
QUALITY OF LACTOBACILLUS
PLANTARUM YN 1.3,

LACTOBACILLUS PENTOSUS YN
1.6 AND L.PLANTARUM YN 1.1.

AFTER FREEZE DRYING
UTILIZING A DIFFERENT B

INDING AGENT, AS PROBIOTIC
BACTERIA ISOLATED FROM

GOAT�
by Afriza Yelnetty10

Submission date: 05-Jan-2023 01:58PM (UTC+0700)
Submission ID: 1988760567
File name: QUALITY_OF_LACTOBACILLUS_PLANTARUM_YN_1.3,.pdf (711.28K)
Word count: 3530
Character count: 17429



1

1

2

13



1

1

2

7

12
14



1

1

5
5

8

9

11
11

16



1

1

10



1

1

2

5

9



1

1

7

18



1

1

8

15

19

20



1

1

2

3

4

6

17



11%
SIMILARITY INDEX

5%
INTERNET SOURCES

10%
PUBLICATIONS

%
STUDENT PAPERS

1 3%

2 1%

3 1%

4 1%

5 1%

QUALITY OF LACTOBACILLUS PLANTARUM YN 1.3,
LACTOBACILLUS PENTOSUS YN 1.6 AND L.PLANTARUM YN 1.1.
AFTER FREEZE DRYING UTILIZING A DIFFERENT B INDING
AGENT, AS PROBIOTIC BACTERIA ISOLATED FROM GOAT�
ORIGINALITY REPORT

PRIMARY SOURCES

Nandivada Sridevi, K. Jamal, Kiran Mannem.
"Implementation of Cyclic Redundancy Check
in Data Recovery", 2021 Second International
Conference on Electronics and Sustainable
Communication Systems (ICESC), 2021
Publication

Afriza Yelnetty, Purwadi ., Trina Ekawati Ta.
"Indigenous Lactic Acid Bacteria Isolated from
Spontaneously Fermented Goat Milk as
Potential Probiotics", Pakistan Journal of
Biological Sciences, 2020
Publication

works.bepress.com
Internet Source

eprints.binus.ac.id
Internet Source

kupdf.net
Internet Source



6 1%

7 1%

8 <1%

9 <1%

10 <1%

11 <1%

Vladimir V. Aleshin. "The broad host range
plasmid pLF1311 from Lactobacillus
fermentum VKM1311", FEMS Microbiology
Letters, 9/1999
Publication

www.scribd.com
Internet Source

A. S. Naidu, W. R. Bidlack, R. A. Clemens.
"Probiotic Spectra of Lactic Acid Bacteria
(LAB)", Critical Reviews in Food Science and
Nutrition, 1999
Publication

N Latifasari, R Naufalin, R Wicaksono. "Edible
coating application of Kecombrang leaves to
reduce gourami sausage damage", IOP
Conference Series: Earth and Environmental
Science, 2019
Publication

www.publish.csiro.au
Internet Source

Heena Parmar, Subrota Hati, Gauravkumar
Panchal, Amar A. Sakure. "Purification and
Production of Novel Angiotensin I-Converting
Enzyme (ACE) Inhibitory Bioactive Peptides
Derived from Fermented Goat Milk",
International Journal of Peptide Research and
Therapeutics, 2019
Publication



12 <1%

13 <1%

14 <1%

15 <1%

16 <1%

Satrijo Saloko, Purnama Darmadji, Bambang
Setiaji, Yudi Pranoto. "Antioxidative and
antimicrobial activities of liquid smoke
nanocapsules using chitosan and
maltodextrin and its application on tuna fish
preservation", Food Bioscience, 2014
Publication

Xiaole Xia, Yi Luo, Qingwen Zhang, Yang
Huang, Bin Zhang. "Mixed Starter Culture
Regulates Biogenic Amines Formation via
Decarboxylation and Transamination during
Chinese Rice Wine Fermentation", Journal of
Agricultural and Food Chemistry, 2018
Publication

journals.ums.ac.id
Internet Source

F A Putri, R Naufalin, R Wicaksono.
"Antimicrobial edible coating application of
Kecombrang flower concentrate to reduce
microbial growth on gourami fish sausage",
IOP Conference Series: Earth and
Environmental Science, 2019
Publication

M.A. Daeschel, R.E. Andersson, H.P. Fleming.
"Microbial ecology of fermenting plant
materials", FEMS Microbiology Letters, 1987
Publication



17 <1%

18 <1%

19 <1%

20 <1%

Exclude quotes Off

Exclude bibliography Off

Exclude matches Off

repository.unhas.ac.id
Internet Source

www.uakb.org
Internet Source

"Handbook of Probiotics and Prebiotics",
Wiley, 2008
Publication

Willem M. de Vos. "Metabolic engineering of
sugar catabolism in lactic acid bacteria",
Antonie van Leeuwenhoek, 1996
Publication


