DAFTAR PUSTAKA

Adams and Moss. 2005. Food Microbiology, 3" Ed. Royal Society of Chemistry,
p. 253, (Online),
(http://books.google.co.id/books?id=g4zkCkoQRQOC&pg=PA252&Ipg=PA
252&dg=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD

20Y2 -
&sig=idguxBpovWThMFhJNuBOhiFXVD8&hl=en&sa=X&ei=OhTMUPeaN
MfwrQeW61G4D0Q&ved=0CDwQ6AEWAwW#V=0nepage&g=adam%20and
%20moss%20staphylococcus%20aureus&f=false, diakses 7 Desember
2012).

Aksan. 2008. Tanaman Cengkeh, (Online), (http:/repository.usu.ac.id/bitstream/
123456789/16474/4/Chapter%20Il.pdf, diakses 5 Desember 2012).

Andi. 2007. Minyak atsiri, (Online), (http://repository.usu.ac.id/bitstream/
123456789/26763/5/Chapter%20I.pdf, diakses 5 Desember 2012).

Ardiansyah. 2007. Antimikroba dari Tumbuhan, (Online),
(http://staff.unud.ac.id/~semadiantara/wp-content/uploads/2012/06/111.-
ANTIMIKROBIA-DARI-REMPAH-REMPAH-DAN-HERBAL.pdf, diakses 6
Desember 2012).

Arif, dkk. 2000. Staphylococcus aureus, (Online),
(http://www.scribd.com/doc/12896614/Staphylococcus-Aureus, diakses 4
Desember 2012)

Arisman. 2009. Keracunan Makanan. 1% Ed. Jakarta : Penerbit Buku Kedokteran
EGC, hal 2-73, (Online),
(http://books.google.co.id/books?id=j3kPMN16JGkC&printsec=frontcover
#v=onepage&q&f=false, diakses 5 Desember 2012)

Asadiyanti. 2004. Keracunan Makanan, (Online), (hitp://repository.usu.ac.id/ bit-
stream/123456789/31313/4/Chapter%20ll.pdf, diakses 4 Desember
2012)

Badan POM. 2005. Situasi Keamanan Pangan di Indonesia, (Online),
(http://gizi.depkes.go.id/wp-
content/uploads/2012/05/Food Safety Dadi.pdf, diakses 4 Desember
2012).

Bennett RW and Monday SR. 2003. Staphylococus aureus, Chapter 4. In: MD
Miliotis, JW Bier (Eds), International Handbook of Foodborne Pathogens.
Marcel Dekker, Inc., New York

69


http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://books.google.co.id/books?id=g4zkCkoQRQ0C&pg=PA252&lpg=PA252&dq=adam+and+moss+staphylococcus+aureus&source=bl&ots=3TD_2OY2_-&sig=idguxBpovWThMFhJNuBQhiFXVD8&hl=en&sa=X&ei=OhTMUPeaNMfwrQeW6IG4DQ&ved=0CDwQ6AEwAw#v=onepage&q=adam%20and%20moss%20staphylococcus%20aureus&f=false
http://repository.usu.ac.id/bitstream/%20123456789/16474/4/Chapter%20II.pdf
http://repository.usu.ac.id/bitstream/%20123456789/16474/4/Chapter%20II.pdf
http://repository.usu.ac.id/bitstream/%20123456789/26763/5/Chapter%20I.pdf
http://repository.usu.ac.id/bitstream/%20123456789/26763/5/Chapter%20I.pdf
http://staff.unud.ac.id/~semadiantara/wp-content/uploads/2012/06/III.-ANTIMIKROBIA-DARI-REMPAH-REMPAH-DAN-HERBAL.pdf
http://staff.unud.ac.id/~semadiantara/wp-content/uploads/2012/06/III.-ANTIMIKROBIA-DARI-REMPAH-REMPAH-DAN-HERBAL.pdf
http://www.scribd.com/doc/12896614/Staphylococcus-Aureus
http://books.google.co.id/books?id=j3kPMN16JGkC&printsec=frontcover#v=onepage&q&f=false
http://books.google.co.id/books?id=j3kPMN16JGkC&printsec=frontcover#v=onepage&q&f=false
http://repository.usu.ac.id/
http://gizi.depkes.go.id/wp-content/uploads/2012/05/Food_Safety_Dadi.pdf
http://gizi.depkes.go.id/wp-content/uploads/2012/05/Food_Safety_Dadi.pdf

70

Bergdoll MS, Wong CL. 2006. Staphylococcal Intoxication. Dalam Riemann HP,

Cliver DO, editor, Foodborne Infections and Intoxications. San Diego:
Elsevier., (Online),
(http://books.google.co.id/books?id=FwU1pejL EJsC&pg=PA26&Ipg=PA26
&dg=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySb
hjWwX6806ynAcHOt8x8vweV0&hl=en&sa=X&ei=WO|TUOKzFM2trAfd84H
0C0O&ved=0CDcQ6AEWAQ#v=0nepage&q=Bergdoll%20and%20Wong%
2C%202006&f=false, diakses 7 Desember 2012).

Bremer, P. J., Fletcher, G. J., and Osborne, C., 2004, Staphylococcus aureus.
New Zealand : New Zealand Institute, (Online),
(http://www.who.int/mediacentre/factsheets/fs134/en/, diakses 5 Desem-
ber 2012).

Brooks, Geo F. Janet S. butel, L.N. Ornston, 1996. Mikrobiologi kedokteran. Alih
bahasa : Edit Nugroho, RF. Maulany. Jakarta : Penerbit Kedokteran EGC,
hal. 317-326

Buckle, KA., Edwards, RA., Fleet, HH, dan Wootton, M. 1978. Food science.
Australian Vice-Chancellors’ Committee, (Online),
(http://catalogue.nla.qgov.au/Callslip/Create, diakses 6 Desember 2012).

Burt, Cox. 2004. Antimicrobial Effect of Clove and Lemongrass Oils against
Planktonic Cells and Biofilms of Staphylococcus aureus. (Online)
(http://www.pharmacy.mahidol.ac.th/journal/_files/2012-39-2 28-36.pdf,
diakses pada tanggal 20 April 2013 pukul 19.00)

Cavallito, C.J. and J.H. Bailey. 1944. Allicin, the Antibacterial principle of Allium
sativium. 1: isolation, physical properties and antibacterial action. J. Am.
Chem. 17 (4): 760-763, (Online),
(http://www.deepdyve.com/Ip/elsevier/antimicrobial-properties-of-allium-
species-dOcMxgKOPL/1, diakses 6 Desember 2012).

Cook. 2006. Staphlococcus aureus and staphylococcal disease, (Online),
(http://www.textbookofbacteriology.net/staph.html, diakses 5 Desember
2012)

Corner. 1995. Naturally Occuring Compunds in Antimicrobials in Food, (Online),
(http://www.crcnetbase.com/doi/abs/10.1201/9781420028737.ch14,  di-
akses 7 Desember 2012).

Diniyah, N. 2005. Ekstraksi dan Uji Stabilitas Antosianin Kulit Terung Jepang
(Solanum molangena L.) Kajian Jenis Terung dan Konsentrasi HCI dalam
Etanol. [SkripsiTidak Diterbitkan]. Malang: Fakultas Teknologi Pertanian
Unibraw.

Ditien POM. 2000. Parameter Standar Umum Ekstrak Tumbuhan Obat, (Online),
(http://bebas.vism.org/vl2/artikel/ttg tanaman_obat/depkes/bukul/1-
117.pdf, diakses 5 Desember 2012)



http://books.google.co.id/books?id=FwU1pejLEJsC&pg=PA26&lpg=PA26&dq=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySbhjWX68Q6ynAcH0t8x8vweV0&hl=en&sa=X&ei=WOjTUOKzFM2trAfd84HoCQ&ved=0CDcQ6AEwAQ#v=onepage&q=Bergdoll%20and%20Wong%2C%202006&f=false
http://books.google.co.id/books?id=FwU1pejLEJsC&pg=PA26&lpg=PA26&dq=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySbhjWX68Q6ynAcH0t8x8vweV0&hl=en&sa=X&ei=WOjTUOKzFM2trAfd84HoCQ&ved=0CDcQ6AEwAQ#v=onepage&q=Bergdoll%20and%20Wong%2C%202006&f=false
http://books.google.co.id/books?id=FwU1pejLEJsC&pg=PA26&lpg=PA26&dq=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySbhjWX68Q6ynAcH0t8x8vweV0&hl=en&sa=X&ei=WOjTUOKzFM2trAfd84HoCQ&ved=0CDcQ6AEwAQ#v=onepage&q=Bergdoll%20and%20Wong%2C%202006&f=false
http://books.google.co.id/books?id=FwU1pejLEJsC&pg=PA26&lpg=PA26&dq=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySbhjWX68Q6ynAcH0t8x8vweV0&hl=en&sa=X&ei=WOjTUOKzFM2trAfd84HoCQ&ved=0CDcQ6AEwAQ#v=onepage&q=Bergdoll%20and%20Wong%2C%202006&f=false
http://books.google.co.id/books?id=FwU1pejLEJsC&pg=PA26&lpg=PA26&dq=Bergdoll+and+Wong,+2006&source=bl&ots=anHUKwvIg0&sig=iySbhjWX68Q6ynAcH0t8x8vweV0&hl=en&sa=X&ei=WOjTUOKzFM2trAfd84HoCQ&ved=0CDcQ6AEwAQ#v=onepage&q=Bergdoll%20and%20Wong%2C%202006&f=false
http://www.who.int/mediacentre/factsheets/fs134/en/
http://catalogue.nla.gov.au/Callslip/Create
http://www.pharmacy.mahidol.ac.th/journal/_files/2012-39-2_28-36.pdf
http://www.deepdyve.com/lp/elsevier/antimicrobial-properties-of-allium-species-d0cMxqKOPL/1
http://www.deepdyve.com/lp/elsevier/antimicrobial-properties-of-allium-species-d0cMxqKOPL/1
http://www.textbookofbacteriology.net/staph.html
http://www.crcnetbase.com/doi/abs/10.1201/9781420028737.ch14
http://bebas.vlsm.org/v12/artikel/ttg_tanaman_obat/depkes/buku1/1-117.pdf
http://bebas.vlsm.org/v12/artikel/ttg_tanaman_obat/depkes/buku1/1-117.pdf

71

Djamhuri. 2009. Racun dalam Makanan, 1* Ed., Pusat Penerbitan dan Perce-
takan, hal.1-12.

Dzen, S.M; Roekistiningsih; Sanarto, S; Winarsih, S; Sumarmo; Islam, S; Noor-
hamdani; Murwani, S; Santosaningsih, D. 2003. Bakteriologi Medik, Edisi
1, Bayumedia Publishing, Malang. Hal : 223-234

Farrel. 1990. Kajian Hasil Riset Potensi Antimikroba Alami dan Aplikasinya dalam
Bahan Pangan. Skripsi, (Online), (http://www.academia.edu/
2015174/Kajian_Hasil Riset Potensi Antimikroba Alami_dan_Aplikasiny
a_dalam Bahan Pangan di Pusat Informasi Teknologi Pertanian Fate
ta IPB, diakses 5 Desember 2012)

Felter and Lycid. 1989. Syzygium aromaticum, (Online),
(http://diyhpl.us/~bryan/papers2/dreaming/L ucidity%20Institute%20Resea
rch%20Papers.pdf, diakses 6 Desember 2012).

Finegold, MS dan Baron J.E. 1986. Bailey and Scott’s Diagnostic Microbiology 7"
Edition. Mosby Company. Toronto. Hal: 182, (Online),
(http://www.book4doc.org/diagnostic-microbiology-bailey-scotts-
7thedition/, diakses 8 Desember 2012).

Forsythe, S.J. 2000. The Microbiology of Safe Food. 2™ Ed. Oxford : Blackwell
Science, (Online), (http://www.amazon.com/Microbiology-Safe-Food-
Stephen-Forsythe/dp/1405140054#reader 1405140054, diakses 7
Desember 2012).

Forsythe SJ, Hayes PR. 1998. Food Hygiene, Microbiology and HACCP. 3" Ed.
Gaithersburg: Aspen Pub.

Gaman, P.M, K.B, Sherington. 1994. Pengantar llmu Pangan Nutrisi dan Mikro-
biologi. Edisi Pertama. Jogjakarta : Gajah Mada University Press

Guenther, Pretee. 2007. Medicinal, Therapeutic, and Pharmacological Effects of
Sygygium Aromaticum. (Online)
(http://www.unisa.it/uploads/4978/099.kumar.pdf, diakses pada tanggal
21 April 2013 pukul 13.00)

Harsojo, dkk. 2000. Keracunan Pangan Akibat Bakteri Patogen, (Online),
((http://mww.pom.go.id/public/siker/desc/produk/racunbakpatogen.pdf, di-
akses 5 Desember 2012).

Hendriksen, Rene S. 2003. Laboratory Protocols Level 2 Training Course MIC
Susceptibility Testing of Salmonella and Campylobacter 4" edition.
(Online) (http://www.crl-ar.eu/data/images/reports/isbn-reg the 7th eurl-
ar_proficiency testing salm _and camp%5B1%5D.pdf, diakses pada 28
Maret 2013 pukul 16.00 WIB)



(http:/www.academia.edu/%202015174/Kajian_Hasil_Riset_Potensi_Antimikroba_Alami_dan_Aplikasinya_dalam_Bahan_Pangan_di_Pusat_Informasi_Teknologi_Pertanian_Fateta_IPB
(http:/www.academia.edu/%202015174/Kajian_Hasil_Riset_Potensi_Antimikroba_Alami_dan_Aplikasinya_dalam_Bahan_Pangan_di_Pusat_Informasi_Teknologi_Pertanian_Fateta_IPB
(http:/www.academia.edu/%202015174/Kajian_Hasil_Riset_Potensi_Antimikroba_Alami_dan_Aplikasinya_dalam_Bahan_Pangan_di_Pusat_Informasi_Teknologi_Pertanian_Fateta_IPB
(http:/www.academia.edu/%202015174/Kajian_Hasil_Riset_Potensi_Antimikroba_Alami_dan_Aplikasinya_dalam_Bahan_Pangan_di_Pusat_Informasi_Teknologi_Pertanian_Fateta_IPB
http://diyhpl.us/~bryan/papers2/dreaming/Lucidity%20Institute%20Research%20Papers.pdf
http://diyhpl.us/~bryan/papers2/dreaming/Lucidity%20Institute%20Research%20Papers.pdf
http://www.book4doc.org/diagnostic-microbiology-bailey-scotts-7thedition/
http://www.book4doc.org/diagnostic-microbiology-bailey-scotts-7thedition/
http://www.amazon.com/Microbiology-Safe-Food-Stephen-Forsythe/dp/1405140054#reader_1405140054
http://www.amazon.com/Microbiology-Safe-Food-Stephen-Forsythe/dp/1405140054#reader_1405140054
http://www.unisa.it/uploads/4978/099.kumar.pdf
http://www.pom.go.id/public/siker/desc/produk/racunbakpatogen.pdf
http://www.crl-ar.eu/data/images/reports/isbn-reg_the_7th_eurl-ar_proficiency_testing_salm_and_camp%5B1%5D.pdf
http://www.crl-ar.eu/data/images/reports/isbn-reg_the_7th_eurl-ar_proficiency_testing_salm_and_camp%5B1%5D.pdf

72

Huang, Y., Ho, S. H., Lee, H. C., & Yap, Y. L. 2002. Insecticidal Properties of Eu-
genol, Isoeugenol and Methyleugenol and Their Effects on Nutrition of
Sitophilus zeamais Motsch. (Coleoptera: Curculionidae) and Tribolium
castaneum (Herbst) (Coleoptera: Tenebrionidae). J. of Stored Products
Research, 38, 403—-412.

Hutchinson, Jim. 2010. Tube Coagulase Test. (Online)
(http://old.infectionnet.org/supporting/tube-coagulase-test/, diakses pada
tanggal 28 Juni 2013 pukul 20.40)

Jawetz, et al., 1995, Mikrobiologi Kedokteran edisi 20, EGC, Jakarta, (Online),
(http://www.health.nsw.gov.au/mhcs/publication pdfs/7155/DOH-7155-
IND.pdf, diakses 4 Desember 2012)

Jay, JM. 2000. Modern food microbiology. 7" Ed. Chapman & Hall. New York, p.
279, (Online),
(http://books.google.co.id/books?id=C0sO1gNFWLAC&printsec=frontcove
r&source=gbs ge summary r&cad=0#v=onepage&g&f=false, diakses 6
Desember 2012).

Jiaxin, et al. 2007. Microbiology, (Online),
(http://jlammys-bms.blogspot.com/2007/07/microbiologylmga.html, diakses
6 Desember 2012).

Ketaren, 1986, Minyak dan Lemak Pangan, 1% Ed. Jakarta: Universitas Indone-
Sia, hal 17-176.

Kuntz, L.A. 2000 . Food product: Making the most of herbal and botanical ingre-
dients, (Online), (http : //www. food-
productdesign.com/archive/2000/0300a p. html, diakses 5 Desember
2012).

Lee, K. G., & Shibamoto, T. 2001. Antioxidant Property of Aroma Extract Isolated
from Clove Buds [Syzygium aromaticum (L.) Merr. et Perry]. Food Chem.
(74) : 443-448.

Lim, et al. 2005. Antioxidative activity of some solvent extract from Caesalpinia
sappan Linn. Korean J. Food Sci. Technol. 28(1): 77-82, (Online),
(http://monographs.iarc.fr/ENG/Monographs/vol101/mono101-013.pdf, di-
akses 7 Desember 2012).

Mawaddah, Rosliana. 2008. Pemanfaatan Bahan Pengawet dan Antioksidan
Alami pada Industri Bahan Makanan. (Online).
(http://repository.ipb.ac.id/bitstream/handle/123456789/13778/F08sma.pd
f?sequence=2, diakses pada tanggal 15 April 2013 pukul 19.00)

Meggitt C. 2003. Food Hygiene and Safety. 1% Published. Oxford: Heinemann
Educational Pub, p.156, (Online),


http://old.infectionnet.org/supporting/tube-coagulase-test/
http://www.health.nsw.gov.au/mhcs/publication_pdfs/7155/DOH-7155-IND.pdf
http://www.health.nsw.gov.au/mhcs/publication_pdfs/7155/DOH-7155-IND.pdf
http://books.google.co.id/books?id=C0sO1gNFWLAC&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false
http://books.google.co.id/books?id=C0sO1gNFWLAC&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false
http://jammys-bms.blogspot.com/2007/07/microbiologylmqa.html
http://monographs.iarc.fr/ENG/Monographs/vol101/mono101-013.pdf
http://repository.ipb.ac.id/bitstream/handle/123456789/13778/F08sma.pdf?sequence=2
http://repository.ipb.ac.id/bitstream/handle/123456789/13778/F08sma.pdf?sequence=2

73

(http://books.google.co.id/books?id=26LLWPYI1zkMC&pg=PT163&Ipg=PT
163&dg=Meqqitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=i
KdtX65EWA&sSig=7yqdMLOQ2e2cNo-
ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHOAw&ved=0C
DKQB6AEWAA, diakses 5 Desember 2012).

Militois, MD dan Bier, JW. 2003. International Handbook of Foodborne Pathogen.
Marcel Dekker, Inc. New York.

Minor, et al. 1976. An Introduction to Staphylococcus aureus and Techniques for
Identifying and Quantifying Staphylococcus aureus. European Cells and
Materials Vol. 4. 2002 (p 39.60), (Online),
(http://www.ecmjournal.org/journal/papers/vol004/pdf/v004a04.pdf, di-
akses 5 Desember 2012).

Nasar, et al., 2007. Microbial Spoilage of Food:Fruit,Vegetables, and Grains.
(Online). (http://www.ijrap.net/admin/php/uploads/360_pdf.pdf, diakses
pada tanggal 20 April 2013 pukul 20.00)

Neidhardt. 2004. Staphylococcus, (Online),
(http://www.scribd.com/doc/12896614/Staphylococcus-Aureus, diakses 7
Desember 2012).

Normanno, et al. 2005. Veterrinary Microbiology, (Online),
(http://peer.ccsd.cnrs.fr/docs/00/53/22/25/PDF/PEER _stage2 10.1016%2
52Fj.vetmic.2007.03.014.pdf, diakses 5 Desember 2012).

Novick, et al. 2003. Genetic structure of Mesoamerican populations of Big-leaf
mahogany (Swietenia macrophylla) inferred from microsatellite analysis.
Molecular Ecology (2003) 12, 2885-2893, (Online),
(http://141.213.232.243/bitstream/2027.42/83309/1/Novick2003.pdf, di-
akses 7 Desember 2012).

Nurdjannah, N. 2004. Diversifikasi Tanaman Cengkeh. Persfektif, Vol. 3 (2) : 61 —
70, (Online), (http://ejournal.unud.ac.id/abstrak/1.%20salasia%20et%
20al.pdf, diakses tanggal 5 Desember 2012).

Ogata, et al. 2000. Eugenia caryophylata Thunb, (Online), (www.inforesights.com
[phytopharmacology/files/9.pdf, diakses 4 Desember 2012)

Peter. 2001. Syzygium aromaticum, (Online), (http://www.ema.europa.eu/
docs/en_GB/document library/Herbal - Community herbal monograph/
2011/12/WC500119925.pdf, diakses 6 Desember 2012)

Puspitasari, dkk. 1997 . Sifat antioksidan dan antimikroba rempah-rempah dan
bumbu tradisional . Seminar Sehari Khasiat dan keamanan rempabh,
bumbu dan jamu tradisional . PAU-IPB.23 him.


http://books.google.co.id/books?id=26LLwPYIzkMC&pg=PT163&lpg=PT163&dq=Meggitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=iKdtX65EWA&sig=7yqdMLOQ2e2cNo-ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHQAw&ved=0CDkQ6AEwAA
http://books.google.co.id/books?id=26LLwPYIzkMC&pg=PT163&lpg=PT163&dq=Meggitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=iKdtX65EWA&sig=7yqdMLOQ2e2cNo-ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHQAw&ved=0CDkQ6AEwAA
http://books.google.co.id/books?id=26LLwPYIzkMC&pg=PT163&lpg=PT163&dq=Meggitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=iKdtX65EWA&sig=7yqdMLOQ2e2cNo-ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHQAw&ved=0CDkQ6AEwAA
http://books.google.co.id/books?id=26LLwPYIzkMC&pg=PT163&lpg=PT163&dq=Meggitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=iKdtX65EWA&sig=7yqdMLOQ2e2cNo-ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHQAw&ved=0CDkQ6AEwAA
http://books.google.co.id/books?id=26LLwPYIzkMC&pg=PT163&lpg=PT163&dq=Meggitt+C.+2003.+Food+Hygiene+and+Safety&source=bl&ots=iKdtX65EWA&sig=7yqdMLOQ2e2cNo-ZYJ41xBXXEIA&hl=en&sa=X&ei=DefTUIrCLMrWrQeGhIHQAw&ved=0CDkQ6AEwAA
http://www.ecmjournal.org/journal/papers/vol004/pdf/v004a04.pdf
http://www.ijrap.net/admin/php/uploads/360_pdf.pdf
http://www.scribd.com/doc/12896614/Staphylococcus-Aureus
http://peer.ccsd.cnrs.fr/docs/00/53/22/25/PDF/PEER_stage2_10.1016%252Fj.vetmic.2007.03.014.pdf
http://peer.ccsd.cnrs.fr/docs/00/53/22/25/PDF/PEER_stage2_10.1016%252Fj.vetmic.2007.03.014.pdf
http://141.213.232.243/bitstream/2027.42/83309/1/Novick2003.pdf
http://ejournal.unud.ac.id/abstrak/1.%20salasia%20et%25%2020al.pdf
http://ejournal.unud.ac.id/abstrak/1.%20salasia%20et%25%2020al.pdf
http://www.ema.europa.eu/%20docs/en_GB/document_library/Herbal_-_Community_herbal_monograph/%202011/12/WC500119925.pdf
http://www.ema.europa.eu/%20docs/en_GB/document_library/Herbal_-_Community_herbal_monograph/%202011/12/WC500119925.pdf
http://www.ema.europa.eu/%20docs/en_GB/document_library/Herbal_-_Community_herbal_monograph/%202011/12/WC500119925.pdf

74

Radiastuti. 2009. Pengujian Antibakteri dari Minyak Atsiri Bunga Cengkeh, Kulit
Kayu Manis dan Rimpang Jahe terhadap P.aeruginosa. Berkas Penelitian
Hayati Edisi Khusus : 3C (51-55), (Online), (http://journals.tubitak.gov.tr/
veterinary/issues/vet-12-36-3/vet-36-3-15-0906-52.pdf, diakses 4 Desem-
ber 2012).

Rahmawati, Dewi. 2007. Uji Efek Antimikroba Ekstrak Bunga Cengkeh terhadap
Bakteri Patogen. Skripsi. Tidak diterbitkan, hal 20-25.

Ray and Bhunia. 2008. Staphylococcus aureus, (Online),
(http://repository.ipb.ac.id/bitstream/handle/123456789/47393/F11jha BA
B%2011%20Staphylococcus%20aureus.pdf?sequence=6, diakses 7
Desember 2012).

Ryan, et al. 1994. Staphylococcus aureus Infection, (Online),
(http://www.textbookofbacteriology.net/staph.html, diakses 7 Desember
2012).

Seameo-Tropmed Regional Center for Community Nutrition, Universitas Indone-
sia. 2005. Keamanan Pangan, Gizi Buruk serta Dampak Sosio-

Ekonominya, (Online), (http://qizi.depkes.qgo.id/wp-
content/uploads/2012/05/Food Safety Dadi.pdf, diakses 4 Desember
2012).

Siagian. 2002. Mikroba Patogen pada Makanan dan Sumber Pencemarannya,
(Online), (http://repository.usu.ac.id/bitstream/123456789/3729/1/fkm-
albiner2.pdf, diakses 7 Desember 2012).

Smith-Palmer, A., Steward, J., & Fyfe, L. (1998). Antimicrobial Properties of Plant
Essential Oil and Essences Against Five Important Food-borne Patho-
gens. Letters in Applied Microbiology (26) : 118-122.

Soenardi, 1981. Petunjuk Bercocok Tanam Cengkeh. Yogyakarta : Penerbit
Kanisius. Hal 20-24

Sonyaza. 2009. Pemilihan Bahan Pengawet Alami dari Senyawa Antimikroba,
(Online), (http://sonyaza.com/2009/01/pemilihan-bahan-pengawet-
alamidari.html, diakses 4 Desember 2012).

Syahrurachman A., dkk, 1994. Buku ajar mikrobiologi kedokteran. Ed. Revisi. Ja-
karta : Binarupa Aksara, h. 103, 108.

Syamsir. 2008. Mikrobiologi Pengolahan dan Keamanan Pangan, (Online),
(http://www.scribd.com/doc/40403975/Media-Mikfar-Ira, diakses 8
Desember 2012).

Taufik, dkk. 2011. Aktivitas Antibakteri Minyak Cengkeh terhadap Bakteri Pato-
gen, (Online),


http://journals.tubitak.gov.tr/%20veterinary/issues/vet-12-36-3/vet-36-3-15-0906-52.pdf
http://journals.tubitak.gov.tr/%20veterinary/issues/vet-12-36-3/vet-36-3-15-0906-52.pdf
http://repository.ipb.ac.id/bitstream/handle/123456789/47393/F11jha_BAB%20II%20Staphylococcus%20aureus.pdf?sequence=6
http://repository.ipb.ac.id/bitstream/handle/123456789/47393/F11jha_BAB%20II%20Staphylococcus%20aureus.pdf?sequence=6
http://www.textbookofbacteriology.net/staph.html
http://gizi.depkes.go.id/wp-content/uploads/2012/05/Food_Safety_Dadi.pdf
http://gizi.depkes.go.id/wp-content/uploads/2012/05/Food_Safety_Dadi.pdf
http://repository.usu.ac.id/bitstream/123456789/3729/1/fkm-albiner2.pdf
http://repository.usu.ac.id/bitstream/123456789/3729/1/fkm-albiner2.pdf
http://sonyaza.com/2009/01/pemilihan-bahan-pengawet-alamidari.html
http://sonyaza.com/2009/01/pemilihan-bahan-pengawet-alamidari.html
http://www.scribd.com/doc/40403975/Media-Mikfar-Ira

75

(http://stpp-malang.ac.id/PDF/Aktivitas%20mikroba%20cengkeh.pdf, di-
akses 5 Desember 2012).

Thompson, 2004. Clove Qil (Eugenol). (Online)
(http://www.marinwater.org/documents/Chap6 CloveQil 8 28 08.pdf, di-
akses pada tanggal 23 April 2013 pukul 15.00)

United States Department of Agriculture (USDA). 2001. Agriculture Fact Book
2001-2002. Washington, DC: U.S Department of Agriculture, (Online),
(http://www.usda.gov/factbook/2002factbook.pdf, diakses 7 Desember
2012).

Warsa. 1994. Buku Ajar Mikrobiologi Kedokteran. Jakarta : Binarupa Aksara hal
78-80

WHO. 1998. Ratio of Food Poisoning, (Online),
(http://www.mhlw.qgo.jp/english/topics/foodsafety/poisoning/dl/Food Poiso
ning_Statistics 1998.pdf, diakses 4 Desember 2012)

Widaningrum dan Christina Winarti. 2000. Kajian Pemanfaatan Rempah-Rempah
sebagai Pengawet Alami pada Daging, (Online),
(http://peternakan.litbang.deptan.go.id/fullteks/lokakarya/pbadan07-
36.pdf, diakses pada tanggal 6 Desember 2012).

Yohanna, E. 2007. Aplikasi Ekstrak Bawang Putih (Allium sativum Linn.) sebagai
Pengawet Mie Basah. Skripsi. Fakultas Teknologi Pertanian. IPB, Bogor.

Zshah. 2012. Lab Test. (Online). (http://quizlet.com/13643974/lab-tests-flash-
cards/, diakses pada tanggal 28 Juni 2013 pukul 20.45)



http://stpp-malang.ac.id/PDF/Aktivitas%20mikroba%20cengkeh.pdf
http://www.marinwater.org/documents/Chap6_CloveOil_8_28_08.pdf
http://www.usda.gov/factbook/2002factbook.pdf
http://www.mhlw.go.jp/english/topics/foodsafety/poisoning/dl/Food_Poisoning_Statistics_1998.pdf
http://www.mhlw.go.jp/english/topics/foodsafety/poisoning/dl/Food_Poisoning_Statistics_1998.pdf
http://peternakan.litbang.deptan.go.id/fullteks/lokakarya/pbadan07-36.pdf
http://peternakan.litbang.deptan.go.id/fullteks/lokakarya/pbadan07-36.pdf
http://quizlet.com/13643974/lab-tests-flash-cards/
http://quizlet.com/13643974/lab-tests-flash-cards/

