DAFTAR PUSTAKA

Allam, A., Shafik, N., Zayed, A., Khalifa, 1., Bakry, I. A., & Farag, M. A. (2023). Plain
set and stirred yoghurt with different additives: implementation of food safety
system as quality checkpoints. PeerJ, 11, e14648.
https://doi.org/10.7717/peer].14648

Arab, M., Yousefi, M., Khanniri, E. et al. A comprehensive review on yoghurt syneresis:
effect of processing conditions and added additives. J Food Sci Technol 60, 1656—
1665 (2023). https://doi.org/10.1007/s13197-022-05403-6

Asaduzzaman, M., Mahomud, M. S., & Haque, M. E. (2021). Heat-Induced Interaction
of Milk Proteins: Impact on Yoghurt Structure. International journal of food
science, 2021, 5569917. https://doi.org/10.1155/2021/5569917

Badan Standardisasi Nasional. (2009). SNI 2981:2009 tentang Yoghurt. Jakarta: Badan
Standardisasi Nasional.

Badan Pusat Statistik. (2023). Produksi tanaman buah-buahan [Statistik produksi
nangka Indonesia tahun 2022]. Badan Pusat Statistik.
https://www.bps.go.id/id/statistics-table/2/NjljM g==/produksi-tanaman-buah-

Baglio, E. (2018). Chemistry and technology of yoghurt fermentation. Springer.
https://doi.org/10.1007/978-3-319-07377-4

Bangar, S. P., Sharma, N., Bhardwaj, A., & Phimolsiripol, Y. (2022). Lactic acid bacteria.
Quality Assurance and Safety of Crops and Foods, 74(2), 13-31.
https://doi.org/10.15586/QAS.V1412.1014

Bankole AO, Irondi EA, Awoyale W and Ajani EO (2023) Application of natural and
modified additives in yoghurt formulation: types, production, and rheological and
nutraceutical benefits. Front. Nutr. 10:1257439. doi: 10.3389/fnut.2023.1257439

Barros-Castillo, J.C., Calderén-Santoyo, M., Cuevas-Glory, L., Pino, J.A., & Ragazzo-
Sanchez, J.A. (2021). Volatile profiles of five jackfruit (Artocarpus heterophyllus
Lam.)

Chang, C., Shen, X., Wang, Y., Wei, Z., Su, Y., Gu, L., Yang, Y., & Li, J. (2024). Lactic
acid bacteria fermentation-induced egg white protein structure deformation
influencing gelling properties, with membrane concentration as a strategy to
improve texture. Journal of food science.

Dan, T.Y., Hu, H., Tian, J., He, B., Tai, J.S., & He, Y. (2023). Influence of Different
Ratios of Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus
thermophilus on Fermentation Characteristics of Yoghurt. Molecules, 28.

Djali, M., Huda, S., & Andriani, L. (2018). Karakteristik Fisikokimia Yoghurt Tanpa
Lemak dengan Penambahan Whey Protein Concentrate dan Gum Xanthan.
Agritech, 38(2), 178. https://doi.org/10.22146/agritech.22451

Direktorat Jenderal Peternakan dan Kesehatan Hewan. (2023). Statistik peternakan dan
kesehatan hewan 2023. Kementerian Pertanian Republik Indonesia.
https://satudata.pertanian.go.id/assets/docs/publikasi/Buku_Statistik 2023 ISSN.

pdf

110


https://doi.org/10.7717/peerj.14648
https://doi.org/10.1155/2021/5569917
https://www.bps.go.id/id/statistics-table/2/NjIjMg==/produksi-tanaman-buah-
https://doi.org/10.1007/978-3-319-07377-4
https://doi.org/10.15586/QAS.V14I2.1014
https://doi.org/10.22146/agritech.22451
https://satudata.pertanian.go.id/assets/docs/publikasi/Buku_Statistik_2023_ISSN.pdf
https://satudata.pertanian.go.id/assets/docs/publikasi/Buku_Statistik_2023_ISSN.pdf

111

Dissanayaka, T.M.P.M., Gimhani, K.H.I., & Champa, W.A H. (2019). Evaluation of
nutritional, physico-chemical and sensory properties of jackfruit (4rtocarpus
heterophyllus) incorporated frozen Yoghurt. International Journal of Scientific
and Research Publications, 9(6), 627-633.
https://doi.org/10.29322/1JSRP.9.06.2019.p9091

Gao, Y., Li, R., Pan, J., Zhang, Y., Gao, R., Xia, N., Liu, H., & Wang, L. (2025). Effects
of Egg White on the Texture, Physicochemical Properties and Sensory
Characteristics of Double Protein Yoghurt During Storage. Gels, 11.

Garofalo, G., Gaglio, R., Busetta, G., Ponte, M., Barbera, M., Riggio, S., Piazzese, D.,
Bonanno, A., Erten, H., Teresa, M., & Settanni, L. (2024). Addition of fruit purees
to enhance quality characteristics of sheep yoghurt with selected strains. Journal of
Agriculture and Food Research, 16(April), 101153.
https://doi.ore/10.1016/1.jafr.2024.101153

Gomez, K. A., & Gomez, A. A. (1984). Statistical procedures for agricultural research
(2nd ed.). John Wiley & Sons.

Grimm, J. E., & Steinhaus, M. (2019). Characterization of the major odor-active
compounds in jackfruit pulp. Journal of Agricultural and Food Chemistry, 67(20),
5838-5846. https://doi.org/10.1021/acs.jafc.9b01445

Gyawali, Rabin et al. 2022. “A Review of Factors Influencing the Quality and Sensory
Evaluation Techniques Applied to Greek Yoghurt”” Journal of Dairy
Research 89(2): 213—19. doi: 10.1017/S0022029922000346.

Hall, L. S., Edwards, J. P., Dale, K., Bryant, R. H., Kuhn-Sherlock, B., Eastwood, C. R.,
et al. (2024). An exploration into the sleep of workers on block-calving, pasture-
based dairy farms. Journal of  Dairy Science, 107(11),
https://doi.org/10.3168/jds.2024-24969

Jiang, J., Yang, X., Wang, H., Chi, Y., & Chi, Y. (2024). Study on the gelling properties
of egg white/surfactant system by different heating intensities. Poultry Science,
103(8), 103876. https://doi.org/10.1016/j.psj.2024.103876

Kementerian Kesehatan Republik Indonesia. (2019). Tabel Komposisi Pangan Indonesia
(TKPI) 2019. Jakarta: Direktorat Jenderal Kesehatan Masyarakat, Kementerian
Kesehatan Republik Indonesia.

Krastanov, A., J. Yeboah, P., Dulari Wijemanna, N., S. Eddin, A., D. Ayivi, R., & A.
Ibrahim, S. (2023). Volatile Aromatic flavor Compounds in Yoghurt: A Review. In
Food Science and Nutrition. IntechOpen.
https://doi.org/10.5772/intechopen.109034

Kumar, D., et al. (2016). Quality evaluation of yoghurt supplemented with fruit pulp
(Banana, Papaya, and Water Melon). International Journal of Nutrition and Food
Sciences, 4(6), 695—699. https://doi.org/10.11648/1.1jnfs.20150406.25

Le Ba, T., Dam, M. S., Nguyen, L. L. P., Baranyai, L., & Kaszab, T. (2025). A Review
of Processing Techniques and Rheological Properties of Yoghurts. Journal of
texture studies, 56(1), €70006. https://doi.org/10.1111/jtxs.70006



https://doi.org/10.29322/IJSRP.9.06.2019.p9091
https://doi.org/10.1016/j.jafr.2024.101153
https://doi.org/10.1021/acs.jafc.9b01445
https://doi.org/10.1016/j.jafr.2024.101153
https://doi.org/10.1016/j.jafr.2024.101153
https://doi.org/10.1016/j.psj.2024.103876
https://doi.org/10.11648/j.ijnfs.20150406.25

112

Li, H., Gao, J., Chen, W., Qian, C., Wang, Y., Wang, J., & Chen, L. (2022). Lactic acid
bacteria isolated from Kazakh traditional fermented milk products affect the
fermentation characteristics and sensory qualities of yoghurt. Food science &
nutrition, 10(5), 1451-1460. https://doi.org/10.1002/fsn3.2755

Maia, J.G.S. et al. (2004). Aroma volatiles from two fruit varieties of jackfruit
(Artocarpus heterophyllus Lam.). Food Chemistry, 85, 195-197.

Mihafu, F. D, Issa, J. Y., & Kamiyango, M. W. (2020). Implication of sensory evaluation
and quality assessment in food product development: A review. Current Research
in Nutrition and Food Science Journal, 8(3).
https://doi.org/10.12944/CRNFSJ.8.3.03

Nasiru, M.M., Umair, M., Evans, D.B., Alnadari, F., Khan, K.R., Wang, Z., Luo, J., Yan,
W., Zhuang, H., Majrashi, A., Zhang, J., & Korma, S.A. (2022). Characterisation of
Flavour Attributes in Egg White Protein Using HS-GC-IMS Combined with E-
Nose and E-Tongue: Effect of High-Voltage Cold Plasma Treatment
Time. Molecules, 27.

Priyashantha, H., & Madushan, R. (2025). Incorporation of fruits or fruit pulp into
voghurts: Recent developments, challenges, and opportunities. Frontiers in Food
Science and Technology. https://doi.org/10.3389/frfst.2025.1581877

Ridawati, & Alsuhendra, U. N. (2024). Organoleptic and physicochemical profile
comparison of cow milk yoghurt and "eggurt" made from different egg whites.
Buletin Poltanesa, 25(2), 154-160.

Siddique, F., et al. (2025). Analysis of buftalo milk stirred yoghurt fortified with cactus
pear (Opuntia  ficus indica) pulp. Food Science &  Nutrition.
https://doi.org/10.1002/fsn3.70846

Sulistyowati, E., Malinda, M.E., Afrianti, W., Suherman, D., Soetrisno, E., Suharyanto,
S., Badarina, 1., & Akbarillah, T. (2024). Sensory Profile, Total Plate Count and
Production Cost of Yoghurt Made from Dairy Goat Milk Added with Ananas
comosus and Cucumis melo Fruits. AGRITROPICA : Journal of Agricultural
Sciences.

Sugiyono. (2016). Metode penelitian kuantitatif, kualitatif, dan R&D. Alfabeta.

Soekarto, S. T. (1985). Penilaian organoleptik: Untuk industri pangan dan hasil
pertanian. Bhratara Karya Aksara.

Sohibulloh, 1., Hidayati, D., & Burhan. (2013). Karakteristik manisan nangka kering
dengan perendaman gula bertingkat. Jurnal Agrointek, 7(2), 84-89.

Tian, H., Shi, Y., Zhang, Y., Yu, H., Mu, H., & Chen, C. (2019). Screening of aroma-
producing lactic acid bacteria and their application in improving the aromatic
profile  of  yoghurt. Journal of food  biochemistry, 43(10), el2837.
https://doi.org/10.1111/jfbe.12837

Tiwari, S., Kavitake, D., Devi, P.B., & Halady, P.K. (2021). Bacterial exopolysaccharides
for improvement of technological, functional and rheological properties of
yvoghurt. International journal of biological macromolecules.



https://doi.org/10.1002/fsn3.2755
https://doi.org/10.3389/frfst.2025.1581877
https://doi.org/10.1002/fsn3.70846

113

Wang, X., Wang, L., Wei, X., Cavender, G., Lin, W., Sun, S., et al. (2025). Advances in
yoghurt development—Microbiological safety, quality, functionality, sensory
evaluation, and consumer perceptions across different dairy and plant-based

alternative  sources. Journal of Dairy Science, 108(1), 33-58.
https://doi.org/10.3168/1ds.2024-25322

Yang, S., Bai, M., Kwok, L., Zhong, Z., & Sun, Z. (2023). The intricate symbiotic
relationship between lactic acid bacterial starters in the milk fermentation
ecosystem. Critical Reviews in Food Science and Nutrition, 65, 728 - 745.

Yang, Y., Zhang, R., Zhang, F., Wang, B., & Liu, Y. (2023). Storage stability of texture,
organoleptic, and biological properties of goat milk yoghurt fermented with
probiotic bacteria. Frontiers in nutrition, 9, 1093654.
https://doi.org/10.3389/fnut.2022.1093654

Zang, J., Yan, B., Yin, Z., Tang, D., Liu, Y., Chen, J., Liu, Z., & Yin, Z. (2026). The Next
Revolution in Egg Product Processing: Advances and Future Directions of Egg-
Based Fermented Yoghurt Alternatives. Trends in Food Science & Technology.

Zulewska, J., Baranowska, M., Bielecka, M. M., Dabrowska, A. Z., Tarapata, J.,
Kietczewska, K., & Lobacz, A. (2025). Effect of Fortification with High-Milk-
Protein Preparations on Yoghurt Quality. Foods (Basel, Switzerland), 14(1), 80.
https://doi.org/10.3390/foods 14010080



https://doi.org/10.3168/jds.2024-25322

