DAFTAR PUSTAKA

Aditya Y, T. E. Jurnal Pangan dan Agroindustri. Umbi Gembili (Dioscorea
esculenta L.) Sebagai Bahan Pangan Mengandung Senyawa Bioaktif.
2014.vol.4 No.6 : 129-135.

Al-Sheraji, S. I. Prebiotics as functional foods: A review. Journal of Functional
Foods. 2013. vol.3 No.5 : 1542-1553.

Cani, P. D. (2008) Selective increases of bifidobacteria in gut microflora improve
high-fat-diet-induced diabetes in mice through a mechanism associated
with endotoxaemia. Diabetologia Journal, 2374-2383. VVol.50 No.11

Go, H. K., Rahman, M., Kim, G. B., Na, C. S., Song, C. H., Kim, J. S., ... Kang,
H. S. (2015). Antidiabetic effects of yam (Dioscorea batatas) and its
active constituent, allantoin, in a rat model of streptozotocin-induced
diabetes. Nutrients, 7(10), 8532-8544.
https://doi.org/10.3390/nu7105411

Kusmiati, M. Jurnal Kesehatan Bakti Tunas Husada. Gambaran Kadar Glukosa
dan Kolesterol Total Pada Penderita Obesitas Sebelum dan Sesudah
Mengkonsumsi Minuman Probiotik. 2015. vol.4 No.7 : 48-51.

Lee, K. a. (2009). Handbook of probiotics & prebiotics 2nd ed, 177-540.

Lopes, S. F. Carbohydrate Polymers. Chemical Characterization and Prebiotic
Activity of Fructo-oligosaccharides from Stevia Rebaidiana roots and in
vitro adventitious root cultures.2016.vol .5 No.2 : 718-725.

Mangunwidjaja, D. M. (2014). . Pengaruh konsentrasi enzim dan waktu hidrolisis
enzimatis terhadap mutu fruktooligosakarida dari inulin umbi dahlia
(Dahlia pinnata). E-Jurnal Agroindustri Indonesia, 190-201. VVol.3 No.8

M.Azza (2013). the Use of Inulin As a Dietary Fiber in the Production of
Synbiotic Uf-Soft Cheese. Public Journal, VVol.6 No.2

Meyer, D., & Stasse-Wolthuis, M. (2009). The Bifidogenic Effect of Inulin and
Oligofructose and Its Consequences for Gut Health. European Journal of
Clinical Nutrition, 63(11), 1277-1289.
https://doi.org/10.1038/ejcn.2009.64

Naidu, A.S. dan Clemens, R.A. (2010) Natural Food Antimicrobal System:
Probiotics. CRC Press. New York hal. 431-462 vol.1 No.5

44



45

Prabowo, A. Y., Estiasih, T., & Purwantiningrum, I. (2014). UMBI GEMBILI (
Dioscorea esculenta L .) SEBAGAI BAHAN PANGAN
MENGANDUNG SENYAWA BIOAKTIF: KAJIAN PUSTAKA
Gembili ( Dioscorea esculenta L .) as Food Contain Bioactive
Compounds : A Review. Jurnal Pangan Dan Agroindustri, 2(3), 129-
135. https://doi.org/10.1002/fsn3.2

R. Haryo Bimo Setiarto, N. W. (2016). PENGARUH VARIASI KONSENTRASI
INULIN PADA PROSES FERMENTASI OLEH Lactobacillus
acidophilus, Lactobacillus bulgaricus DAN Streptococcus thermophilus.
Vol. 8 No.1.

Ramirez, (2009). Effect of inulin on the human gut microbiota: stimulation of
Bifidobacterium adolescentis and Faecalibacterium prausnitzii. vol. 5 No.4

Setyawati, T. (2014). Tri Setyawati, Peningkatan HDL Plasma pada Diabetes
Mellitus..., 1(3).

Sing RS, S. R. (2010). Production of Fructooligosaccharides from Inulin by
Endoinulinases and Their Prebiotic Potential. J Food Technol, 435-450.
Vol. 2 No.7

Tai, N., Wong, F. S., Wen, L., & Medicine, E. (2016). HHS Public Access, 16(1),
55-65. https://doi.org/10.1007/s11154-015-9309-0.The

Winarti, S; Harmayani, E; Marsono, Y; Pranoto, Y. (2013). Effect of inulin
isolated from lesser yam (Dioscorea esculenta) on the growth of
probiotics bacteria and SCFA formation during fermentation.
International Research Journal of Microbiology, 4(2), 53-63.

Xiaodong, P. F. (2009). The Acid, Bile Tolerance and Antimicrobial Property of
Lactobacilllus acidophillus. Food Control, 598-602.



