DAFTAR PUSTAKA

Abedon ST, Herschler TD, Stopar D. 2001. Bacteriophage latent-period evolution
as a response to resource availability. Appl. Environ. Microbiol. 67(9): 4233—
4241.

Abedon ST, Culler SS. 2007. Bacteriophage Evolution Given Spatial Constraint. J
Theor Biol. 248(1): 111-119.

Abedon ST, Yin J. 2009. Bacteriophage Plaques: Theory and Analysis. Method Mol
Biol 501(1): 161-174.

Ackermann HW, Prangishvili D. 2012. Prokaryote Viruses Studied By Electron
Microscopy. Arch Virol 157(10):1843-1849.

Addy HS, Askora A, Kawasaki T, Fujie M, Yamada T. 2012. Loss of Virulence of
The Phytopathogen Ralstonia solanacearum Through Infection by ¢RSM
Filamentous Phages. Phytopathology. 102(5):469-77.

Adji K. 2008. Evaluasi Kontaminasi Bakteri Pathogen pada lIkan Segar di
Perairan Teluk Semarang [Tesis]. Semarang: Program Pascasarjana, Universitas
Diponegoro.

Akbar F. 12 Sep 2017. Konsumsi lkan Masyarakat Babel Cukup Tinggi. Berita
Utama. http://www.belitungtimurkab.go.id

Adriaenssens EM, Ackermann H, Anany H, Blasdel B. 2012a. A Suggested New
Bacteriophage Genus: “Viunalikevirus”. Archive of Virology 157(10):2035-46.

Andrienssens EM, Vaerenbergh JV, Vandenheuvel D, Dunon V, Ceyssens PJ, Proft
MD, Kropinski AM, Noben JP, Maes M, Lavigne R. 2012b. T4-Related
Bacteriophage LIMEstone Isolates for the Control of Soft Rot on Potato Caused
by ‘Dickeya solani’. Journal PLOS one 7(3): 1-10.

Anjung MUK. 2016. Identifikasi Cemaran Salmonella sp. dan Isolasi
Bakteriofage sebagai Biokontrol dalam Penanganan Pasca Panen Udang
Vannamei (Litopennaus vannamei) [Tesis]. Bandar Lampung: Program
Pascasarjana, Universitas Lampung.

Antara Babel. 2016. DKP: Konsumsi lkan Pangkalpinang 49,5 Kilogram/Kapita.
Antara Babel 27 April 2016. http://www.babel.antaranews.com

Aryal S. 2008. Urease Test- Principle, Procedure and Result.
https://microbenotes.com/ [23 Juni 2018].

Aryal S. 2018. Salmonella Shigella (SS) Agar- Composition, Principle,Uses,
Preparation and Result Interpretation. https://microbiologyinfo.com/ [23 Juni
2018].

Atterbury RJ. 2007. Bacteriophage Therapy To Reduce Salmonella Colonization of
Broiler Chickens. Applied and Environmental Microbiology 73(14): 4543-4549.



46

Aulia R, Handayani T, Yennie Y. 2015. Isolasi, Identifikasi dan Enumerasi Bakteri
Salmonella spp. pada Hasil Perikanan serta Resistensinya Terhadap Antibiotik.
Jurnal BIOMA 11(1): 15-33.

Bae D, Cheng C, Khan AA. 2015. Characterization of Extended-spectrum f-
lactamase (ESBL) Producing Non-typhoidal Salmonella (NTS) from Imported
Food Products. International Journal of Food Microbiology 214: 12-17.

Barrow PA, Methner U. 2013. Salmonella in Domestic Animal. Oxfordshire: CABI.

Bigot B, Lee WJ, Mclintyre L, Wilson T, Hudson JA, Billington C, Heinemann JA.
2011. Control of Listeria monocytogenes growth in a ready-to-eat poultry
product using a bacteriophage. Food Microbiology 28(8): 1448-1452.

Bigwood T, Hudson JA, Billington C. 2009. Influence of Host and Bacteriophage
Concentrations on The Inactivation of Food-borne Pathogenic Bacteria by Two
Phages. FEMS Microbiol. Lett. 291(1): 59-64.

Borysowski J, Gorski A, Weber-Dabrowska B. 2006. Bacteriophage Endolysins as
A Novel Class of Antibacterial Agents. Experimental Biology and Medicine
231(4): 366-377.

Brands DA, Alcamo IE. 2006. Salmonella. New York: Infobase Publishing.

Braun V, Hantke K. 1997 Receptor-mediated bacterial iron transport. Di dalam:
Winkelmann G, Carrano CJ, editor. Transition Metals in Microbial Metabolism.
Amsterdam: Harwood Academic Publishers. him 81-116.

[BSN] Badan Standardisasi Nasional. 1992. Cara Uji Cemaran Mikroba. Jakarta:
BSN.

Budiati T, Rusul G, Wan-Abdullah WN, Arip YM, Ahmad R, Thong KL. 2013.
Prevalence, antibiotic resistance and plasmid profiling of Salmonella in catfish
(Clarias gariepinus) and tilapia (Tilapia mossambica) obtained from wet
markets and ponds in Malaysia. Aquaculture 372(375): 127-132.

Casjens SR, Gilcrease EB, Winn-Stapley DA, Schicklmaier P, Schmieger H,
Pedulla ML, Ford ME, Houtz JM, Hatfull GF, Hendrix RW. 2005. The
generalized transducing Salmonella bacteriophage ES18: complete genome
sequence and DNA packaging strategy.J Bacteriol 187(3):1091-1104.

[CDC] Centers for Disease Control and Prevention. 2017. Newsroom Image
Library-Disease Agents. “http://www.cdc.gov” [30 November 2018].

Chibani-Chennoufi S, Bruttin A, Dillmann M, Brussow H. 2004. Phage-Host
Interaction: an Ecological Perspective. Journal of Bacteriology 186(12): 3677-
3686.

Choi Y, Shin H, Lee JH, Ryu S. 2013. Identification and characterization of a novel
flagellum-dependent Salmonella-infecting bacteriophage, iEPS5.Appl Environ
Microbiol79(16):4829-4837.

Cisek AA, Dabrowska I, Gregorczyk KP, Wyzewski Z. 2017. Phage Therapy in
Bacterial Infections Treatment: One Hundred Years After the Discovery of
Bacteriophages. Current Microbiology 74(2): 277-283.



47

Collin County Community College. 2008. Lysine Iron Agar (LIA) Slants.
http://iws2.collin.edu/ [23 Juni 2018].

Davidson College. 2003. Molecular Tool: Plasmids and Phages Combine For
Bluescript.http://www.bio.davidson.edu/courses/molbio/molstudents/spring200
3/keogh/plasmids.html [20 September 2017].

Drulis-Kawa Z, Majkowska-Skrobek G, Maciejewska B, Delattre A, Lavigne R.
2012. Learning from Bacteriophages Advantages and Limitations of Phage and
Phage-Encoded Protein Applications. Curr Protein Pept Sci 13(8):699-722.

Fitrianti H. 2017. Survey Cemaran Bakteri Salmonella sp., Escherichia coli dan
Staphylococcus aureus pada Otak-otak Ikan di Pasar Tradisional di Bandar
Lampung  [Skripsi]. Bandar Lampung: Fakultas Pertanian, Universitas
Lampung.

Fokine A, Rossmann MG. 2014. Common Evolutionary Origin of Procapsid
Proteases, Phage Tail Tubes, and Tubes of Bacterial Type IV Secretion Systems.
Cambridge: Elsevier Inc. Cell Press.

Friesema IH, Jong AE, James IAF, Heck ME, Kerkhof JH, Notermans DW, Pelt
W, Hofhuls A. 2012. Outbreak of Salmonella Thompson in Netherlands since
July 2012. Euro Surveill 17(43): 2-14.

Galarce NE, Bravo JL, Robeson JP, Borie CF. 2014. Bacteriophage Cocktail
Reduces Salmonella enterica serovar Enteritidis Counts in Raw and Smoked
Salmon Tissues. Revista Argentina de Microbiologia 46(4): 333-337.

Gallet R, Kannoly S, Wang I. 2011. Effects of Bacterophage Traits on Plaque
Formation. BMC Microbiology 11(181): 1-20.

Genjatulin KV. 1990. Controlling Chemical and Biological Water Pollution by
Quantitative Bioassaying. Water Research 24(5): 539-541.

Guenther S, Huwyler D, Richard S, Moessner MJ. 2009. Virulent Bacteriophage
for Efficient Biocontrol of Listeria monocytogenes in Ready-To-Eat Foods.
Applied and Environmental Microbiology 75(1): 95-100.

Hanlon GW. 2007. Bacteriophages: An appraisal of their role in the treatment of
bacterial infections. International Journal of Antimicrobial Agents 30(2):118-
128.

Hag IU, Chaudhry WN, Akhtar MN, Andleeb S, Qadri I. 2012. Bacteriophages and
Their Implications on Future Biotechnology: A Review. Virology Journal
9(9):1-8.

Hatmanti A. 2003. Penyakit Bakterial pada Budidaya Krustasea serta Cara
Penanganannya. Oseana 28(3): 1-10.

Hendrawan JF. 2010. Perubahan Karakteristik Fisik, Kimia, dan Mikrobiologi pada
Karang Hijau (Perna viridis) setelah Perlakuan High Pressure dan Microwave
[Tesis]. Sekolah Pascasarjana, Universitas Katolik Soegijapranata.

Heyse S, Hanna LF, Woolston J, Sulakvelidze A, Charbonneau E. 2015.
Bacteriophage Cocktail for Biocontrol of Salmonella in Dried Pet Food. Journal
of Food Protection 78(1): 97-103.



48

Holt JG, Krieg N, Sneath PHA, Staley JT, Williams ST. 1994. Bergey’s Manual of
Determinative Bacteriology. Baltimore: Williams and Wilkins.

Intralytix. Tanpa tahun. Bacteriophage Product. http://www.intralytix.com/ [13
Desember 2017].

Jun JW, Kim JH, Shin SP, Han JE, Chai JY, Park SC. 2013. Protective Effects of
The Aeromonas Phages pAhl1-C and pAh6-C Against Mass Mortality of The
Cyprinid Loach (Misgurnus anguillicaudatus) Caused By Aeromonas
hydrophila. Journal of Aquaculture 416(417): 289-295.

Juniawati AH. 2005. Pengujian Total Bakteri, Deteksi dan Identifikasi
Salmonellapada Bahan Pangan Asal Laut yang Dipasarkan di Pasar Tradisional
dan Pasar Swalayan di Kotamadya Surabaya [Tesis]. Surabaya: Sekolah
Pascasarjana, Universitas Widya Mandala Katolik.

Kang H, Kim J, Jung T, Woo G. 2013. WKSL3, A New Biocontrol Agent For
Salmonella enterica Serovars Enteritidis and Typhimurium in Foods:
Characterization, Application, Sequence Analysis, and Oral Acute Toxicity
Study. Applied and Environmental Microbiology 79(6): 1956-1968.

Kazi M, Annapure US. 2016. Bacteriophage Biocontrol of Foodborne
Pathogens.Journal of Food Science and Technology 53(3): 1355-1362.

Kim M, Ryu S. 2011. Characterization of a T5-like coliphage, SPC35, and
differential development of resistance to SPC35 in Salmonella enterica serovar
typhimurium and Escherichia coli.Appl Environ Microbiol 77(6):2042-2050.

Kirk MD, Angulo FJ, Havelaar AH, Black RE. 2017. Diarrhoeal Disease in
Children Due to Contaminated Food. Bull Health World Organ 95: 233-234.

Kropinski AM, Mazzocco A, Waddell TE, Lingohr E, Johnson RP. 2009.
Enumeration of Bacteriophages by Double Agar Overlay Plaque Assay.
Bacteriophages. Di dalam: Clokie MR, Kropinski AM, editor. Bacteriophages:
Methods in Molecular Biology™. New York: Humana Press.

Kusharyati DF, Widodo LU. 2013. Praktikum Mikrobiologi. Tangerang Selatan.
Universitas Terbuka.

Kusnadi. 2003. Common Text Book Mikrobiologi. Malang: JICA IMSTEP.

Leavell S, Hoekstra B, Hinterlong B, Beaman C. 2007. Triple Sugar Iron Agar.
http://www.austincc.edu/microbugz/ [23 Juni 2018].

Lindberg AA. 1973. Bacteriophage Receptors. Ann. Rev. Microbiol 27: 205-241.

Lowrie RJ. 1974. Lysogenic Strains of Group N Lactic Streptococci. Appl.
Microbiol. 27(1): 210-217.

Malik DJ, Sokolov 1J, Vinner GK, Mancuso F, Cinquerrui S, Vladisavljevic GT,
Clokie MRJ, Garton NJ, Stapley AGF, Kirpichnikova A. 2017. Formulation,
Stabilisation, and Encapsulation of Bacteriophage for Phage Therapy. Adv
Colloid Interface Sci. 249:100-133.

Marti R, Zurfluh K, Hagens S, Pianezzi J, Klumpp J, Loessner MJ. 2013. Long tail
fibres of the novel broad-host-range T-even bacteriophage S16 specifically
recognize Salmonella OmpC. Mol Microbiol. 87(4):818-834.



49

McCallin S, Alam Sarker S, Barretto C, Sultana S, Berger B, Huq S, Krause L,
Bibiloni R, Schmitt B, Reuteler G, Brissow H. 2013. Safety Analysis of A
Russian Phage Cocktail: from Metagenomic Analysis To Oral Application in
Healthy Human Subjects. Virology 443(2): 187-196.

[MCHC] Multi Cultural Health Communication. 2011. Salmonellosis.
http://www.mhcs.health.nsw.gov.au/ [20 September 2017].

Moll E. 2018. How to Calculate CFU From Dilution. http://www.sciencing.com
[13 Oktober 2018].

Nasution Z. 2000. Deteksi Pencemaran Bakteri Salmonella sp. pada Udang Putih
(Penaeus merguiensis) Segar di Pasar Tradisional Kotamadya Surabaya
[Skripsi]. Surabaya: Fakultas Kedokteran Hewan, Universitas Airlangga.

Olgunuglo IA. Tanpa tahun. Salmonella in Fish and Fishery Products. London:
Intech.

Pickard D, Toribio AL, Petty NK, Tonder A, Yu L, Goulding D, Barrell B, Rance
R, Harris D, Wetter M, Wain J, Choudhary J, Thomson N,Dougan G. 2010. A
Conserved Acetyl Esterase Domain Targets Diverse Bacteriophages to the Vi
Capsular Receptor of Salmonella enterica Serovar Typhi. Journal of
Bacteriology 192(21): 5746-5754.

Pires DP, Cleto S, Sillankorva S, Azeredo J, Lu TK. 2016. Genetically Engineered
Phages: A Review of Advances Over The Last Decade. Microbiol Mol Biol Rev
80:523-543.

Pui CF, Wong WC, Chai LC, Tunung R, Jeyaletchumi P, Hidayah MSN, Ubong A,
Farinazleen MG, Cheah YK, Son R. 2011. Review Article Salmonella: A
Foodborne Pathogen. International Food Research Journal 18:465-473.

Purwoko T. 2009. Fisiologi Mikroba. Jakarta: Bumi Aksara

Rahayu SA. 2017. Uji Cemaran Air Minum Masyarakat Sekitar Margahayu Raya
Bandung Dengan Identifikasi Bakteri Escherichia coli. Indonesian Journal of
Pharmaceutical Science and Technology 4(2): 50-56.

Rahayu WP, Nurwitri CC. 2012. Mikrobiologi Pangan. Bogor: IPB Press.

Ricci V, Piddock LJ. 2010. Exploiting the role of TolC in pathogenicity:
identification of a bacteriophage for eradication of Salmonella serovars from
poultry.Appl Environ Microbiol76(5):1704-1706.

Rusyanto W. 2005. Prevalensi Serovar dan Glaur Resisten Antibiotik Salmonella
pada Rantai Produksi Udang Tambak [Tesis]. Bogor: Sekolah Pascasarjana,
Institut Petanian Bogor.

Sloutskin A. 2014. Infectious Focus Assay and Multiplicity of Infection (MOI)
Calculations for Alpha-herpesviruses. Bio Protoc 4(22)

Shin H, Lee J, Kim H, Choi Y, Heu S, Ryu S. 2012. Receptor Diversity and Host
Interaction of Bacteriophages Infecting Salmonella enterica Serovar
Typhimurium. PLoS ONE 7(8): 1-11.

Tankeshwar. 2015. Voges Proskauer (VP) Test: Principle, Procedure and Results.
https://microbeonline.com [23 Juni 2018].



50

Tankeshwar. 2018. Indole Test: Principle, Procedure and results.
https://microbeonline.com [23 Juni 2018].

Tapotubun AM, Savitri IKE, Matrutty TEAA. 2016. Panghambatan Bakteri
Patogen pada lkan Segar yang Diaplikasi Caulerpa lentillifera.Jurnal
Pengolahan Hasil Perikanan Indonesia 19(3): 299-308.

Tartera C, Jofre J. 1987. Bacteriophages Active against Bacteroides fragilis in
Sewage-Polluted Waters. Apllied and Environmental Microbiology 53(7): 1632-
1637.

Thung TY, Premarathne JMKJK, Chang WS, Loo YY, Chin YZ, Kuan CH, Tan
CW, Basri DF, Radzi CWJWM, Radu S. 2017. Use of a Lytic Bacteriophage To
Control Salmonella Enteritidis in Retail Food. LWT - Food Science and
Technology 78: 222-225.

University of Windsor. tanpa tahun. Methyl Red. http://web2.uwindsor.ca/ [23 Juni
2018].

[UU No.45 tahun 2009] Undang-undang Republik Indonesia Nomor 45 Tahun
2009. Perubahan Atas Undang-undang Nomor 31 Tahun 2004 Tentang
Perikanan. http://www.pelayanan.jakarta.go.id [13 Oktober 2018]

Vaks L, Benhar I. 2011. In Vivo Characteristics of Targeted Drug-carrying
Filamentous Bacteriophage Nanomedicines. Journal of Nanobiotechnology
9(58): 1-10.

Veesler D, Cambillau C. 2011. A Common Evolutionary Origin for Tailed-
Bacteriophage Functional Modules and Bacterial Machineries. Microbiology
and molecular biology reviews: MMBR 75(3):423-33

Wang IN. 2006. Lysis Timing and Bacteriophage Fitness.Genetics 172(1):17-26

[WHO] World Health Organization. 2015. WHO Estimates of The Global Burden
of Foodborne Diseases: Foodborne Disease Burden Epidemiology Reference
Group 2007-2015. Switzerland: WHO.



	PENDAHULUAN
	TINJAUAN
	METODE
	HASIL DAN
	KESIMPULAN
	DAFTAR PUSTAKA
	LAMPIRAN

