
BIBLIOGRAPHY 

 

Astuty, E., Yunita, M., & Fadhilah, A. N. (2021). Edukasi Manfaat Yoghurt 

Sebagai Salah Satu Probiotik dan Metode Pembuatan Yoghurt 

Sederhana. Jurnal Kreativitas Pengabdian Kepada Masyarakat 

(PKM), 4(1). 

https://ejurnalmalahayati.ac.id/index.php/kreativitas/article/view/353

5/pdf 

Dinas Pariwisata dan Kebudayaan Kabupaten Banjarnegara. (2022). Carica, 

Buah Khas Dataran Tinggi Dieng. Dinas Pariwisata Dan Kebudayaan 

Kabupaten Banjarnegara. 

https://wisata.banjarnegarakab.go.id/main/carica-buah-khas- dataran-

tinggi-dieng/ 

Hidayati, H., Afifi, Z., Triandini, H. R., Sari, I. P., Ahda, Y., & Fevria, 

R. (2021). Pembuatan Yoghurt Sebagai Minuman Probiotik Untuk 

MenjagaKesehatan 

Usus. Prosiding SEMNAS BIO Universitas Negeri

 Padang. 

https://semnas.biologi.fmipa.unp.ac.id/index.php/prosiding/article/vi

ew/229/2 05 

Hidayanto, A. P. (2017). modul mata kuliah teknologi fermentasi (Vol. 

IBP611). Program Studi Bioteknologi Universitas Esa unggul. 

https://digilib.esaunggul.ac.id/public/UEU-Course-9819-

7_00243.pdf 

https://digilib.esaunggul.ac.id/public/UEU-Course-9819-7_00243.pdf
https://digilib.esaunggul.ac.id/public/UEU-Course-9819-7_00243.pdf


 

Khan Academy. (n.d.). Fermentation and anaerobic respiration. 

https://www.khanacademy.org/science/ap-biology/cellular-

energetics/cellular- respiration-ap/a/fermentation-and-anaerobic-

respiration 

Lamberti, M. & Escher, F. (2007, 21. september). Lokaliseret fra 

https://www.tandfonline.com/doi/full/10.1080/87559120701593830  

MARSH, K. & BUGUSU, B. (2007). Food Packaging—Roles, Materials, 

and Environmental Issues. The Institute of Food Technologists - 

Scientific Status Summary, 72. Lokaliseret fra 

https://www.researchgate.net/profile/Kenneth-Marsh-

3/publication/5850700_Food_PackagingRoles_Materials_and_Enviro

nmental_Issues/links/5a046cf8a6fdcc1c2f6062e0/Food-

PackagingRoles-Materials-and-Environmental-Issues.pdf 

Machfud, M., & Abdurrafi, A. (2022). Model Perencanaan dan Pengendalian 

Produksi Di Industri Pengolahan Buah Carica. Jurnal Teknologi 

Industri Pertanian, 32(1), 50-64. 

https://jurnal.ipb.ac.id/index.php/jurnaltin/article/view/42205 

Meybodi, N. M., Larijani, B., Arab, M., & Nematollahi, A. (2020). Probiotic 

viability in Yoghurt: A review of influential factors. International 

Dairy Journal, 109. https://doi.org/10.1016/j.idairyj.2020.104793 

Molnar, C. (n.d). 4.4 Fermentation.

 Pressbooks. https://opentextbc.ca/biology/chapter/4-4-

fermentation/ 

 

http://www.khanacademy.org/science/ap-biology/cellular-energetics/cellular-
http://www.khanacademy.org/science/ap-biology/cellular-energetics/cellular-
https://opentextbc.ca/biology/chapter/4-4-fermentation/
https://opentextbc.ca/biology/chapter/4-4-fermentation/


NUR HASANAH, U. (2010a). TUGAS AKHIR DI UD. YUASAFOOD 

BERKAH MAKMUR Desa Krasak, Mojotengah, Kab. Wonosobo 

(PROSES PRODUKSI MANISAN CARICA). PROSES PRODUKSI 

MANISAN CARICA, s. xxii.  

Rohman, E., & Maharani, S. (2020). Peranan Warna, Viskositas, dan 

Sineresis Terhadap Produk Yoghurt.

 Edufortech, 5(2). 

https://ejournal.upi.edu/index.php/edufortech/article/view/28812/12

970 

Sasongko, H., Lestari, R. G., Yugatama, A., Farida, Y., & Sugiyarto. (2020). 

Antidiabetic and Antioxidant Effect Combination Vasconcellea 

pubescens A.DC. and Momordica charantia L. Extract in 

AlloxanInduced Diabetic Rats. Pharmacognosy Journal, 12(2). 

https://www.phcogj.com/sites/default/files/PJ- 12-2-348.pdf 

Savaiano, D. A., & Hutkins, R. W. (2021). Yoghurt, cultured fermented milk, 

and health: A systematic review. Nutrition reviews, 79(5), 599-614. 

https://academic.oup.com/nutritionreviews/article-

abstract/79/5/599/5843523 

Setiawati, B. B., & Puspitojati, E. (2020). Evaluasi Mutu Yogurt Formulasi 

Susu Jagung Manis Kedelai. Jurnal Ilmu-Ilmu Pertanian, 7(1), 10. 

http://jurnal.polbangtanyoma.ac.id/index.php/jiip/article/view/339 

Sharma, R., Garg, P., Kumar, P., Bhatia, S. K., & Kulshrestha, S. (2020). 

Microbial fermentation and its role in quality improvement of 

fermented foods. Fermentation, 6(4), 106. 

https://ejournal.upi.edu/index.php/edufortech/article/view/28812/12970
https://ejournal.upi.edu/index.php/edufortech/article/view/28812/12970
http://www.phcogj.com/sites/default/files/PJ-
http://jurnal.polbangtanyoma.ac.id/index.php/jiip/article/view/339


https://www.mdpi.com/2311-5637/6/4/106 

Universitas Sains & Teknologi Komputer, U. S. &. T. (n.d.). Fermentasi. 

https://p2k.stekom.ac.id/ensiklopedia/Fermentasi 

Universitas STEKOM Pusat. (n.d.). Pepaya Gunung. Ensiklopedia Dunia. 

https://p2k.stekom.ac.id/ensiklopedia/Pepaya_gunung 

Xiang, H., Sun-Waterhouse, D., Waterhouse, G. I. N., Cui, C., & Ruan, Z. 

(2019). Fermentation-enabled wellness foods: A fresh perspective. 

Food Science and Human Wellness, 8(3), 203–243. 

https://doi.org/10.1016/j.fshw.2019.08.003 

 

 

http://www.mdpi.com/2311-5637/6/4/106


APPENDIX 

1. Approved Recipe 

 

 



 

 

 

 



 

 

 

 



2. Approved Sensory Test  

 

 

 



3. Consultation Form  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



4. Systematic Process Documentation  

a. Carica Fruit  

 

b. Peeling carica fruit  

 

 

 

 

 



c. The process of cutting and separating the seeds  

 

d. The process of making candied carica 

 

e. Utensils sterilization  

 



f. Milk pasteurization  

 

g. Mixing process (candied carica juice & yogurt stater) 

 

h. Fermentation process  

 

 



i. Product Result 
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