44

DAFTAR PUSTAKA

Alessio, Helaine dan Ann E Hagerman. (2006): Oxidative Stress,
Exercise and Aging. Miami Univesty, USA. Imperial College
Press.

Balitbang Kemenkes RI. (2018): Riset Kesehatan Dasar;
RISKESDAS. Jakarta: Balitbang Kemenkes RI.

Barboza, K. R. M., Coco, L. Z., Alves, G. M., Peters, B., Vasquez,
E. C., Pereira, T. M. C. Campagnaro, B. P.
(2018). Gastroprotective effect of oral kefir on indomethacin-
induced acute gastric lesions in mice: Impact on oxidative
stress. Life Sciences, 209, 370-376.

Birben, E., Umit M.S., Cansin S., Serpil E., dan Omer K. (2012):
Oxidative Stress and Antioxidant Defense, World Allergy
Organization Journal , 5 (1). Pp. 9-19.

Bourrie, Benjamin C.T., Paul D. Cotter., dan Benjamin P.Willing.
(2018): Traditional Kefir Reduces Weight Gain and Improves
Plasma and Liver Lipid Profiles More Successfully than a
Commercial Equivalent in a Mouse Model of Obesity. Journal
of Functional Foods. Canada: Elsevier. VVol.46. Pp.29-37.

Charles, Denys. (2013): Antioxidant Properties of Spices Herbs And
Other Sources. Springer: USA.

Chrisholm-Burns, Marie., Terry LS, Barbara G.Well., Patrick
M.Malone, Jill. M. Kolesar., dan Joseph T. Dipiro. (2016):
Pharmacotherapy Principle and Practice. Fourth Edition.
United State: Mc. Graw HIIl Education. pp. 307-317.

Culture for Health. (2016): Water kefir. How to Make Delicious
Probiotic Drinks at Home. Culture for Health

Deeseenthum, S., Luang-In V, John SM., dan Chottanom P,
Chunchom S. (2018): Effects of Kefir Fermentation on
Antioxidation Activities (in vitro) and Antioxidative Stress (in
vivo) of Three Thai Rice Milk Varieties Prepared by
Ultrasonication Tecnique. Pharmacog J. Vol.10 (5): pp.1061-6.



45

Goyal, R. K. (1999): Biochemistry of Fermentation. In V. K. Joshi &
A. Pandey (Eds.), Biotechnology: Food Fermentation VVolume
1 (Vol. 99). New Delhi.

Gulitz, A., Stadie, J., Wenning, M., Ehrmann, M. A., dan Vogel, R.
F. (2011): The Microbial Diversity of Water kefir. International
Journal of Food Microbiology 151(3): 284-288.

Idris, Fahmi. (2017): Pembiayaan pelayanan kesehatan penyakit
kronis dan Katastropik Era JKN di Rumah Sakit.Palembang:
BPJS

Jay, J. M. (1992a): Fermented Foods and Related Products of
Fermentation. Modern Food Microbiology (Vol. 45, pp. 371-
409). New York: Van Nostrand Reinhold.

Katzung, Bertram dan Antony Trevors. (2013): Pharmacology
Examination and Board Review. 10 ™ Edition. Mc.Graw Hill
Medical : USA. 317-320

Kebler, L. (1921): California bees. Journal of the Amercian
Pharmaceutical Association, 10, 939-943.

Khanna, HD., Karki K, Pande D., dan Negi R, Khanna RS (2014):
Inflammation, Free Radical Damage, Oxidative Stress and
Cancer. Interdiscip J Microinflammation 1:109.

Kosala, K., Widodo MA, Santoso S., dan Karyono S. (2018): In vitro
and in vivo Anti-inflammatory Activities of Coptosapelta
flavescens Korth Roots Methanol Extract. Journal of Applied
Pharmaceutical Science Vol. 8 (09). pp. 042-048.

Kumar,Vinay., Abul K. Abbas., dan Nelson Fausto. (2005):
Phatologic Basic of Disease. Elsevier Saunder. 7 ™. Chinna.

Lamprecht, Manfred. (2015): Antioxidants in Sport Nutrition.CRC
Press : Austria 17-26

Laureys, D., Aerts, M., Vandamme, P., dan De Vuyst, L. (2018):
Oxygen and diverse nutrients influence the water kefir
fermentation process. Food Microbiology, 73, 351-361.

Molyneux, P., (2004). The Use of The Stable Free Radical
Diphenylpicryl-hydrazyl (DPPH) for Estimating Antioxidant
Activity, Songklanakarin J. Sci. Technol. , 26(2), 211-21



46

Necas, J., Bartosikova, L. (2013): Carrageenan: a review, Faculty of
Medicine and Dentistry. Palacky University. Olomouc. Czech
Republic : Veterinarni Medicina. 58 (4): 187-205.

Nogay, N. H. (2019). Kefir Beverage and Its Effects on Health.
Milk-Based Beverages, 273-296.

Oyedapo, 0O.0., B.A. Akinpelu., K.F. Akinwunmi., M.O.Adeyinka
dan F.O. Sipeolu. (2010): Red Blood Cell Membrane
Stabilizing Potentials of Extracts of Lantana camara and its
Fractions. International Journal of Plant Physiology and
Biochemistry. Vol.2 (4).pp.46-51

Paun, Gabriela., Elena Neagu, Veronica Moroeanu., Camelia Albu,
Tudor-Mihai Ursu., Anca Zanfirescu, Simona Negres., dan
Cornel Chirita, Gabriel Lucian Radu. (2018): Anti-
inflammatory and antioxidant activities of the Impatiens noli-
tangere and Stachys officinalis polyphenolic-rich extracts.
Revista Brasileira de Farmacognosia V0.28 pp. 57-64

Pidoux, M. (1989): The microbial flora of sugary kefir grain (the
gingerbeer plant) biosynthesis of the grain from Lactobacillus
hilgardii producing a polysaccharide gel MIRCEN Journal, 5,
223-238.

Rahman, A., Fardiaz, S., Rahaju, W. P., Suliantari, dan Nurwitri, C.
(1992): Bahan Pengajaran Teknologi Fermentasi Susu. Pusat
Antar Universitas Pangan dan Gizi. Institut Pertanian Bogor.

ReiB, J. (1990): Metabolic activity of Tibi grains. Zeitschrift flr
Lebensmitteluntersuchung und Forschung, 191(6), 462-465.

Robbins, Kumar. (2007). Buku Ajar Patologi. Dalam dr. Awal
Prasetyo, dkk : penerjemah. Jakarta. EGC.

Sampurno, A. dan A. N. Cahyanti. (2015): Variasi Jenis Gula Tebu
Terhadap Derajat Brix, pH, Total Asam dan kesukaan Panelis
pada Water kefir. Jurnal Teknologi Pangan dan Hasil
Pertanian. VVol.11 No.2 Hal. 34-39

Sayuti, Kesuma dan Rina Yenrina. (2015): Antioksidan Alami dan
Sintetik. Padang: Andalas University Press..60-68.



47

Seo, M. K., Park, E. J., Ko, S. Y., Choi, E. W., dan Kim, S. (2018):
Therapeutic effects of kefir grain  Lactobacillus -derived
extracellular vesicles in mice with 2,4,6-trinitrobenzene
sulfonic acid-induced inflammatory bowel disease. Journal of
Dairy Science.

Stadie, Jasmin., Anna Gulitz., Matthias A. Ehrmann., dan Rudi F.
Vogel. (2013): Metabolic Activity and Symbiotic Interactions
of Lactic Acid Bacteria and Yeasts Isolated from Water kefir.
Food Microbiology. Germany: Elsevier. Vol.35. pp.92-98.

Stolz, P., Bocker, G., Hammes, W. P., dan Vogel, R. F. (1995):
Utilization of electron acceptors by lactobacilli isolated from
sourdoug h. I. Lactobacillus sanfransiscensis. Zeitschrift fir
Lebensmittel Untersuchung und Forschung, 201, 91-96.

Tan Hoan Tjay dan Kirana Raharja. (2008): Obat-obat Penting.
Edisi 6.Jakarta : Gramedia. 296

Winarsi, H. (2007): Antioksidan Alami & Radikal Bebas: Potensi
dan Aplikasinya dalam Kesehatan. Yogyakarta : Kanisius

Windholz, M. (1976): The Merck Index. Edisi Kesembilan. USA :
Merck and Co, Inc.

Xu, D., Bechtner, J., Behr, J., Eisenbach, L., Geiller, A. J., & Vogel,
R. F. (2018). Lifestyle of Lactobacillus hordei isolated from
water kefir based on genomic, proteomic and physiological
characterization. International Journal of Food Microbiology.

Yilmaz-Ersan, L., Ozcan, T., Akpinar-Bayizit, A., dan Sahin, S.
(2018): Comparison of antioxidant capacity of cow and ewe
milk kefirs. Journal of Dairy Science, 101(5), 3788-3798.

Zanirati, D. F., Abatemarco, M., Sandes, S. H., Nicoli, J. R., Nunes,
A. C., dan Neumann, E. (2014) Selection of Lactic Acid
Bacteria from Brazilian Kefir Grains for Potential Use as
Starter or Probiotic Cultures. Elsevier, 1-7.



