
 
 

70 
 

7.  Daftar Pustaka 

Aida, W. M. W.; W. Y. Kam; A. M. Sahilah and M. Y. Maskat. (2011). Volatile 

Compounds and Lactic Acid Bacteria in Spontaneous Fermented Sourdough. Sains 

Malaysiana Vol 40 (2) : 135 – 138.   

https://www.researchgate.net/publication/287774515_Volatile_Compounds_and_

Lactic_Acid_Bacteria_in_Spontaneous_Fermented_Sourdough  

 

AOAC. (1995). Official Methods of Analysis 15th ed. Association of Official Analytical 

Chemist. Washington, DC. https://doi.org/10.4236/ce.2020.118106  

 

Arifianti, K. Y. 2017. Peran Pendidikan dan Pengetahuan Ilmu Kimia dalam 

Mengembangkan Potensi Pengawetan (Tempoyak atau Pakasam) Bahan Nabati dan 

Hewani Lokal Daerah Kalimantan Tengah. Jurnal Ilmiah Kanderang Tinggang. 

8(1) : 1-7. https://doi.org/10.37304/jikt.v8i1.49 

 

Badan Standarisasi Nasional. (1995). SNI 01-3840-1995: Roti Tawar. 

 

Banu, I; I. Vasilean and I. Aprodu. (2011). Quality Evaluation of the Sourdough Breads. 

The Annals of the University Dunarea de Jos Galati Fascicle VI – Food Technology 

35 (2): 94 – 105.  https://doi.org/10.3390/foods11203226       

 

Cappa, C., Lucisano, M., Raineri, A., Fongaro, L., Foschino, R., & Mariotti, M. (2016). 

Gluten-Free Bread: Influence of Sourdough and Compressed Yeast on Proofing and 

Baking Properties. Foods (Basel, Switzerland), 5(4), 69. 

https://doi.org/10.3390/foods5040069 

 

Chavan, R. S., & Chavan, S. R. (2011). Sourdough technology—a traditional way for 

wholesome foods: a review. Comprehensive Reviews in Food Science and Food 

Safety, 10(3), 169-182. https://doi.org/10.1111/j.1541-4337.2011.00148.x 

 

Di Monaco, R., Torrieri, E., Pepe, O., Masi, P., & Cavella, S. (2015). Effect of sourdough 

with exopolysaccharide (EPS)-producing lactic acid bacteria (LAB) on sensory 

quality of bread during shelf life. Food and Bioprocess Technology, 8, 691-701. 

https://doi.org/10.1007/s11947-014-1434-3 

 

Di, C. H. E. N., Jinshui, W. A. N. G., Feng, J. I. A., & Changfu, Z. H. A. N. G. (2018). 

Effects of sourdough addition on the quality and shelf life of chinese steamed bread. 

Grain & Oil Science and Technology, 1(2), 85-90. 

https://doi.org/10.3724/SP.J.1447.GOST.2018.18019 

 

Fernandez, U., Vodovotz, Y., Courtney, P., & Pascall, M. A. (2006). Extended shelf life 

of soy bread using modified atmosphere packaging. Journal of food protection, 

69(3), 693-698. https://doi.org/10.4315/0362-028X-69.3.693 

 

 

https://www.researchgate.net/publication/287774515_Volatile_Compounds_and_Lactic_Acid_Bacteria_in_Spontaneous_Fermented_Sourdough
https://www.researchgate.net/publication/287774515_Volatile_Compounds_and_Lactic_Acid_Bacteria_in_Spontaneous_Fermented_Sourdough
https://doi.org/10.4236/ce.2020.118106
https://doi.org/10.37304/jikt.v8i1.49
file:///C:/christy/SEMESTER%207/HASIL%20SPSS/DAH%20SLESAI%20CANTIK/INI%20REVISI%20FIX/FILE%20SYARAT/MARI%20WISUDA/%20https:/doi.org/10.3390/foods11203226
https://doi.org/10.3390/foods5040069
https://doi.org/10.1111/j.1541-4337.2011.00148.x
https://doi.org/10.1007/s11947-014-1434-3
https://doi.org/10.3724/SP.J.1447.GOST.2018.18019
https://doi.org/10.4315/0362-028X-69.3.693


71 

 

 
 

Galle, S., & Arendt, E. K. (2014). Exopolysaccharides from sourdough lactic acid 

bacteria. Critical reviews in food science and nutrition, 54(7), 891-901. 

 https://doi.org/10.1080/10408398.2011.617474  

  

Graça, C., Edelmann, M., Raymundo, A., Sousa, I., Coda, R., Sontag-Strohm, T., & 

Huang, X. (2022). Yoghurt as a starter in sourdough fermentation to improve the 

technological and functional properties of sourdough-wheat bread. Journal of 

functional foods, 88, 104877. https://doi.org/10.1016/j.jcs.2017.03.008 

 

Graça, C., Raymundo, A., & Sousa, I. (2019). Wheat bread with dairy products—

Technology, nutritional, and sensory properties. Applied Sciences, 9(19), 4101. 

https://doi.org/10.3390/app9194101 

 

Graça, C., Raymundo, A., & Sousa, I. (2020). Yogurt as an alternative ingredient to 

improve the functional and nutritional properties of gluten-free breads. Foods, 9(2), 

111. https://doi.org/10.3390/foods9020111 

 

Graça C, Raymundo A and Sousa I (2022) Yogurt and curd cheese as alternative 

ingredients to improve the gluten-free breadmaking. Front. Nutr. 9:934602. 

https://doi.org/10.3389/fnut.2022.934602 

 

Hartati, A. I. (2012). Lactose and reduction sugar concentrations, pH and the sourness of 

date flavored yogurt drink as probiotic beverage. Jurnal Aplikasi Teknologi Pangan, 

1(1). https://www.jatp.ift.or.id/index.php/jatp/article/view/51  

 

Hendek Ertop, M., & Coşkun, Y. (2018). Shelf‐life, physicochemical, and nutritional 

properties of wheat bread with optimized amount of dried chickpea sourdough and 

yeast by response surface methodology. Journal of Food Processing and 

Preservation, 42(7), e13650.  https://doi.org/10.1111/jfpp.13650 

 

Hernando, D., Septinova, D., & Adhianto, K. (2015). Kadar air dan total mikroba pada 

daging sapi di tempat pemotongan hewan (TPH) Bandar Lampung. Jurnal Ilmiah 

Peternakan Terpadu, 3(1). http://dx.doi.org/10.23960/jipt.v3i1.p%25p 

 

Hidayat, I. R., Kusrahayu, K., & Mulyani, S. (2013). Total bakteri asam laktat, nilai pH 

dan sifat organoleptik drink yoghurt dari susu sapi yang diperkaya dengan ekstrak 

buah mangga. Animal agriculture journal, 2(1), 160-167. 

https://jurnal.fp.unila.ac.id/index.php/JIPT/article/view/675  

 

Houben, A., Höchstötter, A. & Becker, T. Possibilities to increase the quality in gluten-

free bread production: an overview. Eur Food Res Technol 235, 195–208 (2012). 

https://doi.org/10.1007/s00217-012-1720-0  

 

Indiarto, Rossi; Bambang Nurhadi dan Edy Subroto. (2012). Kajian Karakteristik Tekstur 

(Texture Profile Analysis) dan Organoleptik Daging Ayam Asap Berbasis 

Teknologi Asap Cair Tempurung Kelapa. Jurnal Teknologi Hasil Petanian, Vol. V, 

No. 2. https://doi.org/10.20961/jthp.v0i0.13562 

 

https://doi.org/10.1080/10408398.2011.617474
https://doi.org/10.1016/j.jcs.2017.03.008
https://doi.org/10.3390/app9194101
https://doi.org/10.3390/foods9020111
https://doi.org/10.3389/fnut.2022.934602
https://www.jatp.ift.or.id/index.php/jatp/article/view/51
https://doi.org/10.1111/jfpp.13650
http://dx.doi.org/10.23960/jipt.v3i1.p%25p
https://jurnal.fp.unila.ac.id/index.php/JIPT/article/view/675
https://doi.org/10.1007/s00217-012-1720-0
https://doi.org/10.20961/jthp.v0i0.13562


72 

 

 
 

Islam, T. A. F. M., Chowdhury, A., Islam, M., & Islam, S. (2007). Standardization of 

bread preparation from soy flour. Int. J. Sustain. Crop Prod, 2(6), 15-20. 

https://www.researchgate.net/publication/335714222_Standardization_of_bread_p

reparation_from_soy_flour  

 

İspirli, H., & Dertli, E. (2018). Isolation and identification of exopolysaccharide producer 

lactic acid bacteria from Turkish yogurt. Journal of Food Processing and 

Preservation, 42(1), e13351. 

 https://doi.org/10.1111/jfpp.13351  

 

Ivanovski, B., Seetharaman, K. and Duizer, L.M. (2012), Development of Soy-Based 

Bread with Acceptable Sensory Properties. Journal of Food Science, 77: S71-S76. 

https://doi.org/10.1111/j.1750-3841.2011.02510.x 

 

Kartiwan, K., Hidayah, Z., & Badewi, B. (2015). Metoda Pembuatan Adonan untuk 

Meningkatkan Mutu Roti Manis Berbasis Tepung Komposit yang Difortifikasi 

Rumput Laut. Partner, 15(1), 39-47. 

https://jurnal.politanikoe.ac.id/index.php/jp/article/view/109  

 

Katsi, P., Kosma, I. S., Michailidou, S., Argiriou, A., Badeka, A. V., & Kontominas, M. 

G. (2021). Characterization of Artisanal Spontaneous Sourdough Wheat Bread from 

Central Greece: Evaluation of Physico-Chemical, Microbiological, and Sensory 

Properties in Relation to Conventional Yeast Leavened Wheat Bread. Foods, 10(3), 

635. https://doi.org/10.3390/foods10030635 

 

Ko, S. (2012). Rahasia Membuat Roti Sehat dan Lezat dengan Ragi Alami. Indonesia 

Tera. Yogyakarta. 

https://library.unimed.ac.id/index.php?p=show_detail&id=10755&keywords=  

 

Kocková, M., Gereková, P., Petruláková, Z., Hybenová, E., & Sturdik, E. (2011). 

Evaluation of fermentation properties of lactic acid bacteria isolated from 

sourdough. Acta Chimica Slovaca, 4(2), 78-87. 

https://www.researchgate.net/publication/255505355_Evaluation_of_fermentation

_properties_of_lactic_acid_bacteria_isolated_from_sourdough  

 

Laodheerasiri, S., & Horana Pathirage, N. (2017). Antimicrobial activity of raw soybean, 

soybean flour and roasted soybean extracted by ethanol-hexane method. British 

Food Journal, 119(10), 2277-2286. https://doi.org/10.1108/BFJ-10-2016-0499 

 

Lau, S. W., Chong, A. Q., Chin, N. L., Talib, R. A., & Basha, R. K. (2021). Sourdough 

Microbiome Comparison and Benefits. Microorganisms, 9(7), 1355. 

https://doi.org/10.3390/microorganisms9071355 

 

Lisu, M., Hartati, H., & Sulfiani, S. (2023). Identifikasi Jamur Aspergillus Sp pada Roti 

Tawar Setelah Melewati Masa Kadaluarsa Selama Tiga Hari di Daerah Antang Kota 

Makassar. Jurnal Penelitian Inovatif, 3(2), 465-470. 

https://doi.org/10.54082/jupin.190 

 

https://www.researchgate.net/publication/335714222_Standardization_of_bread_preparation_from_soy_flour
https://www.researchgate.net/publication/335714222_Standardization_of_bread_preparation_from_soy_flour
https://doi.org/10.1111/jfpp.13351
https://doi.org/10.1111/j.1750-3841.2011.02510.x
https://jurnal.politanikoe.ac.id/index.php/jp/article/view/109
https://doi.org/10.3390/foods10030635
https://library.unimed.ac.id/index.php?p=show_detail&id=10755&keywords=
https://www.researchgate.net/publication/255505355_Evaluation_of_fermentation_properties_of_lactic_acid_bacteria_isolated_from_sourdough
https://www.researchgate.net/publication/255505355_Evaluation_of_fermentation_properties_of_lactic_acid_bacteria_isolated_from_sourdough
https://doi.org/10.1108/BFJ-10-2016-0499
https://doi.org/10.3390/microorganisms9071355
https://doi.org/10.54082/jupin.190


73 

 

 
 

Lohano, Dileep Kumar, Saghir Ahmed Sheikh dan Muhammad Shahnawaz. (2010). 

Effect of Chemical Preservatives on the Shelf Life of Bread at Various Temperature. 

Pakistan Journal Of Nutrition 9 (3): https://doi.org/279-283. 

10.3923/pjn.2010.279.283 

 

Meilgraad, M. C.; B. T. Carr and G. V. Civille. (1999). Sensory Evaluation Techniques 

4th Edition. CRC Press LLC. Florida. https://doi.org/10.1201/b16452 

 

Mepba, H. D.; L. Eboh and S. U. Nwaojigwa. (2007). Chemical Composition, Functional 

and Baking Properties of Wheat – Plantain Composite Flours. African Journal of 

Food Agriculture Nutrition and Development Vol 7 (1) : 1-22. 

http://www.bioline.org.br/pdf?nd07003  

 

Mizana, D. K., Suharti, N., & Amir, A. (2016). Identifikasi pertumbuhan jamur 

aspergillus sp pada roti tawar yang dijual di kota padang berdasarkan suhu dan lama 

penyimpanan. Jurnal Kesehatan Andalas, 5(2). 

https://doi.org/10.25077/jka.v5i2.521 

 

Mohsen, S. M., Aly, M. H., Attia, A. A., & Osman, D. B. (2016). Effect of sourdough on 

shelf life, freshness, and sensory characteristics of Egyptian balady bread. Journal 

of Applied & Environmental Microbiology, 4(2), 39-

45.  https://doi.org/10.12691/jaem-4-2-3 

 

Muthoharoh, D. F., & Sutrisno, A. (2017). Pembuatan roti tawar bebas gluten berbahan 

baku tepung garut, tepung beras, dan maizena (Konsentrasi Glukomanan dan waktu 

proofing). Jurnal Pangan dan Agroindustri, 5(2). 

 https://jpa.ub.ac.id/index.php/jpa/article/view/528  

 

Noviyanti, R. D., Kurniawati, I., & Mughni, E. (2017). Analisis kadar gula, kadar protein 

dan organoleptik bolu kukus substitusi tepung kedelai (Glycine L. Merr.). The 5TH 

Flurecol Proceeding, 18. https://docplayer.info/49972382-Analisis-kadar-gula-

kadar-protein-dan-organoleptik-bolu-kukus-subsitusi-tepung-kedelai-glycine-l-

merr.html  

 

Oshiro, M., Zendo, T., & Nakayama, J. (2021). Diversity and dynamics of sourdough 

lactic acid bacteriota created by a slow food fermentation system. Journal of 

bioscience and bioengineering, 131(4), 333-340. 

https://doi.org/10.1016/j.jbiosc.2020.11.007 

 

Otegbayo, B. O., Adebiyi, O. M., Bolaji, O. A., & Olunlade, B. A. (2018). Effect of soy 

enrichment on bread quality. International food research journal, 25(3), 1120-1125. 

http://www.ifrj.upm.edu.my/25%20(03)%202018/(32).pdf  

 

Paradila, L., Nadya, F., Zaidiyah, Z., & Lubis, Y. M. (2022). Analisis Keseragaman Pori 

Berdasarkan Uji Hedonik Pada Roti Sourdough Pisang dan Mocaf. Jurnal Ilmiah 

Mahasiswa Pertanian, 7(2), 395-400. https://doi.org/10.17969/jimfp.v7i2.20133 

 

https://doi.org/279-283.%2010.3923/pjn.2010.279.283
https://doi.org/279-283.%2010.3923/pjn.2010.279.283
https://doi.org/10.1201/b16452
http://www.bioline.org.br/pdf?nd07003
https://doi.org/10.25077/jka.v5i2.521
https://doi.org/10.12691/jaem-4-2-3
https://jpa.ub.ac.id/index.php/jpa/article/view/528
https://docplayer.info/49972382-Analisis-kadar-gula-kadar-protein-dan-organoleptik-bolu-kukus-subsitusi-tepung-kedelai-glycine-l-merr.html
https://docplayer.info/49972382-Analisis-kadar-gula-kadar-protein-dan-organoleptik-bolu-kukus-subsitusi-tepung-kedelai-glycine-l-merr.html
https://docplayer.info/49972382-Analisis-kadar-gula-kadar-protein-dan-organoleptik-bolu-kukus-subsitusi-tepung-kedelai-glycine-l-merr.html
https://doi.org/10.1016/j.jbiosc.2020.11.007
http://www.ifrj.upm.edu.my/25%20(03)%202018/(32).pdf
https://doi.org/10.17969/jimfp.v7i2.20133


74 

 

 
 

Park, J., Choi, I., & Kim, Y. (2015). Cookies formulated from fresh okara using starch, 

soy flour and hydroxypropyl methylcellulose have high quality and nutritional 

value. LWT-Food Science and Technology, 63(1), 660-666. 

https://doi.org/10.1016/j.lwt.2015.03.110 

 

Pétel, C., Onno, B., & Prost, C. (2017). Sourdough volatile compounds and their 

contribution to bread: A review. Trends in Food Science & Technology, 59, 105-

123. https://doi.org/10.1016/j.tifs.2016.10.015 

 

Petrović, J. S., Pajin, B. S., Šereš, Z. I., Lončarević, I., Fišteš, A. Z., Šubarić, D., & Zarić, 

D. B. (2016). The Effect of Soy Flour on Cookie Quality. Analecta Technica 

Szegedinensia, 10(2), 55-60. https://doi.org/10.14232/analecta.2016.2.55-60 

 

Plessas, S. (2021). Innovations in Sourdough Bread Making. Fermentation, 7(1), 29. 

https://doi.org/10.3390/fermentation7010029  

 

Purnama, R. C., Winahyu, D. A., & Sari, D. S. (2019). Analisis kadar protein pada tepung 

kulit pisang kepok (Musa acuminate balbisiana colla) dengan metode Kjeldahl. 

Jurnal Analis Farmasi, 4(2), 77-83. https://doi.org/10.33024/jaf.v4i2.2234 

 

Pusuma, D. A., Praptiningsih, Y., & Choiron, M. (2018). Karakteristik roti tawar kaya 

serat yang disubstitusi menggunakan tepung ampas kelapa. Jurnal Agroteknologi, 

12(01), 29-42. https://doi.org/10.19184/j-agt.v12i1.7886 

 

Putra, Roni Kurnia. (2018). Pengaruh Konsentrasi Starter Sourdough Terhadap Mutu Roti 

Manis (Doctoral dissertation, Universitas Mataram). 

http://eprints.unram.ac.id/4752/1/Artikel_Roni%20Kurinia%20Putra_J1A014109.

pdf  

 

Putri, D. N., Harini, N., Azizah, L. N. M., & Manshur, H. A. (2022). Karakteristik Kimia 

Roti Manis Sourdough yang Menggunakan Ragi Alami dari Apel Manalagi (Malus 

sylvestris). agriTECH, 42(4), 380-389.  https://doi.org/10.22146/agritech.61100 

 

Rahmawati, D., & Kusnadi, J. (2017). Penambahan Sari Buah Murbei (Morus alba L) dan 

Gelatin terhadap Karakteristik Fisiko-Kimia dan Mikrobiologi Yoghurt Susu 

Kedelai. Jurnal Pangan dan Agroindustri, 5(3). 

https://jpa.ub.ac.id/index.php/jpa/article/view/547  

 

Rahmawati, L., Asmawati, A., & Saputrayadi, A. (2020). Inovasi Pembuatan Cookies 

Kaya Gizi Dengan Proporsi Tepung Bekatul dan Tepung Kedelai. Jurnal Agrotek 

Ummat, 7(1), 30-36. https://dx.doi.org/10.31764/agrotek.v7i1.1906 

 

Ratnawati, L., Ekafitri, R., & Desnilasari, D. (2019). Karakterisasi Tepung Komposit 

Berbasis Mocaf Dan Kacang-kacangan Sebagai Bahan Baku Biskuit MP-ASI 

(Characterization of Composite Flour Based on Mocaf and Beans Flour as 

Ingredient for Weaning Food). Biopropal Industri, 10(2), 65-81. 

http://dx.doi.org/10.36974/jbi.v10i2.4987 

 

https://doi.org/10.1016/j.lwt.2015.03.110
https://doi.org/10.1016/j.tifs.2016.10.015
https://doi.org/10.14232/analecta.2016.2.55-60
https://doi.org/10.3390/fermentation7010029
https://doi.org/10.33024/jaf.v4i2.2234
https://doi.org/10.19184/j-agt.v12i1.7886
http://eprints.unram.ac.id/4752/1/Artikel_Roni%20Kurinia%20Putra_J1A014109.pdf
http://eprints.unram.ac.id/4752/1/Artikel_Roni%20Kurinia%20Putra_J1A014109.pdf
https://doi.org/10.22146/agritech.61100
https://jpa.ub.ac.id/index.php/jpa/article/view/547
https://dx.doi.org/10.31764/agrotek.v7i1.1906
http://dx.doi.org/10.36974/jbi.v10i2.4987


75 

 

 
 

Sadeghi, A. (2008). The secrets of sourdough: a review of miraculous potentials of 

sourdough in bread shelf life. Biotechnology, 7(3), https://doi.org/413-417. 

10.3923/biotech.2008.413.417 

 

Saeed, M., M.I. Khan, I. Pasha, M.R. Khan, A. Shabbir and W.A. Khan. 2014. Lactic 

Acid Bacteria in Sourdough Fermentation: A safe Approach for Food Preservation. 

Pakistan Journal of Food Science. 24 (4): 211-217 

https://www.semanticscholar.org/paper/Lactic-acid-bacteria-in-sourdough-

fermentation%3B-a-Saeed-

Yasmin/a6a3f379b23e80d93d446067a26a27293b9183ad  

 

Sakandar, H. A., Hussain, R., Kubow, S., Sadiq, F. A., Huang, W., & Imran, M. (2019). 

Sourdough bread: A contemporary cereal fermented product. Journal of Food 

Processing and Preservation, 43(3), e13883. https://doi.org/10.1111/jfpp.13883 

 

Schoenlechner, R., Mandala, I., Kiskini, A., Kostaropoulos, A., & Berghofer, E. (2010). 

Effect of water, albumen, and fat on the quality of gluten‐free bread containing 

amaranth. International journal of food science & technology, 45(4), 661-

669.  https://doi.org/10.1111/j.1365-2621.2009.02154.x 

 

Setyaningsih, D., Suraya, J., & Salsabila, S. (2021). PENGARUH PENAMBAHAN 

MONO-ASILGLISEROL (MAG) SEBAGAI EMULSIFIER PRODUK BAKERY. 

Jurnal Teknologi Industri Pertanian, 31(2), 198-210. 

https://doi.org/10.24961/j.tek.ind.pert.2021.31.2.198 

 

Shin, D. J., Kim, W., & Kim, Y. (2013). Physicochemical and sensory properties of soy 

bread made with germinated, steamed, and roasted soy flour. Food Chemistry, 

141(1), 517-523. https://doi.org/10.1016/j.foodchem.2013.03.005  

 

Shogren, R. L., Mohamed, A. A., & Carriere, C. J. (2003). Sensory analysis of whole 

wheat/soy flour breads. Journal of food science, 68(6), 2141-2145. 

https://doi.org/10.1111/j.1365-2621.2003.tb07033.x 

 

Siepmann, F. B., de Almeida, B. S., Waszczynskyj, N., & Spier, M. R. (2019). Influence 

of temperature and of starter culture on biochemical characteristics and the aromatic 

compounds evolution on type II sourdough and wheat bread. LWT, 108, 199-206. 

https://doi.org/10.1016/j.lwt.2019.03.065 

 

Siepmann, F. B., Ripari, V., Waszczynskyj, N., & Spier, M. R. (2018). Overview of 

sourdough technology: From production to marketing. Food and Bioprocess 

Technology, 11(2), 242-270. https://doi.org/10.1007/s11947-017-1968-2 

 

Sitepu, K. M. (2019). Penentuan Konsentrasi Ragi pada Pembuatan Roti (Determining of 

Yeast Concentration on Bread Making). Jurnal Penelitian dan Pengembangan 

Agrokompleks, 71-77. https://doi.org/10.17509/edufortech.v7i1 

 

https://doi.org/413-417.%2010.3923/biotech.2008.413.417
https://doi.org/413-417.%2010.3923/biotech.2008.413.417
https://www.semanticscholar.org/paper/Lactic-acid-bacteria-in-sourdough-fermentation%3B-a-Saeed-Yasmin/a6a3f379b23e80d93d446067a26a27293b9183ad
https://www.semanticscholar.org/paper/Lactic-acid-bacteria-in-sourdough-fermentation%3B-a-Saeed-Yasmin/a6a3f379b23e80d93d446067a26a27293b9183ad
https://www.semanticscholar.org/paper/Lactic-acid-bacteria-in-sourdough-fermentation%3B-a-Saeed-Yasmin/a6a3f379b23e80d93d446067a26a27293b9183ad
https://doi.org/10.1111/jfpp.13883
https://doi.org/10.1111/j.1365-2621.2009.02154.x
https://doi.org/10.24961/j.tek.ind.pert.2021.31.2.198
https://doi.org/10.1016/j.foodchem.2013.03.005
https://doi.org/10.1111/j.1365-2621.2003.tb07033.x
https://doi.org/10.1016/j.lwt.2019.03.065
https://doi.org/10.1007/s11947-017-1968-2
https://doi.org/10.17509/edufortech.v7i1


76 

 

 
 

Suarsana, I. (2012). KARAKTERISASI FISIKOKIMIA BAKTERIOSIN YANG 

DIEKSTRAK DARI YOGHURT. Buletin Veteriner 

Udayana,. https://ojs.unud.ac.id/index.php/buletinvet/article/view/2228  

 

Sugiharto, R., Koesoemawardhani, D., & Apriyani, T. (2016). EFEK Penambahan 

Antioksidan Terhadap Sifat Sensori Dan Lama Simpan Roti Tawar Yang 

Difortifikasi Dengan Minyak Ikan [The Effect of Addition of Antioxidant to 

Sensory Characteristic and Shelf Life of Bread Fortified by Fish Oil]. Jurnal 

Teknologi & Industri Hasil Pertanian, 21(2), 107-120. 

http://dx.doi.org/10.23960/jtihp.v21i2.107%20-%20120 

 

Sulastina, N. A. (2020). Analisis Jamur Kontaminan Pada Roti Tawar yang dijual di Pasar 

Tradisional. Jurnal'Aisyiyah Medika, 5(1).  https://doi.org/10.36729/jam.v5i1.318 

 

Surono DI, Nurali EJN, dan Moningka MS. 2017. Kualitas fisik dan sensoris roti tawar 

bebas gluten bebas kasein berbahan dasar tepung komposit pisang goroho (Musa 

acuminate L). Jurnal Teknologi Pertanian. 1(1): 1-12. 

https://doi.org/10.35791/cocos.v1i1.14852 

 

Sutrisno, A., & Yuwono, S. S. (2023). EFFECT OF BATTER METHOD AND 

PROOFING TIME ON PHYSICAL AND SENSORY CHARACTERISTICS OF 

GLUTEN-FREE BREAD. Jurnal Teknologi Pertanian, 1-8. 

 https://jtp.ub.ac.id/index.php/jtp/issue/view/89  

 

Swamilaksita, P. D., Pratama, W., Angkasa, D., Fadhilla, R., & Ronitawati, P. (2021). 

Pemanfaatan Ampas Kelapa dan Tepung Kedelai dalam Pembuatan Roti Tawar 

Tinggi Protein. Jurnal Gizi dan Kuliner, 2(1), 1-13. 

https://doi.org/10.35706/giziku.v2i1.5562 

 

Syahputri, D. A., & Wardani, A. K. (2015). PENGARUH FERMENTASI JALI (Coix 

lacryma jobi-L) PADA PROSES PEMBUATAN TEPUNG TERHADAP 

KARAKTERISTIK FISIK DAN KIMIA COOKIES DAN ROTI TAWAR [IN 

PRESS JULI 2015]. Jurnal Pangan dan Agroindustri, 3(3). 

https://jpa.ub.ac.id/index.php/jpa/article/view/221  

 

Syainah, E., & Rahmaningsih, F. (2022). Pengaruh Proporsi Tepung Kacang Kedelai 

(Glycine Max L. Merr) dan Tepung Beras (Oryza Sativa) terhadap Nilai Kalori, 

Kadar Protein dan Mutu Organoleptik Biskuit. Jurnal Kesehatan Indonesia, 12(2), 

79-86. https://journal.stikeshb.ac.id/index.php/jurkessia/article/view/694  

 

Tamani, R. J., Goh, K. K. T., & Brennan, C. S. (2013). Physico‐Chemical Properties of 

Sourdough Bread Production Using Selected Lactobacilli Starter Cultures. Journal 

of Food Quality, 36(4), 245-252.  https://doi.org/10.1111/jfq.12037 

 

Thiele, C., Grassl, S., & Gänzle, M. (2004). Gluten hydrolysis and depolymerization 

during sourdough fermentation. Journal of Agricultural and Food Chemistry, 52(5), 

1307-1314. https://doi.org/10.1021/jf034470z  

 

https://ojs.unud.ac.id/index.php/buletinvet/article/view/2228
http://dx.doi.org/10.23960/jtihp.v21i2.107%20-%20120
https://doi.org/10.36729/jam.v5i1.318
https://doi.org/10.35791/cocos.v1i1.14852
https://jtp.ub.ac.id/index.php/jtp/issue/view/89
https://doi.org/10.35706/giziku.v2i1.5562
https://jpa.ub.ac.id/index.php/jpa/article/view/221
https://journal.stikeshb.ac.id/index.php/jurkessia/article/view/694
https://doi.org/10.1111/jfq.12037
https://doi.org/10.1021/jf034470z


77 

 

 
 

TriHandayani, C. (2017). Kualitas Fisik Nugget Kelinci Substitusi Tepung Kedelai 

(Doctoral dissertation, Universitas Brawijaya). 

http://repository.ub.ac.id/id/eprint/138251/  

 

Trisnawati, I. D., & Purwadiani, N. (2015). Pengaruh Proporsi Tepung Ketan dan Tepung 

Kedelai Terhadap Sifat Organoleptik Wingko Babat. E-Journal Boga, 4(2), 67-76. 

https://ejournal.unesa.ac.id/index.php/jurnal-tata-boga/article/view/11942  

 

Wulandari, E., & Lembong, E. (2016). Karakteristik roti komposit ubi jalar ungu dengan 

penambahan α-amilase dan glukoamilase. JP2| Jurnal Penelitian Pangan, 1(1). 

https://doi.org/10.24198/jp2.2016.vol1.1.01 

 

Wulandari, M., & Handarsari, E. (2010). Pengaruh Penambahan Bekatul Terhadap Kadar 

Protein Dan Sifat Organoleptik Biskuit (the Influence of Addition of Rice Bran to 

Protein Consentration and Organoleptic Characteristic). Jurnal Pangan dan Gizi, 

1(2). https://doi.org/10.26714/jpg.1.2.2010.%25p 

 

Xu, D., Tang, K., Hu, Y., Xu, X., & Gänzle, M. G. (2018). Effect of Glutathione 

Dehydrogenase of Lactobacillus sanfranciscensis on Gluten Properties and Bread 

Volume in Type I Wheat Sourdough Bread. Journal of agricultural and food 

chemistry, 66(37), 9770–9776. https://doi.org/10.1021/acs.jafc.8b03298 

 

Yuniarti, M., Lindawati, S., & Putra, I. (2021). Aktivitas Antimikroba Kefir Susu Sapi 

yang Diinkubasi pada Tempurung Kelapa Hijau Muda terhadap Staphylococcus 

aureus dan Escherichia coli. Jurnal Ilmiah Teknologi Pertanian Agrotechno, 6(2), 

47-55. https://doi.org/10.24843/JITPA.2021.v06.i02.p01

http://repository.ub.ac.id/id/eprint/138251/
https://ejournal.unesa.ac.id/index.php/jurnal-tata-boga/article/view/11942
https://doi.org/10.24198/jp2.2016.vol1.1.01
https://doi.org/10.26714/jpg.1.2.2010.%25p
https://doi.org/10.1021/acs.jafc.8b03298
https://doi.org/10.24843/JITPA.2021.v06.i02.p01

