DAFTAR PUSTAKA

Amanda, R., Rijai, L., & Arifuddin, M. (2025). Isolasi Dan Identifikasi Bakteri
Asam Laktat Dari Air Cucian Beras Gunung (Beras Mayas) Khas
Kalimantan Timur. Jurnal Riseta Naturafarm, 2(2), 96-104.

Andayani, R., Elita, D., Armin, F. (2023). The Development And Validation Of
Spectrophotometric Assay For Determination Of Gabapentin In Capsules
Using Ninhydrin And Ascorbic Acid. Journal Of Pharmacy And Biological
Sciences (IOSR-JPBS). 18 (3): PP 14-20.

Anggraini, L., Marlida, Y., Wizna, W., Jamsari, J., & Mirzah, M. (2019).
Optimization of nutrient medium for Pediococcus acidilactici DS15 to
produce GABA. Journal of World's Poultry Research, 9(3), 139-146.

Ayun, Q., Muthidh, S. N., & Sukmalara, D. (2023). Potensi bakteri asam laktat
(BAL) dari jus tempe sebagai kandidat probiotik. Jurnal Al-Azhar Indonesia
Seri Sains dan Teknologi, 8(2), 171-177.

Baguna, R., Yelnetty, A., Siswosubroto, S. E., & Lontaan, N. (2020). Pengaruh
penggunaan madu terhadap nilai pH, sineresis, dan total bakteri asam laktat
yoghurt sinbiotik. Zootec, 40(1), 214-222.

Bahfie, F., Supriadi, M. R., Oediyani, S., Nurjaman, F., Astuti, W., Prasetyo, E., &
Susanti, D. (2022). Use of monosodium glutamate (MSG) for green
leaching process: An overview. Periodico di Mineralogia, 91(2).

Bajic, S., Djokic, J., Dinic, M., Veljovic, K., Golic, N., Mihajlovic, S., & Tolinacki,
M. (2019). GABA-producing natural dairy isolate from artisanal zlatar
cheese attenuates gut inflammation and strengthens gut epithelial barrier in
vitro. Frontiers in microbiology, 10, 527.

Berliyanti, A. R., Suprihadi, A., & Kusdiyantini, E. (2020). Deteksi Gamma-
Aminobutyric Acid (GABA) pada bakteri asam laktat hasil isolasi produk
fermentasi petis ikan dari Rembang. NICHE Journal of Tropical
Biology, 3(2), 59-67.

Cahyaningrum, E., Wijanarka, W., & Lunggani, A. T. (2021). Isolasi dan pengaruh
monosodium glutamat terhadap pertumbuhan bakteri proteolitik limbah cair
tahu. Bioma: Berkala llmiah Biologi, 23(2), 84-90.

Cui, Y., Miao, K., Niyaphorn, S., & Qu, X. (2020). Production of gamma-
aminobutyric acid from lactic acid Dbacteria: A  systematic
review. International Journal of Molecular Sciences, 21(3), 995.

Desniar, D., Setyaningsih, 1., & Fransiska, I. M. (2023). Perubahan kimiawi dan
mikrobiologis selama fermentasi bekasam ikan nila menggunakan starter
tunggal dan  campuran. Jurnal  Pengolahan  Hasil  Perikanan
Indonesia, 26(3), 414-424.

Dovom, E., M. R., Habibi Najafi, M. B., Rahnama Vosough, P., Norouzi, N., Ebadi
Nezhad, S. J., & Mayo, B. (2023). Screening of lactic acid bacteria strains
isolated from Iranian traditional dairy products for GABA production and
optimization by response surface methodology. Scientific Reports, 13(1),
440.

57



58

Edam, M. (2018). Variasi Lama Fermentasi dengan Penambahan Nacl Terhadap
Produksi Asam Laktat dari Kubis (Brassica Oleracea). Jurnal Penelitian
Teknologi Industri, 10(1), 25-36.

Fadillah, M. S., Kusdiyantini, E., & Wijanarka, W. (2020). Produksi pigmen dan
asam 7y-aminobutirat (gaba) oleh monascus purpureus pada konsentrasi
inokulum dan waktu inkubasi yang berbeda. Jurnal Penelitian Saintek.
Universitas Negeri Yogyakarta, 25(1), 72-83.

Fajriani, N., Kurniawan, H., & Nugraha, F. (2022). Identify the rhodamin B on
lipsticks in the market using thin layer chromatography (TLC)
method. Journal Syifa Sciences and Clinical Research, 4(3).

Falakh, M. F., & Asri, M. T. (2022). Uji potensi isolat bakteri asam laktat dari nira
siwalan (Borassus flabellifer L.) sebagai antimikroba terhadap Salmonella
typhi. LenteraBio: Berkala llmiah Biologi, 11(3), 514-524.

Gamma-Aminobuytyric-Acid. United States National Institutes of Health. 2021.
Available online: https://pubchem.ncbi.nlm.nih.gov/compound/gamma-
Aminobutyric-acid (Diakses pada 2 November 2025).

Hafizah, D. A. (2024). Thin Layer Chromatographic Separation of Amino Acids by
Determining the Resistivity Factor Value. Jurnal Kimia dan Rekayasa, 5(1),
1-7.

Hameed, K., Khan, M. S., Fatima, A., Shah, S. M., & Abdullah, M. A. (2023).
Exploring the Word of Thin-Layer Chromatography: A Review. Asian
Journal of Applied Chemistry Research, 14(3), 23-38.

Hamida, F., Aliya, L.S., Syafriana, V., Pratiwi, D. (2019). Escherichia coli resisten
antibiotik asal air keran di kampus ISTN. Jurnal Kesehatan, 12(1), 63-72.

Handayani, R., & Sulistiani, S. N. (2016). Identifikasi produksi GABA dari kultur
Bakteri Asam Laktat (BAL) dengan metode TLC. Pros Sem Nas Masy
Biodiv Indones, 2, 208-213.

Haris, H. (2018). Pundang Seluang "Produk Unggulan Hasil Perikanan Khas
Sumatera Selatan". Yogyakarta: Plantaxia

Harmilia, E. D., Khotimah, K., & Kasmaran, A. (2022). Identification of Planktones
in Digestion of Seluang (Rasbora sp.) from The Musi River
Downstream. Journal of Global Sustainable Agriculture, 2(2), 60-68.

Hepsomali, P., Groeger, J. A., Nishihira, J., & Scholey, A. (2020). Effects of oral
gamma-aminobutyric acid (GABA) administration on stress and sleep in
humans: A systematic review. Frontiers in neuroscience, 14, 559962.

Hou, D., Tang, J., Feng, Q., Niu, Z., Shen, Q., Wang, L., & Zhou, S. (2024).
Gamma-aminobutyric acid (GABA): A comprehensive review of dietary
sources, enrichment technologies, processing effects, health benefits, and its
applications. Critical reviews in food science and nutrition, 64(24), 8852-
8874.

Indrowati, M., Astuti, P., Pratiwi, R., & Rumiyati, R. (2015). Deteksi Gamma
Amino Butyric Acid (GABA) Pada daun Artocarpus altilis. In Seminar
Nasional Pendidikan Sains V 2015. Sebelas Maret University.

Ismail, I., Mubarak, F., Rasyak, R. I., Rusli, R., Fitriana, F., & Mashar, H. M. 1.
(2023). Isolasi dan uji aktivitas bakteri asam laktat dari produk fermentasi
kombucha teh dalam menghambat bakteri Escherichia coli, Staphylococcus



https://pubchem.ncbi.nlm.nih.gov/compound/gamma-Aminobutyric-acid
https://pubchem.ncbi.nlm.nih.gov/compound/gamma-Aminobutyric-acid

59

aureus, dan Salmonella thypi. Jurnal Mandala Pharmacon Indonesia, 9(2),
335-344.

Kos, 1., Bendelja Ljolji¢, D., Vrdoljak, 1., Glavas, V., Kovacevi¢, N., Pleadin, J., &
Vnucec, 1. (2023). Glutamate in meat processing—origin, function and novel
application. Journal of Central European Agriculture, 24(3), 624-633.

Kurnia, M., Amir, H., & Handayani, D. (2020). Isolasi dan identifikasi bakteri asam
laktat dari makanan tradisional suku rejang di  provinsi
bengkulu:“lemea”. Jurnal Pendidikan Dan Ilmu Kimia, 4(1).

Kusnadie, B. M., Purwanti, N. U., & Liana, D. F. (2025). Isolasi dan Karakterisasi
Bakteri Asam Laktat Pada Makanan Fermentasi Pekasam Ikan Seluang
(Rasbora sp.). Jurnal Sains dan Teknologi Pangan, 10 (2).

Lestari, S., Huriyah, S., Rinto, A. (2018). Peningkatan sifat fungsional bekasam
menggunakan starter Lactobacillus acidophilus. Jurnal Pengolahan Hasil
Perikanan Indonesia, 21(1), 179-187.

Lestari, Y. N., Fauzi, N., & Amin, N. (2022). Bekasam: Pangan Tradisional yang
Bermanfaat bagi Pasien Hipertensi. Bookchapter Kesehatan Masyarakat
Universitas Negeri Semarang, (2), 130-152.

MacKenzie, E. (2026). Isolation by Streak Plate. Biology LibreTexts. Diakses pada
12 Mei 2026 melalui https://bio.libretexts.org/

Marom, M. A., Munandar, K., & Afrida, I. R. (2025). Identifikasi Bakteri Asam
Laktat dari Kotoran Luwak Liar dan Luwak Penangkaran untuk Fermentasi
Kopi. BIO-CONS: Jurnal Biologi dan Konservasi, 7(2), 469-483.

Melia, S. R. 1., Purwati, E., Kurnia, Y. F., & Pratama, D. R. (2019). Antimicrobial
potential of Pediococcus acidilactici from Bekasam, fermentation of sepat
rawa fish (Tricopodus trichopterus) from Banyuasin, South Sumatra,
Indonesia. Biodiversitas, 20(12), 3532-3538.

Miftachurrochmah, A., Fibrianto, K., & Sunarharum, W. B. (2024). Bekasam, an
Indonesian unique traditional fermented fish as umami sources. Advances
in Food Science, Sustainable Agriculture and Agroindustrial Engineering
(AFSSAAE), 7(2), 158-168.

Mikdarullah, M., & Nugraha, A. (2017). Teknik isolasi bakteri proteolitik dari
sumber air panas Ciwidey, Bandung. Buletin Teknik Litkayasa
Akuakultur, 15(1), 11-14.

Milon, R. B., Hu, P., Zhang, X., Hu, X., & Ren, L. (2024). Recent advances in the
biosynthesis and industrial biotechnology of Gamma-amino butyric
acid. Bioresources and bioprocessing, 11(1), 32.

Mokoena, M. P. (2017). Lactic acid bacteria and their bacteriocins: classification,
biosynthesis and applications against uropathogens: a mini-
review. Molecules, 22(8), 1255.

Mulyani, R., Adi, P., & Yang, J. J. (2022). Produk fermentasi tradisional Indonesia
berbahan dasar pangan hewani (daging dan ikan): a review. Journal of
Applied Agriculture, Health, and Technology, 1(2).

Muslim, M., Yonarta, D., Syaifudin, M., & Harmilia, E. D. (2023). The diversity of
seluang fish (Danionidae, Rasbora) in the swamp waters of Cinta Marga
village Ogan Ilir regency South Sumatra. Arwana: Jurnal Ilmiah Program
Studi Perairan, 5(2), 132-138.



https://bio.libretexts.org/

60

Naraki, S., Igimi, S., & Sasaki, Y. (2020). NADH peroxidase plays a crucial role in
consuming H202 in Lactobacillus casei IGM394. Bioscience of Microbiota,
Food and Health, 39(2), 45-56.

Negari, S. G., Dewi, E. N., & Rianingsih, L. (2018). Change of Fatty Acids
Compositions (Omega 3, 6, 9) from Milkfish (Chanos chanos Forsk)
Bekasam Fermented with Different Carbohydrates Sources. Omni-
Akuatika, 14(3), 46-52.

Ngasotter, S., Waikhom, D., Mukherjee, S., Devi, M. S., & Singh, A. S. (2020).
Diversity of lactic acid bacteria (LAB) in fermented fish products: a
review. Int. J. Curr. Microbiol. Appl. Sci, 9 (5), 2238-2249.

Ngo, D. H., & Vo, T. S. (2019). An updated review on pharmaceutical properties of
gamma-aminobutyric acid. Molecules, 24(15), 2678.

Ngo, D. H.,, Tran, Q. T., Kim, Y. S., Hang, N. T. N., Ngo, D. N., & Vo, T. S. (2022).
GABA-enriched rice bran inhibits inflammation in LPS-stimulated
macrophages via suppression of TLR4-MAPK/NF-«kB signaling
cascades. Journal of Food Biochemistry, 46(12), e14421.

Nguyen, P. T., & Nguyen, H. T. (2025). Characteristics of halophilic lactic acid
bacteria isolated from fermented snakehead fish (Channa striata
Bloch). Agriculture and Natural Resources, 59(1).

Noormaliani, H., & Fitrial, Y. (2025). Analysis of Volatile Component Profile of
Bekasam Seluang Fish (Rasbora argyrotaenia. Grouper, 16(2), 442-454.

Ohmori, T., Tahara, M., & Ohshima, T. (2018). Mechanism of gamma-aminobutyric
acid (GABA) production by a lactic acid bacterium in yogurt-sake. Process
Biochemistry, 74, 21-27.

Pan, Y., Ning, Y., Hu, J., Wang, Z., Chen, X., & Zhao, X. (2021). The preventive
effect of lactobacillus plantarum ZS62 on DSS-Induced IBD by regulating
oxidative stress and the immune response. Oxidative medicine and cellular
longevity, 2021(1), 9416794.

Panjaitan, D., Wardhana, V. W, Hadi, R., Tsuraya, F., & Naibaho, F. G. (2023).
Pelatihan karakterisasi morfologi bakteri dan fungi sebagai pengayaan
praktikum biologi bagi guru Sekolah Menengah Atas. JMM (Jurnal
Masyarakat Mandiri), 7(1), 556-565.

Paray, A. A., Singh, M., Mir, M. A., & Kaur, A. (2023). Gram staining: a brief
review. International Journal of Research and Review, 10(9), 336-341.

Pribadhi, A. N., Kusdiyantini, E., Ferniah, R. (2021). Isolasi dan karakterisasi
bakteri asam laktat dari pangan fermentasi cincalok sebagai penghasil
gamma-aminobutyric  acid. Jurnal ~ Bioteknologi  dan  Biosains
Indonesia, 8(1), 25-32.

Puspita, D. A., Agustini, T. W., & Purnamayati, L. (2019). Pengaruh perbedaan
konsentrasi garam terhadap kadar asam glutamat pada bubuk bekasam ikan
lele (Clarias batracus). Jurnal Teknologi Pangan, 3(1), 110-115.

Putri, A. L. O., Kusdiyantini, E., & Pujiyanto, S. (2020). Pertumbuhan dan potensi
Gamma-Aminobutyric Acid (GABA) isolat bakteri asam laktat hasil isolasi
pangan fermentasi berbasis ikan cakalang (inasua) dari Maluku. Berkala
Bioteknologi, 3(1).



61

Rabah, O. H. A., Madden, E. F., Roe, A. L., & Betz, J. M. (2021). United States
Pharmacopeia (USP) safety review of gamma-aminobutyric acid
(GABA). Nutrients, 13(8), 2742.

Rahmawati, I. S., Zubaida, E., & Saparianti, E. (2015). Evaluasi pertumbuhan isolat
probiotik (L. casei dan L. plantarum) dalammedium fermentasi berbasis ubi
jalar (Ipomoea batatas 1.) Selama proses fermentasi (kajian jenis isolat dan
jenis tepung ubi jalar). Jurnal aplikasi teknologi pangan, 4(4), 133-141.

Risna, Y. K., Sri-Harimurti, S. H., Wihandoyo, W., & Widodo, W. (2022). Kurva
pertumbuhan isolat bakteri asam laktat dari saluran pencernaan itik lokal
asal aceh. Jurnal Peternakan Indonesia (Indonesian Journal of Animal
Science), 24(1), 1-7.

Rossi, F. (2023). Special issue “functional characterization of lactic acid
bacteria”. Microorganisms, 11(5), 1190.

Sahab, N. R., Subroto, E., Balia, R. L., & Utama, G. L. (2020). y-Aminobutyric
acid found in fermented foods and beverages: current trends. Heliyon, 6(11).

Sarasa, S. B., Ramasamy, M., Gayathri, M., Bency, T., Femil, S. D. R, &
Jayaraman, A. (2020). A brief review on the non-protein amino acid,
gamma-amino butyric acid (GABA): its production and role in
microbes. Current microbiology, 77(4), 534-544.

Sari, N. 1., Leksono, T., & Yuliana, C. H. (2023). Isolasi dan identifikasi bakteri
asam laktat pada bekasam ikan nila (Orechromis niloticus) dengan
penambahan dadih. Agrointek: Jurnal Teknologi Industri Pertanian, 17(4),
854-865.

Setiarto, R. H. B. (2020). Teknologi Fermentasi Pangan Tradisional dan Produk
Olahannya (Traditional Food Fermentation Technology and Processed
Products). Bogor: Guepedia

Setiarto, R. H. B., & Herlina, V. T. (2024). Exploring bekasam, an indigenous
fermented fish product of Indonesia: original South Sumatra region. Journal
of Ethnic Foods, 11(1), 18.

Setyati, W. A., Martani, E., & Zainuddin, M. (2015). Kinetika Pertumbuhan dan
Aktivitas Protease Isolat 36k dari Sedimen Ekosistem Mangrove,
Karimunjawa, Jepara. Ilmu Kelautan: Indonesian Journal of Marine
Sciences, 20(3).

Sine, Y. (2022). Potensi Bakteri Asam Laktat pada Makanan Fermentasi. Jurnal
Saintek Lahan Kering, 5(2), 21-23.

Sine, Y., Fallo, G. (2017). Isolasi Bakteri Asam Laktat Pada Perendaman Biji Gude
(Cajanus cajan (L) Millsp.). Bio — Edu : Jurnal Pendidikan Biologi. 21 (1):
8-10

Siregar, S., Rizky, V. A., & Saragih, W. P. N. (2022). Perbedaan hasil pemeriksaan
jumlah koloni bakteri pada daging ayam broiler dengan pemberian parutan
serai (Cymbopogon citratus) setelah 24 jam. Jurnal SAGO Gizi dan
Kesehatan, 4(1), 97-103.

Siucinska, E. (2019). I'~-Aminobutyric acid in adult brain: an update. Behavioural
brain research, 376, 112224,



62

Sogandi, S., Sanjaya, R. E., Baity, N., & Syahmani, S. (2019). Identifikasi
kandungan gizi dan profil asam amino dari ikan seluang [rasbora sp]. The
Journal of Nutrition and Food Research, 42(2), 73-80.

Stephen, J. M., & Saleh, A. M. (2023). Homofermentative Lactobacilli isolated
from organic sources exhibit potential ability of lactic acid
production. Frontiers in Microbiology, 14, 1297036.

Suryani, F. Y., Setyawati, T. R., & Yanti, A. H. (2019). Struktur populasi ikan
seluang (Rasbora argyrotaenia) di hilir sungai sekadau kecamatan sekadau
hilir kabupaten sekadau. Protobiont, 8(2).

Tang, H., Huang, W., & Yao, Y. F. (2023). The metabolites of lactic acid bacteria:
classification, biosynthesis and modulation of gut microbiota. Microbial
Cell, 10(3), 49.

Tennant, R., & Rutten, P. (2019). Calibration Protocol-Conversion of OD600 to
Colony Forming Units (CFUs).

Viet, L. Q., Pantuprakit, C., Chau, L. M., Trang, N. P. T., Thanh, N. N., Giang, T.
T., Riddech, N., Siripornadulsil, W., & Phong, H. X. (2024). Isolation and
selection of y-aminobutyric acid producing lactic acid bacteria and
application in GABA-enriched tomato juice fermentation. Ciéncia
Rural, 55(1), €20230510.

Wang, X., Wang, Y., Nan, B., Cao, Y., Piao, C.,, Li, X., & Wang, Y. (2024).
Optimization of fermentation for gamma-aminobutyric acid (GABA)
production by Lactiplantibacillus plantarum Lp3 and the development of
fermented soymilk. LWT, 195, 115841.

Wang, Y., Wu, J., Lv, M., Shao, Z., Hungwe, M., Wang, J., Bai, X., Xie, J., Wang,
Y., & Geng, W. (2021). Metabolism characteristics of lactic acid bacteria
and the expanding applications in food industry. Frontiers in bioengineering
and biotechnology, 9, 612285.

Wu, C. H., Hsueh, Y. H., Kuo, J. M., & Liu, S. J. (2018). Characterization of a
potential probiotic Lactobacillus brevis RK03 and efficient production of y-
aminobutyric acid in batch fermentation. International journal of molecular
sciences, 19(1), 143.

Yogeswara, 1. B. A., Kittibunchakul, S., Rahayu, E. S., Domig, K. J., Haltrich, D.,
& Nguyen, T. H. (2020). Microbial production and enzymatic biosynthesis
of y-aminobutyric acid (GABA) using Lactobacillus plantarum FNCC 260
isolated from Indonesian fermented foods. Processes, 9(1), 22.

Yogeswara, [. B. A., Maneerat, S., & Haltrich, D. (2020). Glutamate decarboxylase
from  lactic  acid bacteria—A key enzyme in GABA
synthesis. Microorganisms, 8(12), 1923.

Zapasnik, A., Sokotowska, B., & Bryla, M. (2022). Role of lactic acid bacteria in
food preservation and safety. Foods, 11(9), 1283.

Zheng, J., Wittouck, S., Salvetti, E., Franz, C. M., Harris, H. M., Mattarelli, P.,
Toole, P. W., Pot, B., Felis, G. E., Ganzle, M.G., & Lebeer, S. (2020). A
taxonomic note on the genus Lactobacillus: Description of 23 novel genera,
emended description of the genus Lactobacillus Beijerinck 1901, and union
of Lactobacillaceae and Leuconostocaceae. International journal of
systematic and evolutionary microbiology, 70(4), 2782-2858.



