
 

51 

 

DAFTAR PUSTAKA 

 

Ajila, C. M., Gassara, F., Brar, S. K., Verma, M., Tyagi, R. D., & Valéro, J. R. 

(2012). Polyphenolic Antioxidant Mobilization in Apple Pomace by 

Different Methods of Solid-State Fermentation and Evaluation of Its 

Antioxidant Activity. Food and Bioprocess Technology, 5(7), 2697–2707. 

https://doi.org/10.1007/s11947-011-0582-y 

 

Aminin et al. (2019) ‘Growth profile of Aspergillus niger on red galangal rhizomes 

as shown by bioactive compound changes’, IOP Conference Series: 

Materials Science and Engineering, 509(1). doi: 10.1088/1757-

899X/509/1/012118. 

 

Anju, Thoppil Raveendran & Parvathy, S. & Veettil, Mohanan & Rosemary, J. & 

Ansalna, T.H. & Shahzabanu, M.M. & Devika, S.. (2021). Green synthesis 

of silver nanoparticles from Aloe vera leaf extract and its antimicrobial 

activity. Materials Today: Proceedings. 43. 10.1016/j.matpr.2021.02.665. 

 

Asina, F., Brzonova, I., Voeller, K., Kozliak, E., Kubátová, A., Yao, B., & Ji, Y. 

(2016). Biodegradation of lignin by fungi, bacteria and laccases. 

Bioresource Technology, 220, 414–424. 

https://doi.org/10.1016/j.biortech.2016.08.016 

 

Castilho, L. R., Medronho, R. A., & Alves, T. L. M. (2000). Production and 

extraction of pectinases obtained by solid state fermentation of 

agroindustrial residues with Aspergillus niger. Bioresource Technology, 

71(1), 45–50. https://doi.org/10.1016/S0960-8524(99)00058-9 

 

Chan, W. J., & Mclachlan, A. J. (2020). The safety and tolerability of Annona 

muricata leaf extract : a systematic review. 72, 1–16. 

https://doi.org/10.1111/jphp.13182 

 

Chang, C., Yang, M., Wen, H., & Chern, J. (2002). Estimation of Total Flavonoid 

Content in Propolis by Two Complementary Colorimetric Methods. 10(3), 

178–182 

 

Cheng, K. C., Wu, J. Y., Lin, J. T., & Liu, W. H. (2013). Enhancements of 

isoflavone aglycones, total phenolic content, and antioxidant activity of 

black soybean by solid-state fermentation with Rhizopus spp. European 

Food Research and Technology, 236(6), 1107–1113. 

https://doi.org/10.1007/s00217-013-1936-7 

 

Chung, J.Y., Park, Y.C., Ye, H., Wu, H., 2002. All TRAFs are not created equal: 

common and distinct molecular mechanisms of TRAF-mediated signal 

transduction. J. Cell Sci. 115, 679–688 

https://doi.org/10.1007/s11947-011-0582-y
https://doi.org/10.1016/j.biortech.2016.08.016
https://doi.org/10.1016/S0960-8524(99)00058-9
https://doi.org/10.1111/jphp.13182
https://doi.org/10.1007/s00217-013-1936-7


 

 

 

 

Couri, S., Da Costa Terzi, S., Saavedra Pinto, G. A., Pereira Freitas, S., & Augusto 

Da Costa, A. C. (2000). Hydrolytic enzyme production in solid-state 

fermentation by Aspergillus niger 3T5B8. Process Biochemistry, 36(3), 

255–261. https://doi.org/10.1016/S0032-9592(00)00209-0 

 

Dueñas, M., Fernández, D., Hernández, T., Estrella, I., & Muñoz, R. (2005). 

Bioactive phenolic compounds of cowpeas (Vigna sinensis L). 

Modifications by fermentation with natural microflora and with 

Lactobacillus plantarum ATCC 14917. Journal of the Science of Food and 

Agriculture, 85(2), 297–304. https://doi.org/10.1002/jsfa.1924 

 

Dulf, F. V., Vodnar, D. C., & Socaciu, C. (2016). Effects of solid-state fermentation 

with two filamentous fungi on the total phenolic contents, flavonoids, 

antioxidant activities and lipid fractions of plum fruit (Prunus domestica L.) 

by-products. Food Chemistry, 209, 27–36. 

https://doi.org/10.1016/j.foodchem.2016.04.016 

 

Feitosa, P. R. B., Santos, T. R. J., Gualberto, N. C., Narain, N., & de Aquino 

Santana, L. C. L. (2020b). Solid-state fermentation with Aspergillus niger 

for the bio-enrichment of bioactive compounds in Moringa oleifera 

(moringa) leaves. Biocatalysis and Agricultural Biotechnology, 27, 101709. 

https://doi.org/10.1016/J.BCAB.2020.101709 

 

Fonseca, C. H., Melo, D. de S., Ramos, C. L., Dias, disney R., & Freitas, S. R. 

(2021). Lactiplantibacillus plantarum CCMA 0743 and Lacticasiebacillus 

paracasei subsp. paracasei LBC-81 metabolism during the single and mixed 

fermentation of tropical fruiot juices. Brazilian Journal of Microbiology, 

52(2307–2317). https://doi.org/10.1007/s42770-021-00628-7 

 

Gavamukulya, Y., Abou-Elella, F., Wamunyokoli, F., & AEl-Shemy, H. (2014). P 

hytochemical screening , anti-oxidant activity and in vitro anticancer 

potential of ethanolic and water leaves extracts of A nnona muricata ( G 

raviola ).7(Suppl 1). https://doi.org/10.1016/S1995-7645(14)60258-3 

 

González-Pedroza, M. G. et al. (2021) ‘Silver nanoparticles from annona muricata 

peel and leaf extracts as a potential potent, biocompatible and low cost 

antitumor tool’, Nanomaterials, 11(5), pp. 1–17. doi: 

10.3390/nano11051273 

 

Gupta, A., Kagliwal, L. D., & Singhal, R. S. (2013). Biotransformation of 

Polyphenols for Improved Bioavailability and Processing Stability. In 

Advances in Food and Nutrition Research (1st ed., Vol. 69). Copyright © 

2013 Elsevier Inc. All rights reserved. https://doi.org/10.1016/B978-0-12- 

410540-9.00004-1 

 

https://doi.org/10.1016/S0032-9592(00)00209-0
https://doi.org/10.1002/jsfa.1924
https://doi.org/10.1016/j.foodchem.2016.04.016
https://doi.org/10.1016/J.BCAB.2020.101709
https://doi.org/10.1007/s42770-021-00628-7
https://doi.org/10.1016/S1995-7645(14)60258-3


 

 

 

 

Gyesi, J. N., Opoku, R., & Borquaye, L. S. (2019). Chemical Composition, Total 

Phenolic Content, and Antioxidant Activities of the Essential Oils of the 

Leaves and Fruit Pulp of Annona muricata L. (Soursop) from Ghana. 

Biochemistry Research International, 2019, 4164576. 

https://doi.org/10.1155/2019/4164576 

 

Iravani, S., Korbekandi, H., Mirmohammadi, S. V, & Zolfaghari, B. (2014). 

Synthesis of silver nanoparticles: chemical, physical and biological 

methods. Research in Pharmaceutical Sciences, 9(6), 385–406. 

 

Iyanda-Joel WO, Ajetunmobi OB, Chinedu SN, Iweala EEJ, Adegbite OS. 

Phytochemical, Antioxidant and Mitochondrial Permeability Transition 

Studies on Fruit-Skin Ethanol Extract of Annona muricata. J Toxicol. 2019 

Dec 31;2019:7607031. doi: 10.1155/2019/7607031. PMID: 32089679; 

PMCID: PMC7024090. 

 

Jagajjanani Rao K, Paria S (2013) Green synthesis of silver nanoparticles from 

aqueous Aegle marmelos leaf extract. Mater Res Bull 48(2): 628–634. 

doi:10.1016/j.materresbull.2012.11.035 

 

Janick, J., & Paull, robert E. (2008). The Encyclopedia of Fruit & Nuts. CAB 

International. 

 

Kupina, S., Fields, C., Roman, M. C., & Brunelle, S. L. (2019). Determination of 

total phenolic content using the Folin-C assay: Single-laboratory validation, 

first action 2017.13. Journal of AOAC International, 102(1), 320–321. 

https://doi.org/10.5740/jaoacint.2017.13 

 

Lediga, M. E. et al. (2018) ‘Biosynthesis and characterisation of antimicrobial 

silver nanoparticles from a selection of fever-reducing medicinal plants of 

South Africa’, South African Journal of Botany, 119, pp. 172–180. doi: 

10.1016/j.sajb.2018.08.022. 

 

M.V Barahona, S Sánchez-Fortún,Toxicity of carbamates to the brine shrimp 

Artemia salina and the effect of atropine, BW284c51, iso-OMPA and 2-

PAM on carbaryl toxicity, Environmental Pollution, Volume 104, Issue 3, 

1999, Pages 469-476, ISSN 0269-7491, https://doi.org/10.1016/S0269-

7491(98)00152-3. 

 

Martinez, C. A., Hu, S., Dumond, Y., Tao, J., Kelleher, P., & Tully, L. (2008). 

Development of a chemoenzymatic manufacturing process for Pregabalin. 

Organic Process Research and Development, 12(3), 392–398. 

https://doi.org/10.1021/op7002248 

 

 

https://doi.org/10.1155/2019/4164576
https://doi.org/10.5740/jaoacint.2017.13
https://doi.org/10.1016/S0269-7491(98)00152-3
https://doi.org/10.1016/S0269-7491(98)00152-3
https://doi.org/10.1021/op7002248


 

 

 

 

Martins, I. M., Roberto, B. S., Blumberg, J. B., Chen, C. Y. O., & Macedo, G. A. 

(2016). Enzymatic biotransformation of polyphenolics increases 

antioxidant activity of red and white grape pomace. Food Research 

International, 89, 533–539. https://doi.org/10.1016/j.foodres.2016.09.009 

 

Mashau, M. E. et al. (2023) ‘Biosynthesis of Silver Nanoparticles from Fermented 

Bush Tea (Athrixia phylicoides DC) Leaf Extract and Evaluation of Their 

Antioxidant and Antimicrobial Properties’, Fermentation, 9(7). doi: 

10.3390/fermentation9070648. 

 

Meikle T, Dyett BP, Strachan JB, White J, Drummond CJ, Conn CE. Preparation, 

characterization, and antimicrobial activity of cubosome encapsulated metal 

nanocrystals. ACS Appl Mater Interfaces. 2020;12(6):6944–6954. doi: 

10.1021/acsami.9b21783 

 

Muthu, S., & Brindha, D. (2015). Evaluation of antioxidant and free radical 

scavenging activity of Annona muricata Evaluation of antioxidant and free 

radical scavenging activity of Annona muricata. April. 

 

Narayanan, K.B. and Sakthivel, N. (2011) Green Synthesis of Biogenic Metal 

Nanoparticles by Terrestrial and Aquatic Phototrophic and Heterotrophic 

Eukaryotes and Biocompatible Agents. Advances in Colloid and Interface 

Science, 169, 59-79. https://doi.org/10.1016/j.cis.2011.08.004 

 

Nunes Bruno S., Fe´lix D. Carvalho, Lu´cia M. Guilhermino, Gilbert Van Stappen. 

2006. Use of the genus Artemia in ecotoxicity testing. Review 

Environmental Pollution. 144: 453-462 

 

Nurcahyo, Y. R. and Wibawa, J. P. (2021) ‘Fabrikasi Ramah Lingkungan Komposit 

Nano Karbon Aktif-Partikel Perak dan Uji Aktifitas Antibakterinya’, 

Journal of Environmental Chemistry, pp. 31–37. 

 

Otto, R. B. D., Nankwanga, M., & Sesaazi, D. (2015). Comparison of Antibacterial 

Activities of Fermented with those of Unfermented Annona muricata ( L ) 

FruitExtracts. 4(6), 696–707. 

 

Pal S., Tak Y. K., Song J. M. (2007). Does the antibacterial activity of silver 

nanoparticles depend on the shape of the nanoparticle? A study of the Gram-

negative bacterium Escherichia coli. Appl. Environ. Microbiol. 73 1712–

1720. 

 

Petryayeva, Eleonora, and Ulrich J. Krull. (2011) "Localized Surface Plasmon 

Resonance: Nanostructures, Bioassays and Biosensing—A 

Review." Localized Surface Plasmon Resonance: Nanostructures, 

Bioassays and Biosensing-A Review. 

https://doi.org/10.1016/j.foodres.2016.09.009
https://doi.org/10.1016/j.cis.2011.08.004


 

 

 

 

Qing, Y., Cheng, L., Li, R., Liu, G., Zhang, Y., Tang, X., et al. (2018). Potential 

antibacterial mechanism of silver nanoparticles and the optimization of 

orthopedic implants by advanced modification technologies. Int. J. 

Nanomedicine 13, 3311–3327. doi: 10.2147/IJN.S165125 

 

Rai M. K., Deshmukh S. D., Ingle A. P., Gade A. K. (2012). Silver nanoparticles: 

the powerful nanoweapon against multidrug-resistant bacteria. J. Appl. 

Microbiol. 112, 841–852. 10.1111/j.1365-2672.2012.05253.x 

 

Sangi, M., Momuat, L. dan Kumaunang, M. (2012(. Uji toksisitas dan skrining 

fitokimia tepung gabah pelepah aren (Arenga pinnata). Jurnal Ilmiah Sains. 

12: 128-134. 

 

Sergimar Kennedy de Paiva Pinheiro, Ana Kamila Medeiros Lima, Thaiz Batista 

Azevedo Rangel Miguel, Antonio Gomes Souza Filho, Odair Pastor 

Ferreira, Montcharles da Silva Pontes, Renato Grillo, Emilio de Castro 

Miguel, Assessing toxicity mechanism of silver nanoparticles by using brine 

shrimp (Artemia salina) as model, Chemosphere, Volume 347, 2024, 

140673, https://doi.org/10.1016/j.chemosphere.2023.140673. 

 

Shuaixuan Ying, Zhenru Guan, Polycarp C. Ofoegbu, Preston Clubb, Cyren Rico, 

Feng He, Jie Hong, Green synthesis of nanoparticles: Current developments 

and limitations, Environmental Technology & Innovation, Volume 26, 

2022, 102336, ISSN 2352-1864, https://doi.org/10.1016/j.eti.2022.102336. 

 

Sulistyoningrum, E., Prasasti, E., Rachmani, N., Baroroh, H. N., & Rujito, L. 

(2017). Annona muricata Leaves Extract Reduce Proliferative Indexes and 

Improve Histological Changes i n Rat ’ s Breast Cancer. 7(01), 149–155. 

https://doi.org/10.7324/JAPS.2017.70120 

 

Sultana, N., & Saify, Z. S. (2013). Enzymatic biotransformation of terpenes as 

bioactive agents. Journal of Enzyme Inhibition and Medicinal Chemistry, 

28(6), 1113–1128. https://doi.org/10.3109/14756366.2012.727411 

 

Toor, Barinderjeet & Kaur, Amarjeet & Sahota, Param & Kaur, Jaspreet. (2021). 

Antioxidant Potential, Antinutrients, Mineral Composition and FTIR 

Spectra of Legumes Fermented with Rhizopus oligosporus. Food 

Technology and Biotechnology. 59. 10.17113/ftb.59.04.21.7319. 

 

Vattem, D. A., Lin, Y., Labbe, R. G., & Shetty, K. (2004). Phenolic antioxidant 

mobilization in cranberry pomace by solid-state bioprocessing using food 

grade fungus Lentinus edodes and effect on antimicrobial activity against 

select food borne pathogens. 5, 81–91. 

https://doi.org/10.1016/j.ifset.2003.09.002 

 

https://doi.org/10.1016/j.chemosphere.2023.140673
https://doi.org/10.1016/j.eti.2022.102336
https://doi.org/10.7324/JAPS.2017.70120
https://doi.org/10.3109/14756366.2012.727411
https://doi.org/10.1016/j.ifset.2003.09.002


 

 

 

 

Vijayameena, C., Subhashini, G., Loganayagi, M., & Ramesh, B. (2014). 

Phytochemical screening and assessment of antibacterial activity for the 

bioactive compounds in Annona muricata Original Research Article 

Phytochemical screening and assessment of antibacterial activity for the 

bioactive compounds in Annona muricata. May 

. 

Xu, L. et al. (2020) ‘Silver nanoparticles: Synthesis, medical applications and 

biosafety’, Theranostics, 10(20), pp. 8996–9031. doi: 10.7150/thno.45413. 

 

Yang, C., Gundala, S. R., Mukkavilli, R., Vangala, S., Reid, M. D., & Aneja, R. 

(2015). Synergistic interactions among flavonoids and acetogenins in 

Graviola ( Annona muricata ) leaves confer protection against prostate 

cancer. 36(6), 656–665. https://doi.org/10.1093/carcin/bgv0


