80

DAFTAR PUSTAKA

Abdel-Fattah. S. A., M. H. El-Sanhoury, N. M. EI-Mednay and F. Abdel-
Azeem. 2008. Thyroid activity, some blood constituents, organs
morphology and performance of broiler chicks fed supplemental
organic acids. Int. J. Poult. Sci. 7: 215-222.

Aberle, E, D, C, J, Forest, H, B, Hedrick, M, D, Judge and R, A, Merkel.
2001. The Principle of Meat Science, W,H, Freeman and Co, San
Fransisco.

Abustam, E dan H.M. Ali. 2012. Peningkatan sifat fungsional daging sapi
bali (longisimus dorssey) melalui penambahan asap cair pasca merta
dan waktu rigor. Prosiding seminar nasional ‘Peningkatan produksi
dan kualitas sapi bali nasional’ Bali, 14 Desember 2012. Pusat Kajian
Sapi bali Universitas Udayana.

Adeniji, A. O., A. D. Ologhobo, O. A. Adebiyi, and I. O. Adejumo. 2015.
Effect of Methionine and Organic Acid on Apparent Nutrient
Utilization and Gut Morphology of Broiler Chicken. Advances in
Research, 4(2) : 87 — 93.

Akbar, A., Paindoman, R dan Coniwanti, P., 2013. Pengaruh variable
Waktu dan Temperatur Pembuatan Asap Cair dari Limbah Kayu
Pelawan (Cyanometra cauliflora). Jurnal Teknik Kimia, No.1 Vol. 19.

Ali, D. Y., P. Darmadji, dan Y. Pranoto. 2014. Optimasi Nanoenkapsulasi
Asap Cair Tempurung Kelapa Dengan Response Surface
Methodology dan Karakterisasi Nanokapsul, J. Teknol. dan Industri
Pangan. 25(1):23-30.

Amrullah, I. K. 2004. Nutrisi Ayam Ayam ras pedaging. Penerbit Lembaga
Satu Gunung Budi, Bogor.

Anal, A. K. 2010. Microencapsulation and application in delivery of
bioactives in foods. Innovative Science: Agriculture and Food
Edition:34-40.

Ananto, M. D., Nuraini, dan A. Indi. 2015. Pengaruh Pemberian Dedak
Padi Fermentasi terhadap Pertumbuhan Ayam Broiler, Jurnal lImu
dan Teknologi Peternakan Tropis. 2(1): 62-67.

Anggorodi, R. 1985.Ilmu Makanan Ternak Unggas. Ul-Press, Jakarta

Anonim. 2018. Cobb 500. Broiler Performance and Nutrition Supplement.
cobb-vangtress.com.

Anugom, Y.O and R.T.S Ofongo. 2019. Impact of Aqueous Ocimum
Gratissimum (Lyn) Leaf Extract on Growth Performance, Gut pH
and Bacterial Counts in Broiler Chickens. International Journal of
Poultry Science. 18(7):309-316.



81

Apajalahti, J., A. Kettunen, and H. Graham. 2004. Characteristics of the
gastrointestinal microbial communities, with special reference to the
chicken. J.World’s Poult. Sci. 60:223-232.

Association of Official Analytical Chemist. 1984. Official Methods of
Analysis. 14th Ed. Association of Official Analytical Chemist,
Washington D. C.

Astuti, F. K., W. Busono dan O. Sjofjan. 2015. Pengaruh Penambahan
Probiotik Cair Dalam Pakan Terhadap Penampilan Produksi Pada
Ayam Pedaging. J-PAL, 6(2): 99-104.

Astuti. 2000. Direktorat Jenderal Usaha Kecil dan Menengah.Departemen
Perindustrian. Jakarta.

Atapattu, N. S. B. M. and C. J. Nelligaswatta. 2005. Effect of citric acid on
the performance and utilization of phosphorous and crude protein in
ayam ras pedaging chickens fed rice by products based diets.Int. J.
Poult. Sci., 4: 990-993.

Awad, W. A., K. Chareeb, S. Abdel-Raheem and J. Bohm. 2009. Effects of
dietary inclusion of probiotic and symbiotic on growth performance,
organ weight and intestinal histomorphology of ayam ras pedaging
chickens. Poult Sci. 88:49-56.

Badan Standardisasi Nasional. 2009. Mutu karkas dan daging ayam. (SNI
3924:2009). Badan Standar Nasional, Jakarta.

Banks, W. J. 1992. Applied Veterinary Histology.3rd Edition. Marcell
Dekker Inc., Newyork.

Benhabiles, M.S., Salah, R., Lounici, H., Drouiche, N., Goosen, M.F.A., dan
Mameri, N. (2012). Antibacterial activity of chitin, chitosan, and its
oligomers prepared from shrimp shell waste. Food Hydrocolloids,
29 :48-56.

Blair, R. 2008. Nutrition and Feeding of Organic Poultry. Cromwell Press,
Trowbridge, London.

Budaraga, K, MY Arnim, and U Bulanin. 2016. Liquid smoke production
quality from raw material variation and different pyrolysis
temperature. International Journal on Advanced Science,
Engineering and Information Technology. 6(3): 306—315.

Cappuccino JG, Welsh C. 2018. Microbiology a laboratory manual. 11th ed.
Harlow: Pearson Education Limited: 305-11.

Carjavall-zarrabal, O., Waliszewski, S.M et al. 2005. The consumption of
hibiscus sabdariffa dried calyx ethanolic extract reduced lipid profile
in rats. Plant Foods for Human Nutrition: 60:153.



82

Carvajal-Quintanilla, M.X.; B. H Camacho-Diaz; L.S Meraz-Torres; J.J.
Chanona-Perez; L. Alamilla Beltran; A. Jimenez-Aparicio; G.F.
GutierrezLopez. 2010. Nanoencapsulation: a new trend in food
engineering processing. Food Eng Rev 2: 39 -50

Cengiz, O., B. H. Koksal, O. Tatli, O. Sevim, H. Avci, T. Epikmen, D.
Beyaz, S. Buyukyoruk, M. Boyacioglu, A. Uner, and A. G. Onol.
2012. Influence of dietary organic acid blend supplementation and
interaction with delayed feed access after hatch on broiler growth
performance and intestinal health. Veterinarni Medicina, 57(10) :
515 - 528.

Chakraborty, C., Vadivel, K., Cheng, G., Li, J., Xie, S., Ahmed, S., Wang,
F., Gu, Y., Zhang, C., Chai, X., Wu, Y., and Cai, J. (2017).
Antimicrobial Activity and Resistance: Influencing Factors.
Antimicrobial Activity and Resistance: Influencing Factors. Front.
Pharmacol, 1, 364. https://doi.org/10.3389/fphar.2017.00364

Chan W, Brown WC, Lee SM, and Buss DH. 1995. Meat, Poultry and
Game. Supplement to Mc Cane and Widdowson’s. The
Composition of Foods. London: Published by The Royal society of
Chemistry, Cambridge anf Ministry of Agriculture, Fisheries and
Food.

Chanwitheesuk, Anchana; Teerawutgulrag, Aphiwat and Rakariyatham,
Nuansri. 2005. Screening of Antioxidant Activity and Antioxidant
Compounds of Some Edible Plants of Thailand. Food Chemistry 92:
491-497.

Chaudhry, Q.; L. Castle and R. Watkins, 2010. Nanotechnologies in Food.
The Food and Environment Research Agency. The Royal Saociety of
Chemistry, Thomas Graham House, Science Park, Milton Road,
Cambridge CB4 OWF, UK.

Chen, J.,, and Chen, S. 2005. Removal of Polycyclic Aromatic
Hydrocarbons by Low Density Polyethylene from Liquid Model and
Roasted Meat. Food Chemistry, 90: 461-469.

Darmadiji, P and lzumimoto, M. 1994. Effect of chitosan in meat
preservation. Journal Meat Science: 243-254.

Darmadji, P. 1995. Produksi Asap Cair dan Sifat-Sifat Fungsionalnya.
Yogyakarta: Fakultas Teknologi Pangan Universitas Gajah Mada.

Darmadiji, P. 2002. Optimasi Pemurnian Asap Cair dengan Metode
Redistilasi. Jurnal Teknologi dan Industri Pangan. 8(3);267-171.

Darmandji. P., S. Saloko, B.Stiaji, dan Y. Pranoto. 2012. Inovasi Protipe
Produk Nanoenkapsulasi Biopreservatif Asap Cair Sebagai
Pengawet Pangan Alami. Prosiding inSlnas. P:62-68.


https://doi.org/10.3389/fphar.2017.00364

83

Davis, W.W. and T.R. Stout. 1971. Disc plate method of microbiological
antibiotic assay. Appl.Microbiol. 22(4): 659-665.

Dehghani, N. and R. Jahanian. 2012. Interactive Impacts of Dietary
Organic Acids and Crude Protein Levels on Performance And Gut
Morphology Of Ayam ras pedaging Chick. Book of abstrak, World’s
Poultry Science Journal.

Deladino L, Anbinder PS, Navarro AS, and Martino MN. 2008.
Encapsulation of natural antioxidants extracted from llex
paraguariensis. Carbohyd Polym 71: 126-134.

Dellmann H,D., dan E.M. Brown. 1992. Buku Teks Histologi Veteriner, Ed
ke-3. Hartono R, penerjemah; Handayani TH, editor. Jakarta (ID):
Ul Pr. Terjemahan dari: Texbook of Veterinary Histology.

Denbow, D.M. 2000. Gastrointestinal Anatomy and Physiology. in Sturkie’s
Avian Physiology. Whittow, G.C.(Editor). Academic Press, London.

Departemen Pertanian Badan Karantina Pertanian. 2007. Keputusan
Kepala Badan Karantina Pertanian. Pedoman Pengambilan Sampel
dalam Rangka Monitoring Hama dan Penyakit Hewan Karantina
pada Hewan dan Bahan Asal Hewan serta Hasil Bahan Asal Hewan
di Daerah Pemasukan/Pengeluaran dan Daerah Penyebaran Eks
Pemasukan, Jakarta.

Desai, K. G. H. and H. J. Park. 2005. Recent Developments in
Microencapsulating of Food Ingredients. Drying Technology.
23:1361-1394.

Desobry, S. A., Netto, F.M. and Labuza, T. 1997. Comparison of spray
drying, drum drying, and freeze drying for beta carotene
encapsulation and preservation. Journal of Food Science 62: 1158-
1162.

Diektorat Jenderal Peternakan dan Kesehatan Hewan Kementerian
Pertanian RI. 2021. Statistik Peternakan dan Kesehatan Hewan.
Jakarta.

Direktorat Jenderal Peternakan dan Kesehatan Hewan Kementerian
Pertanian. 2017. Standar Nasional Indonesia (SNI). Pakan
Konsentrat Ayam Petelur dan Ayam ras pedaging. Jakarta.

Edelman, S., S. Leskela, E. Ron, J. Apajalahtiand T.K. Korhonen. 2003. In
vitro adhesion of an avian pathogenic escherichia coli 078 strain to
surface of the chiken intestinal tract and ileal mucus. Vet. Microbiol.
91:41-56.



84

Ernawati. 2012. Efek Antioksi dan Asap Cair Terhadap Sifat Fisiko Kimia
Ikan Gabus (Ophiocephalus striatus) Asap Selama Penyimpanan. J.
Teknologi Pangan, 4(1):11-21.

Fardiaz, S. 1993. Analisis Mikrobiologi Pangan. PT. Radja Grafindo
Persada, Jakarta.

Fauzan dan M. Ikhwanus. 2017. Pemurnian Asap Cair Tempurung Kelapa
Melalui Distilasi dan Filtrasi Menggunakan Zeolit dan Arang aktif.
Seminar Nasional Sains dan Teknologi. ISSN: 2407-1846.

Feng, T.; Y. Du; J. Li; Y. Wei, 2007. Antioxidant activity of half N-acetylated
water-soluble chitosan in vitro. Eur Food Res Technol 225:133-138.

Fitria, S., S. Maharani, Supadmo, dan Zuprizal. 2014. Pengaruh
Penambahan Tepung Kulit Manggis (Garcinia mangostana L.)
sebagai Aditif Pakan terhadap Pertumbuhan dan Produksi Karkas
Ayam Broiler. Buletin Peternakan, 38(2):83-89.

Fitrianti A.T. 2017. Mengenal Beberapa Bakteri Patogen pada Daging.
(Online)http://kesmavet.ditjenpkh.pertanian.go.id/index.php/berita/tu
lisan- ilmiah-populer/188-mengenal-beberapa-bakteri-patogen-
pada- daging (diakses 30 Desember 2019).

Forrest, J. C., E. D. Aberle., H. B. Hendrick., M D. Judge dan R. A. Merkel.
1975. Principles of Meat Science. W. H. Freeman and Co., San
Fransisco.

Frandson RI. 1996. Anatomi dan Fisiologi Ternak. Edisi ke-4. Yogyakarta:
Gadjah Mada University Press.

Ganong, W.F. 2008. Fisiologi Kedokteran (Review of Medical Phisiology),
Edisi 22. Diterjemahkan Adji Dharma. Penerbit Buku Kedokteran,
EGC. Jakarta.

Gaspersz, V. 1994. Metode Perancangan Percobaan untuk [imu-limu
Pertanian, limu-llmu Teknik, dan Biologi. Edisi Ke-2. Penerbit CV
Armico, Bandung.

Girrard, J.P. 1992. Technology of Meat and Meat Product. Ellis Horwood.
New York.

Gsianturi. 2002. Probiotik dan Prebiotik untuk Kesehatan. (Online)
http://lwww.gizi.net/zrsip/arc0-2002.html-26k (diakses 22 Maret
2019).

Guillen, M.D., P. Sopelana and M.A. Partearroyo. 2000. Polycyclic aromatic
hydrocarbons in liquid smoke flavorings obtained from different
types of wood, effect of storage in polyethylene flasks on their
concentrations. J Agric Food Chem 48: 5083-6087.


http://kesmavet.ditjenpkh.pertanian.go.id/index.php/berita/tulisan-ilmiah-populer/188-mengenal-beberapa-bakteri-patogen-pada-daging
http://kesmavet.ditjenpkh.pertanian.go.id/index.php/berita/tulisan-ilmiah-populer/188-mengenal-beberapa-bakteri-patogen-pada-daging
http://kesmavet.ditjenpkh.pertanian.go.id/index.php/berita/tulisan-ilmiah-populer/188-mengenal-beberapa-bakteri-patogen-pada-daging
http://www.gizi.net/zrsip/arc0-2002.html-26k.(diakses

85

Gulo, F.D.K. 2013. Gambaran Histologis Proventrikulus, Duodenum, dan
Hati Ayam Ayam ras pedaging ayng diberi Ekstrak Temulawak Plus.
skripsi. Fakultas Kedokteran Hewan. Institut Pertanian Bogor,
Bogor.

Hamdi H, El-Ghareeb AW, Zaher M, Amod A. 2013. Anatomical,
Histological and Histochemical Adaptations of the Avian Alimentary
Canal to Their Food Habits: II- Elanus caeruleus. International
Journal of Scientific and Engineering Research 4:1355-1363.

Harborn. 1987. Metode Fitokimia, Penuntun Cara Modern Menganalisis
Tumbuhan. Terjemahan; K. Padmawinata dan I. Sudiro. Institut
Teknologi Bandung. Bandung.

Harimurti S., dan Rahayu E.S. 2009. Morfologi Usus Ayam Ayam ras
pedaging yang Disuplementasi Dengan Probiotik Strain Tunggal
dan Campuran. Agritech, 29 (3): 179-183

Hariyadi, P. 2017. Freeze Drying TechnologyL for Better Qualyty and
Flavor of Dried Products, Foodreview Indonesia. 7(2): 50-53.

Herlina, P. 2010. Potensi Kitosan Sebagai Anti Bakteri Penyebab
Periodontitis. Jurnal Ul untuk Bangsa Seri Kesehatan, Sains dan
Teknologi. 1:12-24.

Hidana, S., E.K. Sabdoningrum, R.S. Wahjuni and S. Chusniati. 2018.
Effects of Mineran (Phyllanthus niruri L) Administartion on
Leukocyte Profile of Ayam Ras Pedaging Chickens Infected with
Mycoplasma Gallisepticum. Veterinaryword, 11:834-839.

Hidayat, C., Sumiati, E. Wina dan A. Jayanegara. 2020. Pengaruh
Penambahan Nano Zn Fitogenik dalam Ransum Ayam Pedaging
Terhadap Histomorfometri Usus. Prosiding Seminar Nasional
Teknologi Peternakan dan Veteriner Virtual.

Honarkar, H. and M. Barikani, 2009. Applications of biopolymers I:
chitosan. Monatsh Chem 140: 1403-1420.

Ibrahim, S. 2008. Hubungan Ukuran-ukuran Usus Halus dengan Berta
Badan Ayam Ras Pedaging. Agripet, 8(2):42-46.

lji, P.A., R.J. Hughes, M. Choet, and D.R. Tivey. 2001. Intenstinal structure
and function of ayam ras pedaging chickens on wheat-based diets
supplemented with a microbial enzym. Asian-Aust.J. Anim. Sci 14:
54-60.

Jamilah, N. Suthama, dan L.D. Mahfudz. 2014. Pengaruh Penambahan
Jeruk Nipis sebagai Acidifier pada Pakan Step Down Terhadap
Kondisi Usus Halus Ayam Pedaging. JITP, 3(2):90-95.



86

Jawetz, Melnick, dan Adelberg’s. 2005. Mikrobiologi Kedokteran. Jakarta:
Salemba Medika.

Jiang, X.L., 2005. An experiment on the sterilization effects of bamboo
vinegar. J. Bamboo Res. 24 (1), 50-53

Jones, P.H.J. 1997. Regulation of cholesterol biosynthesis by diet in
humans. Amesrivcan J. Clinic Nutr. 66:438-446.

Jull, M.A.  1982. Poultry Husbandry. Mc.Graw-Hill Book Company, Inc.
New York Toronto: London.

Kadir, S., P. Darmadiji, C. Hidayat, dan Supriyadi. 2010. Fraksinasi dan
Identifikasi Senyawa Volatil pada Asap Cair Tempurung Kelapa
Hibrida, AGRITECH. 30(2): 57-67.

Kailaku, Sl., M. Syakir, I. Mulyawanti, and ANA. Syah. 2017. Antimicrobial
Activity of Coconut Shell Liquid Smoke, IOP Publishing: Materials
Science and Engineering. 206(1): 1-6.

Keirs, R.W, E.D. Peebles, S.A. Hubbard and S.K. Whitmarsih. 2002.
Effect of supportive gluconeogenic substance on the early
performance of ayam ras pedaging under adequate brooding
contitions.  College of Veterinary Medicine and Poultry Sci. 7
(12):38-40.

Kellems, R.O and D.C. Chruch. 2010. Livestock feeds and feeding. Six
edition. Practice Hall, Pearson. New Jersey.

Kementerian Pertanian Republik Indonesia. 2017. Klasifikasi Obat Hewan.
Pasal 16 Permentan No. 14/2017. Jakarta.

Khameneh, B., M. Iranshahy, V. Soheili, and B. S. F. Bazzaz. 2019.
Review On Plant Antimicrobials: A Mechanistic Viewpoint,
Antimicrobial Resistance and Infection Control. 8(118): 1-28

Kleiner, I. S. dan L. B. Dotti. 1962. Laboratory Instruction in Biochemistry.
6th Ed. The CV. Mosby Company, New York.

Kong, M; X. G. Chen; K. Xing and H. J. Park. 2010. Antimicrobial properties
of chitosan and mode of action: Astateoftheart review. International
Journal of Food Microbiology 144: 51-63.

Koustsos, E.A. and V.J. Arias. 2006. Instestinal Ecology: Interactions
among the gastrointestinal tract, nutrition, and the microflora. J.
Appl. Poult. Res. 15:161-173

Krinke, A.L. and D. Jamroz. 1996. Effects of feed antibiotic avoparcine on
organ morphology in broiler chicken. Poult. Sci. 75:705-710.

Kurniasih, R.A., P. Darmadiji, dan Y. Pranoto. 2016. Pemanfaatan Asap
Cair Terenkapsulasi Maltodekstrin-kitosan Sebagai Pengawet Ikan
Cakalang (Katsuwonus pelamis). Jurnal Teknologi Hasil Pertanian.
9(1): 9-16.



87

Lawrie, R. A. 2003. llmu Daging. (Terjemahan Parakasi, A). Universitas
Indonesia Press. Jakarta.

Leeson, S and J.D. Summers. 2005. Comercial Poultry Nutrition. 3™ ed.
University Books. Canada.

Linder, M.C. 2006. Biokimia Nutrisi dan Metabollisme. Ul Press, Jakarta.

Lingbeck, J. M., P. Cordero, C. A. O'Bryan, M. G. Johnson, S. C. Ricked,
and P. G. Crandall. 2014. Fungctionality of Liquid Smoke as an All-
Natural Antimicrobial in food Preservation, Meat Science. 97:197-
206.

Lu, J., U. Idris, B. Harmon, C. Hofacre, J.J. Maurer, J.J. and M.D. Lee.
2003. Diversity and succesion of the intestinal bacterial commonity
of the maturing ayam ras pedaging chicken. Appl. Environ.
Microbiol. 69:6816-6824.

Madaniah. 2018. Tiga jenis asap cair batok kelapa manfaat dan
kegunaannya. (Online), htpp://asapcair.madaniah.co.id/ (diakses 22
Maret 2019).

Madigan, M.T., Martinko, J.M., Stahl, D.A, and Clark, D.P. 2012. Brock
Biology of Microorganisms. 13" ed. Pearson Education, San
Francisco.

Maga, J.A. 1988. Smoke in Food Processing. CRC Press. Florida.

Masriany, M., A. Sari, dan Armita. 2020. Diversitas Senyawa Volatil dari
Berbagai Jenis Tanaman dan Potensinya sebagai Pengendali
Hama yang Ramah Lingkungan. Prosiding Seminar Nasional
Biologi di Era Pandemi COVID 19: 475-481.

Melliawati, R. 2009. Escherichia coli dalam Kehidupan Manusia. Bio
Trends Vol. 4 No. 1: 10-14.

Montazeri, N, ACM Oliveira, B Himelbloom, MB Leigh, and CA Crapo.
2012. Chemical characterization of commercial liquid smoke
products. Food Science and Nutrition. 1(1): 102-115.

Morel, P.C.H., J.A. Timmers, T.A.T.H. De Wit, G.R. Wood, R. Sheriff, B.J.
Camden, D.V. Thomas and V. Ravindran. 2001. Prediction of feed
intake in modern ayam ras pedagings. Proct. Aust. Poult. Sci. Sym.
Pp:152-155.

Mu, J., T. Uehara, and T. Furuno. 2004. Effect of bamboo vinegar on
regulation of germination and radical growth of seed plants Il
composition of Moso bamboo vinegar at different collection
temperature and its effects. J. Wood Sci. 50: 470-476.

Murtidjo, B.A. 2003. Pedoman Beternak Ayam Ayam ras pedaging.
Kanisius: Yogyakarta.



88

Nakazawa, Y. and A. Hosono. 1992. Functions of fermented milk:
challenges for the health science and technology. Elsevier Science
Publisher B. V., New York.

Nam, K.S. 2001. Evaluation of the antimutagenic pontetial of chitosan
oligosaccharidae. Biotechnol Lett. 23:971-975.

National Research Council (NRC). 1994. Nutrient Requirement of Poultry.
8th Revised Ed. Washington, DC: National Academy Press.

Nedovic V., Levic S., Kalusevic A., Branko B., 2011. An Overview of
encapsulation technologies for food applications.

North, M. O and D.D. Bell. 1987. Commercial Chiken Production Manual.
3"YEd. The Avi Publishing Company, Inc. West Port, Connecticut

North, M. O. and D. D. Bell. 1990. Commercial Chicken Requirements of
Poultry. 9 th Ed. Washington: National Academy Press.

Nurliana, N., S. Sugito, dan D. Masyitha. 2017. Histomorfometri Usus
Halus Broiler yang Diberi Ampas Kedelai dan Bungkil Inti Sawit
Terfermentasi Aspergillus niger (AKBISprob), Pros.Semnas.TPV.
482 — 490.

Oktaviana D, Zuprizal, dan Suryanto E. 2010. Pengaruh penambahan
ampas virgin coconut oil dalam ransum terhadap performans dan
produksi karkas ayam ayam ras pedaging. Buletin Peternak.
34:159-164.

Palczar, J.M dan Chan, E.C.S. 1988. Dasar-dasar Mikrobiologi 2. Jakarta:
Penerbit Ul Press.

Parwata, I. M. O. A. 2016. Antioksidan: Kimia Terapan. Jimbaran, Bali:
Buku Ajar Universitas Udayama.

Patel R.P., M.P.Patel.,, A.M. Suthar. 2009. Spray Drying Technology. An
Overview. Indian J. Science Tech 2 (10): 44-47.

Permatahati, D., H. Supratman, dan Abun. 2012. Pengaruh Penggunaan
Asap Cair dalam Pakan terhadap Jumlah Presumtif Bakteri Coliform
dan Nilai pH Usus Ayam Broiler. Universitas Padjajaran.

Piliang, W. G. dan S. Djojosoebagjo. 1990. Fisiologi Nutrisi. Volume 1.
Departemen Pendidikan dan Kebudayaan Direktorat Pendidikan
Tinggi. Pusat Antar Universitas Illmu Hayat. Institut Pertanian
Bogor, Bogor.

Pinalla, A. 2014. Peduksi Ukuran Partikel Ammonium perklorat (Ap)
dengan Metode Spray Drying, Majalah Sains dan Teknologi
Dirgantara. 9(2): 75- 80

Prananta, J. 2008. Pemanfaatan sabut dan tempurung kelapa serta
cangkang sawit untuk pembuatan asap cair sebagai pengawet
makanan alami. (Online), http://www.iptel.net.id. (diakses 20 April
2019).


http://www.iptel.net.id/

89

Purnata, I. D. N., |I. K. Berata, dan |. M. Kardena. 2018. Studi
Perkembangan Histologi Jejunum Ayam Broiler yang Diberikan
Suplemen Asam Butirat. Indonesia Medicus Veterinus, 7(5) : 531 —
539.

Purwanti, S., Zuprizal, Yuwanta, T., Supadmo. 2014. Duodenum
Histomorphologi and Performance as Influeced by Diet
Supplementation of Turmeric (Curcuma longa), Garlic (Allium
sativum) and its Combinations as a Feed Additive in Ayam ras
pedagings. J. Of. Poultry of Science 13(1): 36-41.

Quijeq, D and Mossavi, S.E. 2004. Antibacterial activity of chitosan against
Escherichia coli. Babol Medical Science. 7:1-12.

Rasi, A.J.L., Seda, Y.P., dan Anggraini, S.P.A., 2017. Potensi Teknologi
Asap Cair Tempurung Kelapa Terhadap Keamanan Pangan.
eUrika: Jurnal Penelitian Teknik Sipil dan Teknik Kimia. Vol 1 No.1.

Rasyaf, M. 1994. Makanan Ayam Ayam ras pedaging. Yayasan Kanisius,
Yogyakarta.

Rasyaf, M. 2004. Peternak Ayam Pedaging. Penebar Swadaya, Jakarta.

Righetto, A.M. and Netto, F.M. 2005. Effect of encapsulation materials on
water sorption, glass transition, and stability of juice from immature
eacerole. International Journal of Food Properties 8: 337-346.

Robinson, T. 1995. Kandungan Organik Tumbuhan Tinggi. Edisi ke-6.
Terjemahan: K. Padmawinata. ITB Press. Bandung.

Rose, S.P. 1997. Principles of Poultry Science. CAB International, London.

Saloko, S., P. Darmadji., B. Setiaji., and Y. Pranoto. 2014. Antioxidative
and antimicrobial activities of liquid smoke nanocapsules using
chitosan and maltodextrin and its application on tuna fish
preservation. Journal of Food Bioscience. 7: 71-79

Saloko, S., P. Darmadiji., B. Setiaji., and Y. Pranoto. 2012. Inovasi Prototipe
Produk Nanoenkapsulasi Biopreservatif Asap Cair sebagai
Pengawet Pangan Alami. Fakultas Teknologi Pertanian. Universitas
Gadjah Mada. Yogyakarta.

Sari, M. L., F. N. L. Lubis, dan L. D. Jaya. 2014. Pengaruh Pemberian Asap
Cair Melalui Air Minum terhadap Kualitas Karkas Ayam Broiler,
Agripet. 14(1): 71-75.



90

Sari, T.l., Dewi, R. U., Hengky. 2009. Pembuatan asap cair dari limbah
serbuk gergaji an kayu meranti sebagai penghilang bau lateks. J.
Teknik Kimia 16:31-37

Sclegel, H.G. dan K. Schmidt. 1994. Mikrobiologi Umum. Terjemahan: R.
m. Tedjo dan Baskoro. Penerbit UGM Press. Yogyakarta.

Scott, T.A. 2005. Variation in feed intake of ayam ras pedaging chickens.
Rec. Adv. Anim. Nutrs. Aust. 15:237-244.

Setiaji, B. 2006. Mengenal Asap Cair. (Online), http://www.asapcair.com.
(diakses 22 Maret 2019).

Setiawan, H., L. B. Utami, dan M. Zulfikar. 2018. Serbuk Daun Jambu Biji
Memperbaiki Performans Pertumbuhan dan Morfologi Duodenum
Ayam Jawa Super. Jurnal Veteriner. 19(4) : 554 — 567.

Sidadolog, J.H.P. 2001. Manajemen Ternak Unggas. Laboratorium Ternak
Unggas. Universitas Gadjah Mada, Yogyakarta.

Silbergeld, E.K., Graham, J. and Price, L.B., 2008. Industrial food animal
production, antimicrobial resistance and human health. Annu. Rev.
Public Health, 29:151-169.

Silva, N. C. C. and F. A. Junior. 2010. Biological Properties of Medicinal
Plants: A Review of Their Antimicrobial Activity. The Journal of
Venomous Animals and Toxins Including Tropical Diseases. 16(3):
402-413.

Siregar, A.P., Sabrani, M. dan Pramu, S. 1982. Teknik Beternak Ayam
Pedaging di Indonesia. Margie Group: Jakarta.

Smith, J.B. and S. Mangkoewidjojo, 1988. Pemeliharaan, Pembiakan, dan
Penggunaan Hewan Percobaan di Daerah Tropis. Universitas
Indonesia, Jakarta

Soeparno. 1994. limu dan Teknologi Pangan. Universitas Gajah Mada,
Yogyakarta.

Soeparno. 2005. llmu dan Teknologi Daging. Gadjah Mada University
Press, Yogyakarta.

Spring, P. 1997. Understanding the development of the avian
gastroinstestinal microflora an essential key for developing
competitive exclusion products. Proceeding of the 13" Annual
symposium in Biotechnology in the feed industry. Altech Inc. H: 313-
324.

Stolyhwo, A. and Z.E. Sikorski. 2005. Polycyclic aromatic hydrocarbons in
smoked fish- a critical review. Food Chem 91: 303-311.



91

Sturkie, P.D. 2000. Avian physiology. 15 Ed. Springer-Verlag, New York
Inc. United State of America.

Sudheesh, S., Presannakumar, G., Vijayakumar, S., Vijayalakshmi, N. R.
2001. Hypolipidemic effect of flavonoids from Solanum Melongena.
Plant Foods for Human Nutrition : 321-330.

Sugita. 2010. Isolasi Kitin dan Komposisi Senyawa Kimia Limbah Udang
Windu (Penaeus monodon). Tesis. Bandung: Program
Pascasarjana. Institut Pertanian Bogor. Bogor

Sugito, W.M., D.A. Astuti, E. Handharyani dan Chairul. 2007. Morfometrik
usus dan performan ayam ayam ras pedaging yang diberi cekaman
panas dan ekstrak n-heksana kulit batang‘Jaloh’(Salix Tetrasperma
Rozb). Media Peternakan 30:198-206.

Suharto. 1991. Teknologi Pengawetan Makanan. PT Rineka Cipta.
Jakarta.

Sujatno, A., Salam, R, Bandriyana, B., Dimyati, A., 2015. Studi Scanning
Electron Microscopy (Sem) Untuk Karakterisasi Proses Oxidasi
Paduan Zirkonium. Jurnal Forum Nuklir. Vol 9 No 1.

Sumanto. 2016. Awareness of the Antibitic Growth Promotors (AGPs) and
its Application in Chicken Feed. Proceeding of International
Seminar on Livestock Production and Veterinary Technologi. P:462-
268.

Sun, X. 2004. Ayam ras pedagingPerformance and Intestinal Alteration
When Feed Drug-Free Diets. Thesis.Virginia Polytecnic Institute
and State University. Blacksburg, Virginia.

Suprijatna, E. 2005. Pengaruh Protein Pakan Saat Periode Pertumbuhan
Terhadap Performans Produksi Telur Saat Periode Produksi Pada
Ayam Ras Petelur Tipe Medium, Jurnal Indonesia Tropica Animal
Agricultural. 7(1): 1 -9.

Suprijatna, E., U. Atmomarsono dan R. Kartasudjana. 2005. lImu Dasar
Ternak Unggas. Penebar Swadaya, Jakarta.

Tax, D.C.M.A., De Menezes, H.C., Santos, A.Band Grosso, C.R.F.
2003. Study of the microcapsulation of camu-camu (Myrciaria
dubia) juice. Journal of Microcapsulation 20: 443-448.

Teodoro, G.R., Ellepola, K., Seneviratne, C.J and CY, C.Y.K.l. 2015.
Potential use of phenolic acids as anti-candida agents: A review
Frontier in Microbiology, 6:1-11.



92

Tillman, A.D., H. Hartadi, S. Reksohadiprojo, S. Prawirokusumoi dan S.
Lebdosoekojo. 1991. lImu Makanan Ternak Dasar. Gadjah Mada
University Press: Yogyakarta.

Tipakorn N. 2002. Effect of Andrograpis Paniculata (Burm.F) Nees On
Performance, Mortality and Coccidiosis in broiler Chickens.
[Disertasi]. Thailand. Faculty Of Agricultural Sciences, Institute of
Animal Phisiology And Animal Nutrition.

Tsai, G.J and SU, W.H. 1999. Antibacterial Activity of Shrimp Chitosan
Againts Escherichia coli. Journal Food Prot. 62 (3): 239-243.

Turgis, M., J. Han, S. Calillet, and M. Lacroix. 2009. Antimicrobial Activity of
Mustard Essential Oil Against Escherichia coli 0157:H7 and
Salmonella typhi, Food Control. 20: 1073-1079.

Van Laack, R.L.J.M., C.H. Liu, M.O. Smith, and H.D. Loveday. 2000.
Characteristics of pale, soft, exudative broiler breast meat. Poultry
Sci. 79:1057-1061.

Visek, W.J. 1978. The mode of growth promotion by antibiotics. J. Anim.
Sci. 46:447-1469.

Viveros, A., Chamorro, S., Pizarro, M., Arija, I., Centeno, C., Brenes, A.
2011. Effects of dietary polyphenol-rich grape products on intestinal
microflora and gut morphology in broiler chicks. Poultry Sci. 90(3),
566-578. https://doi.org/10.3382/ps.2010-00889

Wandrey, C.; A. Bartkowiak and S. E. Harding., 2010. Materials for
Encapsulation. In Encapsulation Technologies for Active Food
Ingredients and Food Processing. Zuidam, N. J. and V. A. Nedovic
(Eds.). Springer New York Dordrecht Heidelberg London. pp. 31-
100

Wang, H. F., J. L. Wang, C. Wang, W. M. Zhang, J. X. Liu, and B. Dai.
2012. Effect of bamboo vinegar as an antibiotic alternative on
growth performance and fecal bacterial communities of weaned
piglets. Livest. Sci. 144:173-180

Whittow, G.C. 1976. Regulation of Body Temperature in Sturkie, P.D.Avian
Physiology. Springer-verlag New York Heidelberg: Berlin.

Widodo, E. 2018. IImu Nutrisi Unggas. UB Press, Malang.

Widodo, W. 2009. Nutrisi dan Pakan Unggas Kontekstual. Universitas
Muhammadiyah Malang (ID) Press. Malang.

Widodo,E., D.T. Mustikawatie, B.A. Pradikdo, M.H. Natsir, and E.
Sudjarwo. 2020. Effect of Liquid Smoke as Antibiotic Replacer on
lleal Characteristic and Intestinal Microflora in Broiler Chicken.
International Journal of Innovative Technology and Exploring
Engineering. 9(3): 62-63.


https://doi.org/10.3382/ps.2010-00889

93

Xu, Yuanging, Binlin Shi, Sumei yan, Tiyu Li, Yiwen Guo, and Junliang Li.
2013. Effects of chitosan on body weight gain, growth hormone and
intestinal morphology in weaned pigs. College of animal science,
Inner Mongolia Agricultural University.

Yadav, A.S., Kolluri, G., Gopi, M. Karthik, K., K. Singh, Y. Malik and
Dharma. 2016. Exploring Alternatives to Antibiotics As Health
Promoting Agents in Poultry- A Review. Journal of Experimental
Biology and Agriculture Sciences.

Yadav, S and Jha, R. 2019. Staretis to modulate the intestinal microbial
and their effects on nutrient utilization, performance, and health of
poultry. Journal of animal Science and Biotechnology.

Yamauchi, K., J. Ruttanavut, and S. Takenoyama. 2010. Effects of dietary
bamboo charcoal powder including vinegar liquid on chicken
performance and histological alterations of intestine. J. Anim. Feed
Sci. 19, 257-268.

Yan, S., X. Wu, J., Chen, P. Wang. 2012. Ethanol production from
concentrated food waste hydrolysates with yeast cells immobilized
on corn stalk. Appl. Microbiol Biotechnol. 94(3).

Yao, Y., T. Xiaoyan, X. Haibo, K. Jincheng, X. Ming and W. Xiaobing. 2006.
Effect of choice feeding on performance gastrointestinal
development and feed utilization of broiler. Asian-Aust. J. Anim. Sci.
19:91-96.

Yosi, F.,, and S. Sandi. 2014. Meat Quality, Blood Profile, and Fecal
Ammonia Concentration of broiler Supplemented with Liquid
Smoke. J. Media Peternakan, 37 (3):169-174.

Zuraida, |. 2008. Kajian Penggunaan Asap Cair Tempurung Kelapa
terhadap Daya Awet Bakso lkan, Tesis. Sekolah Pascasarjana,
Institut Pertanian Bogor.

Zuraida, 1., Sukarno, dan Budijanto, S. 2011. Antibacterial activity of
coconut shell liquid smoke (CS-LS) and its appplication on fish ball
preservation. International Food Research Journal 18 :405-410.



