DAFTAR PUSTAKA

Adrianto, B., et al. (2020). Peran Bakteri Asam Laktat dalam Fermentasi Kopi
Luwak: Pengaruh terhadap Profil Rasa. Jurnal Mikrobiologi Terapan,
12(1), 33-41.

Adrianto, R., Wiraputra, D., Agrippina, F. D., & Andaningrum, A. Z. (2020).
Penurunan Kadar Kafein pada Biji Kopi Robusta menggunakan
Fermentasi dengan Bakteri Asam Laktat Leuconostoc mesenteroides (B-
155) dan Lactobacillus plantarum (B76). Jurnal Dinamika Penelitian
Industri, 31(2).

Afriyanti, D. (2020). Fermentasi in vitro dengan menggunakan isolat BAL
(Bakteri Asam Laktat) dari kotoran luwak pada kopi lokal Jember
(Doctoral dissertation). Universitas Muhammadiyah Jember.

Afriyanti, R. (2020). Proses Fermentasi Kopi olen Luwak dan Dampaknya
terhadap Kualitas Rasa. Jurnal Teknologi Pangan, 15(2), 45-52.

Armanto, R., & Nurasih, A. S. (2020). Kajian Konsentrasi Bakteri Asam Laktat
dan Lama Fermentasi pada Pembuatan Tepung Pati Singkong Asam.
agriTECH, 40(1),1-8. https://doi.org/10.22146/agritech.9771Jurnal UGM

Beauprez, J. J., Meyers, A., Roos, J., De Mey, M., & Soetaert, W. (2016).
Organic acid production by lactic acid bacteria: A comparative study of
key strains under defined conditions. Biotechnology Advances, 34(6),
1149-1162.

Becerra, M., Rodriguez, A., & de Souza, J. (2020). Metabolic pathways involved
in acetic acid production by lactic acid bacteria. Journal of Fermentation
Science, 45(3), 210-225.

Chen, S., Zhao, L., Xiao, Y., & Wang, Q. (2022). Microbial succession and
organic acid dynamics during traditional solid-state fermentation of three
types of Chinese vinegar. Frontiers in Microbiology, 13, Article 934678.

Fitri, N. M., Widodo, C. E., & Susilowati, T. (2021). Enzyme activity assay of
lactic acid bacteria from civet (Paradoxurus hermaphroditus) digestive
tract. E3S Web of Conferences, 332, 02013.

Génzle, M. G. (2020). Lactic metabolism revisited: Metabolic diversity and the
evolution of lactic acid bacteria. Annual Review of Food Science and
Technology, 11, 51-73.

Hasibuan, R. P. S., & Sari, R. P. (2023). Isolasi dan skrining bakteri asam laktat
proteolitik feses luwak Pandan (Paradoxurus hermaphroditus)
Kalimantan Barat. Buana Sains, 23(1), 45-5

Hosseini, E., Tsegay, Z. T., Smaoui, S., & Varzakas, T. (2025). Lactic Acid
Bacteria in Vinegar Fermentation: Diversity, Functionality and Health
Benefits. Foods, 14(4), 698.

Komarayati, S., Gultom, S. O., & Fadilah, N. (2011). Produksi cuka kayu dari
limbah kayu sengon dan mahoni. Jurnal Penelitian Hasil Hutan, 29(4),
289-296.https://ejournal.forda-mof.org/ejournal
litbang/index.php/JPHH/article/view/122783

Limo, D. S., Walewangko, E. M., & Malik, R. (2015). Analisis kandungan asam
organik dalam nira aren menggunakan HPLC fase terbalik. Jurnal MIPA
UNSRAT Online, 4(1), 51-56.

21


https://doi.org/10.22146/agritech.9771
https://doi.org/10.22146/agritech.9771
https://doi.org/10.22146/agritech.9771
https://ejournal.forda-mof.org/ejournal%20litbang/index.php/JPHH/article/view/122783
https://ejournal.forda-mof.org/ejournal%20litbang/index.php/JPHH/article/view/122783

Liu, S., Wang, J., & Zhang, L. (2019). Optimization of acetic acid production by
lactic acid bacteria through the pentose phosphate pathway. Applied
Microbiology and Biotechnology, 103(12), 4829-4842.

Mansur,D. (2019). Ketahanan Bakteri Asam Laktat Asal Saluran Pencernaan
Broiler Terhadap pH dan Garam Empedu, vol.5 Nomor 1: 27-37
http://journal.uin-alauddin.ac.id/index.php/jiip/index MDPI Horticulturae,
11(2), 206

Medina, R., Remeuf, F., & Maguin, E. (2022). Effect of temperature on the
metabolic activity of lactic acid bacteria in acetic acid fermentation.
International Journal of Dairy Microbiology, 69(1), 101-112.

Papadopoulou, E., Vance, C., Vallespin, P. S. R., Tsapekos, P., & Angelidaki, I.
(2023). Saccharina latissima, candy-factory waste, and digestate from
full-scale biogas plant as alternative carbohydrate and nutrient sources
for lactic acid production. arXiv preprint arXiv:2308.03896.
https://arxiv.org/abs/2308.03896arXiv

Parahardini, F., et al. (2020). Optimasi pH dan Suhu dalam Fermentasi Bakteri
Asam Laktat. Jurnal Biologi Indonesia, 17(4), 78-86.

Prahardhini, D., R. Rosidi, and I. H. Sulistyawan. 2020. Effects of Addition of
Probiotics on Egg White Index and Egg Yolk Index of Spent Laying
Hens. Journal of Animal Science and Technology 2(2): 139-146.

Prayoga, I.P.A., Y. Ramona, dan I.B.M. Suaskara. 2021. Bakteri asam laktat
bermanfaat dalam kefir dan perannya dalam meningkatkan kesehatan
saluran pencernaan. Simbiosis. 9(2): 115-130.

Proteolitik Feses Luwak Pandan (Paradoxurus hermaphroditus) Kalimantan
Barat. Buana Sains, 23 (1), 45-52.

Putra Mawinatha, R., et al. (2022). Isolasi dan Identifikasi Bakteri Asam Laktat
dari Feses Luwak serta Peranannya dalam Fermentasi Kopi. Jurnal Iimu
Pertanian, 11(2), 56-63.

Putrama, I. G. P., et al. (2022). "Karakteristik Bakteri Asam Laktat pada Feses
Luwak di Beberapa Wilayah Pulau Bali." E-Jurnal Medika Udayana,
11(7), 69-73. https://doi.org/10.24843/MU.2022.VV11.i7.P11.

Putri, A. A., Rustama, M. M., & Putranto, W. S. (2023). Skrining bakteri asam
laktat dan khamir potensial proteolitik ekstraseluler dan milk clotting
activity dari ekstrak dan fresh cheese nanas (Ananas comosus (L.) Merr.).
Jurnal Teknologi Hasil Peternakan, 4(2), 187-212.
https://doi.org/10.24198/jthp.v4i2.49924

Sampath, V., Kumar, P., & Patel, S. (2020). Quantification of acetic acid in
fermented food products using high-performance liquid chromatography
(HPLC). Food Chemistry Advances, 2(4), 145-159.

Saputra, K. A, Pontoh, J. S., & Momuat, L. I. (2015). Analisis kandungan asam
organik pada beberapa sampel gula aren. Jurnal MIPA UNSRAT Online,
4(1),69-74. Tersedia di: http://ejournal.unsrat.ac.id/index.php/jmuo

Sri, 1., et al. (2025). "Isolasi dan Karakterisasi Bakteri Asam Laktat dari Feses
Luwak (Paradoxurus hermaphroditus).” Bioma: Berkala Iimiah Biologi,
10(1),118-125.
https://journal.unhas.ac.id/index.php/bioma/article/view/42030

Surbakti, F., dan U. Hasanah, 2019. Identifikasi dan karakterisasi bakteri asam
laktat pada acar ketimun (Cucumis sativus L.) sebagai agensi probiotik.

22


http://journal.uin/
https://arxiv.org/abs/2308.03896
https://arxiv.org/abs/2308.03896
https://arxiv.org/abs/2308.03896
https://doi.org/10.24843/MU.2022.V11.i7.P11
https://doi.org/10.24843/MU.2022.V11.i7.P11
https://doi.org/10.24198/jthp.v4i2.49924
https://doi.org/10.24198/jthp.v4i2.49924
http://ejournal.unsrat.ac.id/index.php/jmuo
https://journal.unhas.ac.id/index.php/bioma/article/view/42030
https://journal.unhas.ac.id/index.php/bioma/article/view/42030

Jurnal Teknologi Pangan dan Kesehatan (The Journal of Food
Technology and Health), 1(1): 31-37.

Suryani, E., Nurhidayat, N., & Wulandari, D. (2019). Produksi Asam Asetat oleh
Isolat Lactobacillus dari Fermentasi Tape. Jurnal Teknologi dan Industri
Pangan, 30(2), 123-130.

Tu, W.-L., Hsu, T.-C., Wang, C.-A., Guo, G.-L., & Chao, Y. (2019). Using novel
Lactobacillus plantarum to produce lactic acid from lignocellulosic
biomass in an integrated simultaneous saccharification and fermentation
process. BioResources, 14(2), 3873-3885. simultaneous-saccharification-
and-fermentation-process/

Velickovi¢, 1., Samardzi¢, S., Milenkovi¢, M.T., & Petkovi¢, M. (2025).
"Valorisation of Sunflower Crop Residue as a Potentially New Source of
Bioactive Compounds.”

Vinderola, G., Ouwehand, A., Salminen, S., & von Wright, A. (2019). Lactic acid
bacteria: Taxonomy and applications in food and health. Microbiology of
Fermented Foods, 2nd Edition, Springer, 215-240.

23


https://bioresources.cnr.ncsu.edu/resources/using-novel-lactobacillus-plantarum-to-produce-lactic-acid-from-lignocellulosic-biomass-in-an-integrated-simultaneous-saccharification-and-fermentation-process/
https://bioresources.cnr.ncsu.edu/resources/using-novel-lactobacillus-plantarum-to-produce-lactic-acid-from-lignocellulosic-biomass-in-an-integrated-simultaneous-saccharification-and-fermentation-process/
https://bioresources.cnr.ncsu.edu/resources/using-novel-lactobacillus-plantarum-to-produce-lactic-acid-from-lignocellulosic-biomass-in-an-integrated-simultaneous-saccharification-and-fermentation-process/

LAMPIRAN I

Ethical Clearence

KETERANGAN LAYAK ETIK
DESCRIPTION QF ETHICA L EXEMPTION
"ETHIC AL EXEMPTION"

No01. 26121 IWKEPE/POLTEKKES KEMENKES MEDAN 2025

Protokol penelitian versi | yang divsullan okeh

Thee research protocol praposed by

Peneliti wiama : Flora Mariana Siregar
Principal T frvestigator

Mama [ nstitusi : Paolickes Kemenkes Medan

Newrie o tee Siestifuti o

Diengan jusdul;
Tirle
"ANALISIS ASAM ASETAT PADA BAKTERI ASAM LAKTAT DENGAN FERMENTASI FESES LUWAK
SIMKALANG™

"ANALYSIS OF ACETRC ACID IN LACTIC ACID BACTERIA WITH FERMENTATION OF SIDIKALANG LUWAK FECES™
Dimyatakan layak etik sesuai 7 (wjuh) Standar WHO 2001, yaitu 1) Nilai Sosial, 2) Nilai lImiah, 3) Pemerataan Beban dan
Manfaat, 4) Risiko, 5) Bujukan'Eksploitasi, &) Kerahasiaan dan Privacy, dan 7) Persctujuan Setelah Penjelazan, vang merujuk
pada Pedoman CIOMS 2016, Hal ini seperti yvang ditunjulkban okeh terpenuhinya indikator setiap standar.

Deaclared to be ethically apprapriate in accordance g0 7 frever) WHO 200 1 Standards, 1) Sociad Valwes, 2) Sclentific Valwes,
31 Eguitable Assesument snd Banefits, ) Risks, 3) Persnasion/Explodttion, 6) Confidentialiny and Privacy, and 7)) fnformad
Conecent, referring fo the 2006 CROME Gidelines. This (s as indicated by dee fifillment of the indicators of each standard.
Pemyataan Laik Etik ini berlaku selama kuron wakiu tanggal 12 Juni 2025 sampai dengan @nggal 12 Juni 2026,

This dlaciwation of ethics applies during the period Jue {2, 2025 el Juoee 12, 2026

Jrre 12, 2025
Chairparson,

D, Lestari Rahmah, MET

24



LAMPIRAN 11

Pengukuran Produksi Asam Asetat dari Fermentasi Feses Luwak

pada HPLC

1. Kurva Standard Asam Asetat pada HPLC

Acetic acid (Rt: 17.6 mins)
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2. Grafik Produksi Asam Asetat dengan Waktu Retensi
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3. Tabel Produksi Asam Asetat dari Fermentasi Feses Luwak

Konsentrasi Asam Asetat

sampel Waktu Luas Peak
P Retensi Area (AU) “(mmol) (mg/mL)
(Menit)
L1P2F201 17.6 543,523.9 54,12 3.25
L1P2F202 17.6 429,620.8 42,63 2.56
L1P2F205 17.6 561,682.4 55,95 3.36
L1P2F206 17.6 411,452.4 40,80 2.45
L1P2F208 17.6 437,874.7 43,46 2.61
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LAMPIRAN I11

Rumus Hasil Perhitungan Konversi Satuan mmol ke Satuan
mg/mL

Rumus konversi mmol ke mg/ml :
berat molekul asam asetat (60,05 g/mol)
1000

mmol =

keterangan :
mmol/milimolar : Konsentrasi jumlah zat terlarut dalam 1L larutan di HPLC
Berat molekul asam asetat : 60,05g/mol (Ketetapan)

1000 : Zat pelarut setara dengan 1Liter

Isolat L1P2F201

5417 = 200> 8/mol _ L
A2 =500 = 3%>mg/m

Isolat L1P2F202

4,63 = 200> 8/mol _, L
63 =—0500  ~ 2°6mg/m

Isolat L1P2F205

55,95 = 00> 8/MOL_ 3 56 /.
95 =500~ >36mg/m

Isolat L1P2F206

40,80 = 60,05 g/mol _ 2,45 L
80 =000 = »4>mg/m

Isolat L1P2F208

43,46 = 60,05 g/mol _ 2,61 L
46 = =000~ »6lmg/m
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Dokumentasi Penelitian

Pembuatan Media Pertumbuhan

Pengkulturan isolat ke media deMan Rogosa Sharp Agar (MRSA)
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Melakukan Centrifugasi/ pemisahan supernatan
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