
 
 

84 
 

DAFTAR PUSTAKA 

Ahn, P. T. N., Le, B., dan Yang, S. H. (2020). Anti-Aging Skin and Antioxidant 
Assays of Protein Hydrolysates Obtained From Salted Shrimp Fermented 
With Salinivibrio cibaria BAO-01. Journal of Applied Microbiology, 63(3), 203–
209. 

 
Al Awwaly, K. U. (2017). Protein Pangan Hasil Ternak dan Aplikasinya. Malang : 

UB Press. 
 
Ali, M., Kusnadi, J., Aulanni’am, A., dan Yunianta, Y. (2020). Amino Acids, Fatty 

Acids and Volatile Compounds of Terasi Udang, An Indonesian Shrimp Paste, 
During Fermentation. AACL Bioflux, 13(2), 938–950. 

 
Ambarita, N. T., dan De Meulenaer, B. (2015). The Influence of Salt Content At 

Different Concentrations of Terasi To The Sensory Characteristics of Sambal 
Terasi, The Chili Sauce Added With Terasi. Commun Agric Appl Biol Sci., 
80(1), 31–36. 

 
Amir, N., dan Mahdi, C. (2017). Evaluasi Penggunaan Rhodamin B Pada Produk 

Terasi yang Dipasarkan Di Kota Makassar. Jurnal IPTEKS PSP, 4(8), 128–
133.   

 
Anggo, A. D., Swastawati, F., Farid Ma’ruf, W., dan Rianingsih, L. (2014). Mutu 

Organoleptik dan Kimiawi Terasi Udang Rebon dengan Kadar Garam 
Berbeda dan Lama Fermentasi. JPHPI, 17(1), 53–59. 

 
AOAC. (1995). Official Methods of Analisys Chemist. Washington : AOAC Inc. 
 
Arifah, E. Z., Jariyah, dan Rosida, D. F. (2023). Optimasi Formula Biskuit Tepung 

Buah Lindur dengan Pemanis Stevia dan Fruktosa Menggunakan Response 
Surface Methodology. Jurnal Pangan dan Agroindustri, 11(2), 89–99. 
Https://Doi.Org/10.21776/Ub.Jpa.2023.011.02.5 

 
Arina, F., Ilhami, M. A., dan Hidayat, D. F. (2011). Optimasi Parameter Pemesinan 

End Mill Material Baja Karbon Rendah Menggunakan Response Surface 
Method (RSM). Teknika: Jurnal Sains dan Teknologi, 7(2), 168. 
Https://Doi.Org/10.36055/Tjst.V8i2.6716 

 
Aristyan, I., Ibrahim, R., dan Rianingsih, L. (2014). Pengaruh Perbedaan Kadar 

Garam terhadap Mutu Organoleptik dan Mikrobiologis Terasi Rebon (Acetes 
Sp.). Jurnal Pengolahan dan Bioteknologi Hasil Perikanan, 3(2), 60–66. 

 
Artika, Y. (2018). Pemeriksaan Bakteri Pada Terasi Udang yang Berada di Pasar 

Pusat Pasar Tradisional. Skripsi. Universitas Medan Area, Medan. 
 
Astriani, A., Nurjanah, dan Jacoeb, A. M. (2024). Profil Nutrisi , Mineral dan 

Kandungan Logam Berat Rumput Laut. Jurnal Kelautan Tropis, 27(3), 441–
450. 

 
Atika, V., dan Isnaini. (2019). Pengaruh Pengeringan Konvensional terhadap 

Karakteristik Fisik Indigo Bubuk. Prosiding Seminar Nasional Teknik Kimia 
“Kejuangan” , April, C4-1–7. 

https://doi.org/10.21776/ub.jpa.2023.011.02.5
https://doi.org/10.36055/tjst.v8i2.6716


85 
 

 
 

Axelsson, L. (2004). Lactic Acid Bacteria: Classification and Physiology Lactic Acid 
Bacteria Microbiological and Functional Aspects (3rd Edition). New York : 
Marcel Dekker. 

 
Behera, S. S., dan Ray, R. C. (2015). Solid State Fermentation For Production of 

Microbial Cellulases: Recent Advances and Improvement Strategies. 
International Journal of Biological Macromolecules, 86, 656–669. 
Https://Doi.Org/10.1016/J.Ijbiomac.2015.10.090 

 
BPS. (2023). Pengeluaran Untuk Konsumsi Penduduk di Indonesia. Katalog 

Susenas (Vol. 27, No. 2). https://doi.org/10.22146/mgi.34838 
 
BPS. (2024). Pengeluaran Untuk Konsumsi Penduduk di Indonesia. Katalog 

Susenas (Vol. 28, No. 1). https://doi.org/10.25104/mtm.v16i1.840 
 
Breig, S. J. M., dan Luti, K. J. K. (2021). Response Surface Methodology: A Review 

on Its Applications and Challenges In Microbial Cultures. Materials Today : 
Proceedings, 42, 2277–2284. 

 
BSN. (2016). Terasi Udang. Standar Nasional Indonesia. Jakarta : BSN 
 
Budiarso, T. Y., dan Belo, M. J. X. (2009). Deteksi Cemaran Salmonella Sp Pada 

Daging Ayam yang Dijual di Pasar Tradisional di Wilayah Kota Yogyakarta. 
Prosiding Seminar Nasional Penelitian, Pendidikan dan Penerapan MIPA, 
245–250. Https://Eprints.Uny.Ac.Id/12162/1/Bio_Tri Yahya%2C UKDW.Pdf 

 
Cai, L., Wang, Q., Dong, Z., Liu, S., Zhang, C., dan Li, J. (2017). Biochemical, 

Nutritional, and Sensory Quality of The Low Salt Fermented Shrimp Paste. 
Journal Aquatic Food Production Technology, 26, 706–718. 

 
Darmawan, M., Bandol Utomo, B. S., dan Yuda Mulia, R. A. (2013). The Quality of 

Alkali Treated Cottonii (ATC) Made From Eucheuma cottonii Collected From 
Different Regions In Indonesia. Squalen Bulletin of Marine and Fisheries 
Postharvest and Biotechnology, 8(3), 117–127. 
Https://Doi.Org/10.15578/Squalen.V8i3.37 

 
Darmawan, M. R., Andreas, D. P., Jos, B., dan Sumardiono, S. (2013). Modifikasi 

Ubi Kayu dengan Proses Fermentasi Menggunakan Starter Lactobacillus 
casei Untuk Produk Pangan. Jurnal Teknologi Kimia dan Industri, 2(4), 137–
145. 

 
Daroonpunt, R., Uchino, M., Tsujii, Y., Kazami, M., Oka, D., dan Tanasupawat, S. 

(2016). Chemical and Physical Properties of Thai Traditional Shrimp Paste 
(Ka-Pi). Journal of Applied Pharmaceutical Science, 6(5), 58–62. 
Https://Doi.Org/10.7324/JAPS.2016.60509 

 
Dharmojono. (2001). Kapita Selekta Kedokteran Veteriner. Jakarta : Pustaka 

Populer Obor. 
 
Dhillon, G. S., Brar, S. K., Kaur, S., dan Verma, M. (2013). Bioproduction and 

Extraction Optimization of Citric Acid From Aspergillus Niger by Rotating 
Drum Type Solid-State Bioreactor. Industrial Crops and Products, 41, 78–84. 
Https://Doi.Org/10.1016/J.Indcrop.2012.04.001 

https://doi.org/10.1016/j.ijbiomac.2015.10.090
https://doi.org/10.15578/squalen.v8i3.37
https://doi.org/10.7324/JAPS.2016.60509
https://doi.org/10.1016/j.indcrop.2012.04.001


86 
 

 
 

 
Engelen, A., Sugiyono, dan Budijanto, S. (2015). Optimasi Proses dan Formula 

Pada Pengolahan Mi Sagu Kering (Metroxylon Sagu). Agritech, 35(4), 359–
367. 

 
Faggion, C. M., Menne, M. C., dan Pandis, N. (2021). Prediction Intervals Should 

Be Included In Meta-Analyses Published In Dentistry. European Journal of 
Oral Sciences, 129(6), 1–4. Https://Doi.Org/10.1111/Eos.12827 

 
Faithong, N., Benjakul, S., Phatcharat, S., dan Binsan, W. (2010). Chemical 

Composition and Antioxidative Activity of Thai Traditional Fermented Shrimp 
and Krill Products. Food Chemistry, 119(1), 133–140. 

 
Fardiaz, D., Hariyadi, P., Apriyantono, A., dan Nadia, L. (2014). Kimia Pangan. 

Tangerang : Penerbit Universitas Terbuka 
 
Fatiqin, A., Novita, R., dan Apriani, I. (2019). Pengujian Salmonella dengan 

Menggunakan Media SSA dan E. coli Menggunakan Media EMBA Pada 
Bahan Pangan. Indobiosains, 1(1), 22–29. 
Https://Doi.Org/10.31851/Indobiosains.V1i1.2206 

 
Gao, R., Zheng, Z. Y., Yuan, X., dan Wu. (2021). Moderate Halophilic Bacteria and 

The Method of Fermentation of Fish Paste by Medium Halophilic Bacteria. 
 
Haerussana, A. N. E. (2017). Pengaruh Suhu dan Waktu Hidrolisis Bungkil Jarak 

Terhadap Derajat Hidrolisis dan Aplikasnya Dalam Produksi Lipase 
Aspergillus flavus C65I6 Menggunakan Metode Submerged Fermentation. 
Skripsi. Universitas Gajah Mada, Yogyakarta. 

 
Handayani, E. (2024). Teori dan Teknik Pengambilan Keputusan. Purwokerto : 

Penerbit Amerta Media. 
 
Helmi, H., Arsyadi, A., dan Salmi, S. (2022). Uji Kualitas Bakteri Pada Terasi 

Toboali dengan Lama Fermentasi yang Berbeda. EKOTONIA: Jurnal 
Penelitian Biologi, Botani, Zoologi dan Mikrobiologi, 7(1), 77–83. 
Https://Doi.Org/10.33019/Ekotonia.V7i1.3145 

 
Hendrokesowo. (1988). Penyakit Infeksi Akibat Pangan. Yogyakarta : UGM Press. 
 
Hidayat, L. R. (2017). Pengaruh Konsentrasi Sari Buah Nanas (Anenas Comosus) 

dan Lama Waktu Fermentasi terhadap Kualitas Kecap Ikan Gabus 
(Ophiocephalus Striatus). Skripsi. Universitas Brawijaya, Malang. 

 
Howgate, P. (2010). A Critical Review Of Total Volatile Bases and Trimethylamine 

As Indices of Freshness of Fish, Part 1 : Determination. Electronic Journal of 
Environmental, Agricultural And Food Chemistry, 1(9). 

 
Hutkins, R. W. (2019). Microbiology and Technology of Fermented Foods. New 

Jersey : Wiley-Blackwell. 
 
Jin, J., Liu, G. L., Shi, S. Y., dan Cong, W. (2010). Studies on The Performance of 

A Rotating Drum Bioreactor For Bioleaching Processes - Oxygen Transfer, 
Solids Distribution and Power Consumption. Hydrometallurgy, 103, 30–34. 

https://doi.org/10.1111/eos.12827
https://doi.org/10.31851/indobiosains.v1i1.2206
https://doi.org/10.33019/ekotonia.v7i1.3145


87 
 

 
 

Https://Doi.Org/10.1016/J.Hydromet.2010.02.013 
 
Joshi, V. K. (2016). Indigenous Fermented Foods of South Asia. Boca Raton : CRC 

Press. 
 
Kim, D. H., Kim, S. A., Jo, Y. M., Seo, H., Kim, G. Y., Cheon, S. W., Yang, S. H., 

Jeon, C. O., dan Han, N. S. (2022). Probiotic Potential of Tetragenococcus 
halophilus EFEL7002 Isolated From Korean Soy Meju. BMC Microbiology, 
22(1), 1–17. Https://Doi.Org/10.1186/S12866-022-02561-7 

 
Krishania, M., Sindhu, R., Binod, P., Ahluwalia, V., Kumar, V., Sangwan, R. S., dan 

Pandey, A. (2017). Design of Bioreactors in Solid-State Fermentation. In 
Current Developments in Biotechnology and Bioengineering: Current 
Advances in Solid-State Fermentation. Elsevier B.V. 
Https://Doi.Org/10.1016/B978-0-444-63990-5.00005-0 

 
Kurnianto, M. A., Syahbanu, F., Hamidatun, H., Defri, I., dan Sanjaya, Y. A. (2023). 

Prospects of Bioinformatics Approach For Exploring and Mapping Potential 
Bioactive Peptide of Rusip (The Traditional Indonesian Fermented Anchovy): 
A Review. Advances in Food Science, Sustainable Agriculture and 
Agroindustrial Engineering (AFSSAAE), 6(2), 116–133. 

 
Kusnandar, F. (2019). Kimia Pangan Komponen Makro. Jakarta : Bumi Aksara. 
 
Kusuma, T. S., Kurniawati, A. D., Rahmi, Y., Rusdan, I. H., dan Widyanto, R. M. 

(2017). Pengawasan Mutu Makanan. Malang : UB Press. 
 
Kusumaningrum, A., dan Sumardiono, S. (2016). Perbaikan Sifat Tepung Ubi Kayu 

Melalui Proses Fermentasi Sawut Ubi Kayu dengan Starter Bakteri Asam 
Laktat. Jurnal Aplikasi Teknologi Pangan, 5(2). 
Https://Doi.Org/10.17728/Jatp.8 

 
Kuswandi, B., Moradi, M., dan Ezati, P. (2022). Food Sensors: Off-Package and 

On-Package Approaches. Packaging Technology and Science, 35(12), 847–
862. 

 
Lara-González, L. Á., Guillermo-Rodríguez, W., Pineda-Triana, Y., Peña-

Rodríguez, G., dan Salazar, H. F. (2020). Optimization of The Tensile 
Properties of Polymeric Matrix Composites Reinforced With Magnetite 
Particles by Experimental Design. Tecnológicas, 23(48), 83–98. 
Https://Doi.Org/10.22430/22565337.1499 

 
Lawless, H., dan Heymann, H. (2013). Sensory Evaluation of Food Principles and 

Practices Second Edition. New York : Springer Science and Business Media. 
 
Lestari, S. D., Herpandi, dan Simamora, G. R. R. (2017). Effects of Different 

Pediococcus Halophilus Level and Fermentation Time on Chemical 
Properties of Fermented Anchovy Paste “Terasi Ikan.” IOP Conference 
Series: Materials Science and Engineering, 193(1). 
Https://Doi.Org/10.1088/1757-899X/193/1/012004 

 
Li, F., Xiong, X. S., Yang, Y. Y., Wang, J. J., Wang, M. M., Tang, J. W., Liu, Q. H., 

Wang, L., dan Gu, B. (2021). Effects of Nacl Concentrations on Growth 

https://doi.org/10.1016/j.hydromet.2010.02.013
https://doi.org/10.1186/s12866-022-02561-7
https://doi.org/10.1016/B978-0-444-63990-5.00005-0


88 
 

 
 

Patterns, Phenotypes Associated With Virulence, and Energy Metabolism in 
Escherichia coli BW25113. Frontiers in Microbiology, 12(August), 1–19. 
Https://Doi.Org/10.3389/Fmicb.2021.705326 

 
Li, W., Lu, H., He, Z., Sang, Y., dan Sun, J. (2021). Quality Characteristics and 

Bacterial Community of A Chinese Salt-Fermented Shrimp Paste. Lwt, 
136(P2), 110358. Https://Doi.Org/10.1016/J.Lwt.2020.110358 

 
Li, X., Zhang, Y., Ma, X., Zhang, G., dan Hou, H. (2023). Effects of A Novel Starter 

Culture on Quality Improvement and Putrescine, Cadaverine, and Histamine 
Inhibition of Fermented Shrimp Paste. Foods, 12(15). 
Https://Doi.Org/10.3390/Foods12152833 

 
Majid, A., Agustini, T. W., dan Rianingsih, L. (2014). Pengaruh Perbedaan 

Konsentrasi Garam terhadap Mutu Sensori dan Kandungan Senyawa Volatil 
Pada Terasi Ikan Teri (Stolephorus Sp). Jurnal Pengolahan dan Bioteknologi 
Hasil Perikanan, 3(2), 17–24. 

 
Malik, Z. K., Puspasari, E., dan Nurlaela, R. S. (2024). Karakteristik Kimia dan 

Sensori Stik Bawang dengan Penambahan Tepung Biji Alpukat (Persea 
Americana Mill). Karimah Tauhid, 3(5), 5600–5619. 

 
Malle, P., dan Poumeyrol, M. (1989). A New Chemical Criterion For The Quality 

Control of Fish: Trimethylamine/Total Volatile Basic Nitrogen (%). Journal of 
Food Protection, 52(6), 419–423. Https://Doi.Org/10.4315/0362-028x-
52.6.419 

 
Misra, N. N., Dixit, Y., Al-Mallahi, A., Bhullar, M. S., Upadhyay, R., dan Martynenko, 

A. (2020). Iot, Big Data, And Artificial Intelligence in Agriculture and Food 
Industry. IEEE Internet Things Journal, 9(9). 

 
Montgomery, D. C. (2005). Introduction To Statistical Quality Control, 4 Th Edition. 

New York : John Wiley dan Sons, Inc. 
 
Muktiningsih, Kurniadewi, F., dan Orchidea R P, I. (2016). Isolasi, Amplifikasi dan 

Sekuensing Fragmen 1,9 Kilobasa Gen Heat Shock Protein 70 Salmonella 
Enterica Serovar Typhi. Jurnal Kimia Dan Pendidikan Kimia (JKPK), 1(1), 32–
40. Https://Doi.Org/10.20961/Jkpk.V1i1.10100 

 
Myers, R. H., Montgomery, D. C., dan Anderson-Cook, C. M. (2008). Response 

Surface Methodology : Process and Product Optimization Using Designed 
Experiments (Third Ed.). USA : John Wiley dan Sons, Inc. 

 
Nakamura, A., Kondo, A., Takahashi, H., Keeratipibul, S., Kuda, T., dan Kimura, 

B. (2022). Microbiological Safety and Microbiota of Kapi, Thai Traditional 
Fermented Shrimp Paste, from Different Sources. Lwt - Food Science and 
Technology, 154(112763). Https://Doi.Org/10.1016/J.Lwt.2021.112763 

 
Nieminen, P. (2022). Application of Standardized Regression Coefficient in Meta-

Analysis. Biomedinformatics, 2(3), 434–458. 
Https://Doi.Org/10.3390/Biomedinformatics2030028 

 
Nollet, L. M. L., dan Toldra, F. (2009). Handbook of Seafood and Seafood Products 



89 
 

 
 

Analysis. Boca Raton : CRC Press. 
 
Nosa, S. P., Karnila, R., dan Diharmi, A. (2020). Potensi Kappa Karaginan Rumput 

Laut (Eucheuma Cottonii) Sebagai Antioksidan dan Inhibitor Enzim Α-
Glukosidase. Berkala Perikanan Terubuk, 48(2), 1–10. 

 
Poludasu, R. M., Reddy, O. V. S., Boonsawang, P., dan Mathakala, V. (2024). 

Optimization of Carboxy Methyl Cellulase Production by Cladosporium Sp. 
with Food Waste in Bagasse Solid State Fermentation Using Response 
Surface Methodology. Journal of Microbiology, Biotechnology and Food 
Sciences, 14(2). Https://Doi.Org/10.55251/Jmbfs.10132 

 
Prabudi, M., Nurtama, B., Purnomo, H. (2018). Aplikasi Response Surface 

Methodology (RSM) dengan Historical Data Pada Optimasi Proses Produksi 
Burger Aplication of Response Surface Methodology (RSM) Using Historical 
Data on Optimation Burger Production Process. Jurnal Mutu Pangan, 5(2), 
109–115. 

 
Pramudya, P. A., Fahmi, A. S., dan Rianingsih, L. (2022). Optimasi Suhu dan 

Waktu Pengeringan Nori Berbahan Baku Ulva Lactuca dan Gelidium Sp. 
dengan Penambahan Perisa Bubuk Udang Menggunakan Response Surface 
Methodology. Jurnal Ilmu dan Teknologi Perikanan, 4(2), 100–109. 
Https://Doi.Org/10.14710/Jitpi.2022.13708 

 
Pratama, R. (2020). Metode Pengolahan dan Level Buah Kepayang (Pangium 

Edule Reinw) yang Berbeda terhadap Total Asam Tertitrasi, Bakteri Asam 
Laktat, Derajat Hidrolisis dan Daya Cerna Protein, Daging Sapi Fermentasi. 
Skripsi. Universitas Islam Negeri Sultan Syarif Kasim Riau, Pekanbaru. 

 
Prihanto, A. A. (2017). Reaksi Fisiko Kimia Produk Perikanan Tradisional. Malang 

: UB Press. 
 
Prihanto, A. A., Nurdiani, R., Jatmiko, Y. D., dan Firdaus, M. (2021). 

Physicochemical and Sensory Properties of Terasi ( An Indonesian 
Fermented Shrimp Paste ) Produced Using Lactobacillus Plantarum and 
Bacillus Amyloliquefaciens. Microbiological Research, 242, 126619. 
Https://Doi.Org/10.1016/J.Micres.2020.126619 

 
Prihanto, A. A., Nurdiani, R., Nursyam, H., Muyasharoh, H., dan Royani, H. L. 

(2021). Terasi, An Indonesian Fermented Shrimp Paste, A New Reported 
Source of L-Asparaginase-Producing Bacteria. Research Journal of 
Biotechnology, 16(1), 178–181. 

 
Putra, M. A. S., Fadillah, Q., dan Chiuman, L. (2023). Deteksi Bakteri Salmonella 

typhi Pada Sambal Terasi di Rumah Makan Padang di Jalan Ayahanda 
Medan. Jurnal Kesehatan Tambusai, 4(4), 4665–4669. 
Https://Doi.Org/10.31004/Jkt.V4i4.19122 

 
Putri, D. M. (2020). Rancangan Penelitian Bidang Teknologi Pangan. Malang : 

Penerbit UMM. 
 
Rahayu, N. A., Cahyanto, M. N., dan Indrati, R. (2019). Pola Perubahan Protein 

Koro Benguk (Mucuna Pruriens) Selama Fermentasi Tempe Menggunakan 



90 
 

 
 

Inokulum Raprima. Agritech, 39(2), 128. 
Https://Doi.Org/10.22146/Agritech.41736 

 
Rahmayati, R., Riyadi, P. H., dan Rianingsih, L. (2014). Perbedaan Konsentrasi 

Garam terhadap Pembentukan Warna Terasi Udang Rebon (Acetes Sp.) 
Basah. Jurnal Pengolahan dan Bioteknologi Hasil Perikanan, 3(1), 108–117. 

 
Ramaekers, M. G., Boesveldt, S., Gort, G., Lakemond, C. M., Van Boekel, M. A., 

dan Luning, P. A. (2014). Sensory-Specific Appetite Is Affected by Actively 
Smelled Food Odors and Remains Stable Over Time in Normal-Weight 
Women. Journal of Nutrition, 144(8), 1314–1319. 

 
Reji, M., dan Kumar, R. (2022). Response Surface Methodology (RSM): An 

Overview To Analyze Multivariate Data. Indian Journal of Microbiology 
Research, 9(4), 241–248. Https://Doi.Org/10.18231/J.Ijmr.2022.042 

 
Rinidar, dan Isa, M. (2017). Biokimia Dasar : Pencernaan dan Absorbsi Makanan 

(Edisi Revisi). Banda Aceh : Syiah Kuala University Press. 
 
Rohman, A., Dwiloka, B., dan Rizqiati, H. (2019). Pengaruh Lama Fermentasi 

terhadap Total Asam, Total Bakteri Asam Laktat, Total Khamir dan Mutu 
Hedonik Kefir Air Kelapa Hijau (Cocos Nucifera). Jurnal Teknologi Pangan, 
3(1), 127–133. Www.Ejournal-S1.Undip.Ac.Id/Index.Php/Tekpangan. 

 
Rosida, dan Faridayati, A. (2013). Kontaminasi Mikroba Pada Terasi yang Beredar 

Di Pasar Wilayah Surabaya Timur. Jurnal Rekapangan, 7(1), 67–75. 
 
Rusmiyati, A., Susanti, R., Iswari, R. S., dan Kusumawardani, N. (2022). Pengaruh 

Kadar Garam dan Jenis Kemasan terhadap Mutu Terasi Rebon. Life Science, 
11(1), 39–46. Http://Journal.Unnes.Ac.Id/Sju/Index.Php/Lifesci 

 
Said, K. A. M., Amin, M., dan Afizal, M. (2016). Overview on The Response Surface 

Methodology (RSM) in Extraction Processes. Journal of Applied Science and 
Process Engineering, 2(1), 8–17. 

 
Saithi, S., dan Tongta, A. (2016). Phytase Production of Aspergillus Niger on 

Soybean Meal by Solid-State Fermentation Using A Rotating Drum 
Bioreactor. Agriculture and Agricultural Science Procedia, 11, 25–30. 
Https://Doi.Org/10.1016/J.Aaspro.2016.12.005 

 
Sato, A., Astuti, D. I., Putri, S. P., dan Fukusaki, E. (2020). Quality Improvement of 

Semi-Wet Terasi by Optimizing The Starter Culture Ratio of Controlled 
Fermentation. HAYATI : Journal Of Biosciences, 27(4), 320–329. 
Https://Doi.Org/10.4308/Hjb.27.4.320 

 
Setiarto, R. H. B. (2020). Teknologi Fermentasi Pangan Tradisional dan Produk 

Olahannya. Bogor : Guepedia. 
 
Setiarto, R. H. B. (2021). Bioteknologi Bakteri Asam Laktat Untuk Pengembangan 

Pangan Fungsional. Bogor : Guepedia. 
 
Sianturi, H., Restuhadi, F., dan Evy, R. (2016). Rancang Bangun Rotary Drum 

Bioreactor Untuk Produksi Microbial Cellulose. SAGU, 15(2), 40–47. 



91 
 

 
 

 
Silva, V., dan Cardoso, J. S. (2024). Response Surface Methods - Theory, 

Applications and Optimization Techniques. London : Intechopen. 
 
Soetikno, N., Fitrial, Y., dan Khairina, R. (2016). Kualitas Terasi Udang dengan 

Suplementasi Pediococcus halophilus (Fncc-0033. Fish Scientiae, 1(1), 12–
27. Https://Doi.Org/10.20527/Fs.V1i1.1176 

 
Sopandi, Tatang, dan Wardah. (2014). Mikrobiologi Pangan. Yogyakarta : Penerbit 

ANDI. 
 
Srivastava, N., Srivastava, M., Ramteke, P. W., dan Mishra, P. K. (2019). Solid-

State Fermentation Strategy For Microbial Metabolites Production: An 
Overview. New and Future Developments In Microbial Biotechnology and 
Bioengineering: Microbial Secondary Metabolites Biochemistry and 
Applications, 345–354. Https://Doi.Org/10.1016/B978-0-444-63504-4.00023-
2 

 
Stefanny, dan Pamungkaningtyas, F. H. (2023). Shrimp Paste: Different 

Processing and Microbial Composition Across Southeast Asia. IOP 
Conference Series: Earth and Environmental Science, 1169(1). 
Https://Doi.Org/10.1088/1755-1315/1169/1/012089 

 
Suardana, I. W., Utama, I. H., dan Wibowo, M. H. (2014). Identifikasi Escherichia 

coli O157:H7 dari Feses Ayam dan Uji Profil Hemolisisnya Pada Media Agar 
Darah. Jurnal Kedokteran Hewan - Indonesian Journal of Veterinary 
Sciences, 8(1). Https://Doi.Org/10.21157/J.Ked.Hewan.V8i1.1236 

 
Supardi, I., dan Sukamto. (1999). Mikrobiologi dalam Pengolahan dan Keamanan 

Pangan. Bandung : Penerbit Alumni. 
 
Surya, R., Nugroho, D., Kamal, N., dan Petsong, K. (2024). Characteristics Of 

Indonesian Traditional Fermented Seafood Paste (Terasi) Made From Shrimp 
And Anchovy. Journal Of Ethnic Foods, 11(1). 
Https://Doi.Org/10.1186/S42779-023-00218-Y 

 
Surya, R., Nugroho, D., Kamal, N., dan Tedjakusuma, F. (2023). Effects of 

Fermentation Time on Chemical, Microbiological, Antioxidant, and 
Organoleptic Properties of Indonesian Traditional Shrimp Paste, Terasi. 
International Journal of Gastronomy and Food Science, 31(100643). 
Https://Doi.Org/Https://Doi.Org/10.1016/J.Ijgfs.2022.100643 

 
Surya, R., dan Tedjakusuma, F. (2022). Diversity of Sambals, Traditional 

Indonesian Chili Pastes. Journal of Ethnic Foods, 9(1). 
Https://Doi.Org/10.1186/S42779-022-00142-7 

 
Susanti, R., dan Fibriana, F. (2017). Teknologi Enzim. Yogyakarta : CV Andi Offset. 
 
Syahrul, Syarief, R., Hermanianto, J., dan Nurtama, B. (2017). Optimasi Proses 

Penggorengan Tumpi-Tumpi dari Ikan Bandeng Menggunakan Response 
Surface Methodology. Jurnal Pengolahan Hasil Perikanan Indonesia, 20(3), 
432–445. 

 



92 
 

 
 

Tamang, J. P., Watanabe, K., dan Holzapfel, W. H. (2016). Review: Diversity of 
Microorganisms in Global Fermented Foods and Beverages. Frontier 
Microbiology, 7. 

 
Thariq, A. S., Swatawanti, F., dan Surti, T. (2014). Pengaruh Perbedaan 

Konsentrasi Garam pada Peda Ikan Kembung (Rastrelliger Neglectus) 
terhadap Kandungan Asam Glutamat Pemberi Rasa Gurih (Umami). Jurnal 
Pengolahan dan Bioteknologi Hasil Perikanan, 3(3), 104–111. 

 
Tingginehe, R. M., dan Simanjuntak, T. P. (2022). Modul 1 : Dasar-Dasar 

Teknologi Pangan. Pasaman Barat : Penerbit Azka Pustaka. 
 
Uchida, M., Miyoshi, T., Yoshida, G., Niwa, K., Mori, M., dan Wakabayashi, H. 

(2014). Isolation and Characterization of Halophilic Lactic Acid Bacteria Acting 
as A Starter Culture For Sauce Fermentation of The Red Alga Nori (Porphyra 
Yezoensis). Journal of Applied Microbiology, 116. 

 
Udomsil, N., Rodtong, S., Choi, Y. J., Hua, Y., dan Yongsawatdigul, J. (2017). Use 

of Tetragenococcus Halophilus as A Starter Culture For Flavor Improvement 
in Fish Sauce Fermentation. Journal of Agricultural and Food Chemistry, 
59(15), 8401–8408. Https://Doi.Org/10.1021/Jf201953v 

 
Wahdayani, E., Fadilah, R., dan Lahming, L. (2021). Pengaruh Lama Fermentasi 

dan Perbedaan Suhu Pengeringan terhadap Mutu Terasi Bubuk Udang 
Rebon (Acetes Sp.). Jurnal Pendidikan Teknologi Pertanian, 7(2), 167–176. 
Https://Doi.Org/10.26858/Jptp.V7i2.14054 

 
Wahono, F., PG.Dipl.,M.Gz, I. S., dan Rianingsih, S.Pi., M.Sc, L. (2022). Pengaruh 

Perbedaan Jenis Garam terhadap Karakteristik Fisikokimia dan Sensori 
Terasi Udang Rebon (Mysis Relicta). Saintek Perikanan : Indonesian Journal 
of Fisheries Science and Technology, 18(2), 130–137. 
Https://Doi.Org/10.14710/Ijfst.18.2.130-137 

 
Widyanto, R. M., Muslihah, N., Raras, T. Y. M., Rahmawati, I. S., Dini, C. Y., dan 

Maulidina, A. R. (2021). Gizi Molekuler. Malang : UB Press. 
 
Wijayanti, T. (2022). Teknik dan Metode Analisis Biokimia. Malang : Media 

Nusantara Creative. 
 
Wood, B. J. B., dan Holzapfel, W. H. (2012). The Genera of Lactic Acid Bacteria 

(E-Book). New York : Springer Science And Business Media. 
 
Yang, X., Hu, W., Xiu, Z., Jiang, A., Yang, X., Saren, G., Ji, Y., Guan, Y., dan Feng, 

K. (2020). Effect of Salt Concentration on Microbial Communities, 
Physicochemical Properties and Metabolite Profile During Spontaneous 
Fermentation of Chinese Northeast Sauerkraut. Journal Of Applied 
Microbiology, 129(6), 1458–1471. 

 
Yu, J., Kuan, L., Jiwei, Z., Xihong, Y., Zuoxing, Z., dan Wancui, X. (2022). 

Halophilic Bacteria as Starter Cultures: A New Strategy to Accelerate 
Fermentation and Enhance Flavor of Shrimp Paste. Food Chemistry, 393. 

 
Zhu, J., Luo, Z., Liu, Y., Tong, H., dan Yin, K. (2022). Environmental Perspectives 



93 
 

 
 

For Food Loss Reduction Via Smart Sensors: A Global Life Cycle 
Assessment. Journal Of Cleaner Production, 374. 

 
Zohratun, S. T. (2017). Pengaruh Suhu Terhadap Kadar Air dan Aktivitas Air 

Dalam Bahan Pangan. Bandung : Universitas Pasundan. 
  


