
DAFTAR PUSTAKA

Ahern, H. (2018). Differential Staining Techniques. In H. Ahern, Microbiology: A
Laboratory Experience. Queensbury: Suny Adirondack. pp. 49-57.

Ahmed, T., Kanwai, R., & Ayub, N. (2006). Influence of Temperature on Growth
Pattern of Lactococcus lactis, Streptococcus cremoris and Lactobacillus
acidophilus Isolated from Camel Milk. Biotechnology, 5: 481-488.
doi:10.3923/biotech.2006.481.488

Andrian, D., Rizkinata, D., Susanto, T. S. R., Lucy, J., & Jan, T. T. (2018).
Isolation of streptococcus thermophilus and lactobacillus delbrueckii as
starter culture candidate originated from indonesian cow’s milk.
Microbiology and Biotechnology Letters, 46(3), 201-209.
doi:10.4014/mbl.1805.05011

Anindita, N. S., Anwar, M., Widodo., Taufiq, T. T., & Wahyuningsih, T. D.
(2017). Ketahanan isolat bakteri asal feses bayi terhadap variasi suhu dan
pH. Proceeding Health Architecture, 1(1), 163-169. doi: 978-602-19568-6-1

Antón, J. (2011). Halophile. Encyclopedia of Astrobiology, 725–727. doi:
10.1007/978-3-642-11274-4_694

Bergey, D. H., Buchanan, R. E., Gibbons, N. E., & American Society for
Microbiology. (1974). Bergey's manual of determinative bacteriology.
Baltimore: Williams & Wilkins.

Bintsis T. (2018). Lactic acid bacteria: their applications in foods. J Bacteriol
Mycol Open Access, 6(2):89–94. doi: 10.15406/jbmoa.2018.06.00182

Bogdonovi, G., Popkhirstov, P., & Marinov, L. (1962). Anticancer effect of
antibioticumbulgaricum on sarcoma 180 and on the select form of Ehrlich
carcinoma Abstract VlII. International Cancer Congress, 364.

Borris, R. (2020). Bacillus. In N. Amaresan, M. S. Kumar, & A.
Sankaranarayanan, Beneficial Microbes in Agro-Ecology. Cambridge:
Academic Press. pp. 107-132.

Cai, H., Rodriguez, B. T., Zhang, W., Broadbent, J. R., & Steele, J. L. (2007).
Genotypic and phenotypic characterization of Lactobacillus casei strains
isolated from different ecological niches suggests frequent recombination
and niche specificity. Microbiology, 153: 2655-2665.

Calasso, M., & Gobbetti, M. (2011). Lactic Acid Bacteria | Lactobacillus spp.:
Other Species. In J. W. Fuquay, Encyclopedia of Dairy Sciences (Second
Edition). Cambridge: Academic Press. pp. 125-131.

Casarotti, S.N., Carneiro, B.M., Todorov, S.D. et al. (2017). In vitro assessment of
safety and probiotic potential characteristics of Lactobacillus strains isolated

38

https://dx.doi.org/10.3923/biotech.2006.481.488
http://dx.doi.org/10.4014/mbl.1805.05011
https://doi.org/10.15406/jbmoa.2018.06.00182
https://www.sciencedirect.com/science/referenceworks/9780123744074
https://www.sciencedirect.com/science/referenceworks/9780123744074


from water buffalo mozzarella cheese. Ann Microbiol 67, 289–301.
doi:10.1007/s13213-017-1258-2

Chakravorty, S., Helb, D., Burday, M., Connell, N., & Alland, D. (2007). A
detailed analysis of 16S ribosomal RNA gene segments for the diagnosis of
pathogenic bacteria. J Microbiol Methods, 69(2): 330-339. doi:
10.1016/j.mimet.2007.02.005

Chen, X., Zheng, R., Liu, R., & Li, L. (2020). Goat milk fermented by lactic acid
bacteria modulates small intestinal microbiota and immune responses.
Journal of Functional Foods, 65, 103744. doi: 10.1016/j.jff.2019.103744

Chowdhury, A., Hossain, M. N., Mostazir, N. J., Fakruddin, M., Billah, M. M., &
Ahmed, M. M. (2012). Screening of lactobacillus spp. from buffalo yoghurt
for probiotic and antibacterial activity. Bacteriology & Parasitology, 3(8),
1000156. doi:10.4172/2155-9597.1000156

Chrislin, F. (2021). Analisis kandungan Lactobacillus sp. dan isolasi
Lactobacillus delbrueckii dari susu sapi lokal. Bachelor Thesis, Universitas
Pelita Harapan.

Clarridge, J. E. (2004). Impact of 16s rrna gene sequence analysis for
identification of bacteria on clinical microbiology and infectious diseases.
Clinical Microbiology Reviews, 17(4): 840-862. doi:
10.1128/CMR.17.4.840-862.2004

Corcoran, B. M., Stanton, C., Fitzgerald, G. F., & Ross, R. P. (2005). Survival of
probiotic Lactobacilli in acidic environments is enhanced in the presence of
metabolizable sugars. Appl Environ Microbiol., 71(6): 3060-3067. doi:
10.1128/AEM.71.6.3060-3067.2005

Corry, J. E. L, Curtis, G. D. W., & Baird, R. M. (2003). de Man, Rogosa and
Sharpe (MRS) agar. In J. E. L. Corry, G. D. W. Curtis, & R. M. Baird,
Handbook of Culture Media for Food Microbiology, Volume 37.
Amsterdam: Elsevier. pp. 511-513. doi:10.1016/s0079-6352(03)80066-8

Goldstein, E. J., Tyrrell, K. L., & Citron, D. M. (2015). Lactobacillus species:
Taxonomic complexity and controversial susceptibilities. Clinical Infectious
Diseases, 60 (suppl_2). doi: 10.1093/cid/civ072

Graf. W. (1983). Studies on the therapeutic properties of acidophilus milk.
Symposia of Swedish Nutrition Foundation, 15: 119-121.

Gunkova, P. I., Buchilina, A. S., Maksimiuk, N. N., Bazarnova, Y. G. & Girel, K.
S. (2021). Carbohydrate fermentation test of lactic acid starter cultures. IOP
Conference Series: Earth and Environmental Science, 852, 012035.

HiMedia Laboratories. (2019). 0,1% Peptone Salt Solution. Retrieved from
HiMedia Laboratories: https://himedialabs.com/TD/M1748.pdf. (20 July

39

https://doi.org/10.1016%2Fj.mimet.2007.02.005
https://doi.org/10.1128%2FCMR.17.4.840-862.2004
https://doi.org/10.1128%2FAEM.71.6.3060-3067.2005


2022).
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