DAFTAR PUSTAKA

Abeln, F., & Chuck, C. J. (2021). The history, state of the art and future prospects
for oleaginous yeast research. Microbial Cell Factories, 20, 1-31.
https://doi.org/10.1186/s12934-021-01712-1

Acharya, T., & Hare, J. (2022). Sabouraud Agar and Other Fungal Growth Media.
In  Laboratory Protocols in  Fungal Biology (pp. 69-86).
https://doi.org/10.1007/978-3-030-83749-5 2

Agarwal, S., Arya, D., & Khan, S. (2018). Comparative fatty acid and trace
elemental analysis identified the best raw material of jojoba (Simmondsia
chinensis) for commercial applications. Annals of Agricultural Sciences,
63(1), 37-45. https://doi.org/10.1016/j.a0as.2018.04.003

Al-Rubaye, A. F., Hameed, I. H., & Kadhim, M. J. (2017). A Review: Uses of Gas
Chromatography-Mass Spectrometry (GC-MS) Technique for Analysis of
Bioactive Natural Compounds of Some Plants. International Journal of
Toxicological and  Pharmacological  Research, 9(1), 81-85.
https://doi.org/10.25258/ijtpr.v9i01.9042

Alami, N. H., Nasihah, L., Umar, R. L. A., Kuswytasari, N. D., Zulaika, E., &
Shovitri, M. (2017). Lipase production in lipolytic yeast from Wonorejo
mangrove area. AIP Conference Proceedings, 1854(1).
https://doi.org/10.1063/1.4985392

Alshuiael, S. M., & Al-Ghouti, M. A. (2020). Multivariate analysis for FTIR in
understanding treatment of used cooking oil using activated carbon prepared
from olive stone. PLoS ONE, 15(5).
https://doi.org/10.1371/journal.pone.0232997

Andriani, R. (2016). Pengenalan Alat-Alat Laboratorium Mikrobiologi Untuk
Mengatasi Keselamatan Kerja dan Keberhasilan Praktikum. Jurnal
Mikrobiologi, 1(1).

Barbosa, S. L., Miranda, S. E. O., Barbosa, B. K., Ottone, M., Klein, S. I., Baroni,
A. C. M., & Hurtado, G. R. (2014). Biodiesel from waste cooking oil: Sodium
carbonate modified sand as filter, TLC and the unmodified domestic
microwave oven approach. Ecletica Quimica, 39(1), 120-130.
https://doi.org/10.26850/1678-4618eqj.v39.1.2014.p120-130

Bendel, C. M. (2011). Candidiasis. In Infectious Diseases of the Fetus and Newborn
(pp. 1055-1077). Elsevier. https://doi.org/10.1016/B978-1-4160-6400-
8.00033-X

Bettencourt, S., Miranda, C., Pozdniakova, T. A., Sampaio, P., Franco-Duarte, R.,
& Pais, C. (2020). Single cell oil production by oleaginous yeasts grown in
synthetic and waste-derived volatile fatty acids. Microorganisms, 8(11), 1-18.
https://doi.org/10.3390/microorganisms8111809

49



50

Bialy, H. El, Gomaa, O. M., & Azab, K. S. (2011). Conversion of oil waste to
valuable fatty acids using Oleaginous yeast. World Journal of Microbiology
and Biotechnology, 27(12), 2791-2798. https://doi.org/10.1007/s11274-011-
0755-x

Cheng, K. K., Wu, J., Lin, Z. N., & Zhang, J. A. (2014). Aerobic and sequential
anaerobic fermentation to produce xylitol and ethanol using non-detoxified
acid pretreated corncob. Biotechnology for Biofuels, 7, 1-9.
https://doi.org/10.1186/s13068-014-0166-y

Choe, E., & Min, D. B. (2007). Chemistry of Deep-Fat Frying Oils. Journal of Food
Science, 72(5), R77-R86. https://doi.org/10.1111/j.1750-3841.2007.00352.x

Choulis, N. H. (2011). Miscellaneous drugs, materials, medical devices, and
techniques. In Side Effects of Drugs Annual (1st ed., Vol. 33, Issue 1, pp.
1009-1029). Elsevier B.V. https://doi.org/10.1016/B978-0-444-53741-
6.00049-0

Csutak, O., Corbu, V., & Vassu, T. (2017). Studies on the Correlation Between
Biosurfactant and Lipid Synthesis in Candida tropicalis CMGB114 Using
Hydrocarbons and Vegetable Oil Wastes. Revista de Chimie, 68(2), 255-259.
https://doi.org/10.37358/rc.17.2.5431

Deng, L., Wang, X., Nie, K., Wang, F., Liu, J., Wang, P., & Tan, T. (2011).
Synthesis of Wax Esters by Lipase-catalyzed Esterification with Immobilized
Lipase from Candida sp. 99-125. Chinese Journal of Chemical Engineering,
19(6), 978-982.

Dey, P., & Maiti, M. K. (2013). Molecular characterization of a novel isolate of
Candida tropicalis for enhanced lipid production. Journal of Applied
Microbiology, 114, 1357-1368. https://doi.org/10.1111/jam.12133

Dias, B., Lopes, M., Ramda, R., Pereira, A. S., & Belo, I. (2021). Candida tropicalis
as a promising oleaginous yeast for olive mill waste water bioconversion.
Energies, 14(3). https://doi.org/10.3390/en14030640

Febrianto, Setianingsih, A., & Riyani, A. (2019). Determination of Free Fatty Acid
in Frying Oils of Various Foodstuffs. Indonesian Journal of Chemistry and
Environment, 2(1), 1-6. https://doi.org/10.21831/ijce.v2i1.30288

Ferina, A. B., Pantjajani, T., & Chrisnasari, R. (2019). Ekstrak Daun Teh Hitam
Sebagai Antioksidan Alami Minyak Kelapa. Calyptra: Jurnal Ilmiah
Mahasiswa Universitas Surabaya, 7(2), 4543-4561.
http://journal.ubaya.ac.id/index.php/jimus/article/view/3760

Foo, W. H., Chia, W. Y., Tang, D. Y. Y., Koay, S. S. N, Lim, S. S., & Chew, K.
W. (2021). The conundrum of waste cooking oil: Transforming hazard into
energy. Journal of Hazardous Materials, 417.
https://doi.org/10.1016/j.jhazmat.2021.126129

Gao, Z., Ma, Y., Liu, Y., & Wang, Q. (2022). Waste cooking oil used as carbon



51

source for microbial lipid production: Promoter or inhibitor. Environmental
Research, 203, 111881. https://doi.org/10.1016/j.envres.2021.111881

Gobena, W., Girma, S., Legesse, T., Abera, F., Gonfa, A., Muzeyin, R., Fekade, R.,
& Yohannes, T. (2018). Microbial safety and quality of edible oil examined at
Ethiopian public health institute, Addis Ababa, Ethiopia: a retrospective study.
Journal of Microbiology &  Experimentation, 6(3), 136-139.
https://doi.org/10.15406/jmen.2018.06.00203

Gomna, A., N’Tsoukpoe, K. E., Le Pierres, N., & Coulibaly, Y. (2019). Review of
vegetable oils behaviour at high temperature for solar plants: Stability,
properties and current applications. Solar Energy Materials and Solar Cells,
200. https://doi.org/10.1016/j.solmat.2019.109956

Hargrove, J. L., Greenspan, P., & Hartle, D. K. (2004). Nutritional Significance and
Metabolism of Very Long Chain Fatty Alcohols and Acids from Dietary
Waxes. Experimental Biology and Medicine, 229(3), 215-226.
https://doi.org/10.1177/153537020422900301

Hawrot-Paw, M., Ratomski, P., Koniuszy, A., Golimowski, W., Teleszko, M., &
Grygier, A. (2021). Fatty acid profile of microalgal oils as a criterion for
selection of the best feedstock for biodiesel production. Energies, 14(21), 1-
14. https://doi.org/10.3390/en14217334

Heriyanto, H., Murti Sumbogo, S., Heriyanti, S. 1., Sholehah, I., & Rahmawati, A.
(2018). Synthesis of Green Diesel from Waste Cooking Oil Through
Hydrodeoxygenation Technology with NiMo/y-Al203 Catalysts. MATEC
Web of Conferences, 156, 1-6.
https://doi.org/10.1051/matecconf/201815603032

Hernandez, E. M. (2016). Specialty Oils: Functional and Nutraceutical Properties.
In Functional Dietary Lipids (pp. 69-101). Elsevier.
https://doi.org/10.1016/B978-1-78242-247-1.00004-1

Hommel, R. K. (2014). Candida: Introduction. In Encyclopedia of Food
Microbiology: Second Edition (Vol. 1, pp. 367-373).
https://doi.org/10.1016/B978-0-12-384730-0.00055-0

Hotmian, E., Suoth, E., Fatimawali, F., & Tallei, T. (2021). ANALISIS GC-MS
(GAS CHROMATOGRAPHY - MASS SPECTROMETRY) EKSTRAK
METANOL DARI UMBI RUMPUT TEKI (Cyperus rotundus L.).
Pharmacon, 10(2), 849-856. https://doi.org/10.35799/pha.10.2021.34034

Khan, N. R., Jadhav, S. V., & Rathod, V. K. (2015). Lipase catalysed synthesis of
cetyl oleate using ultrasound: Optimisation and kinetic studies. Ultrasonics
Sonochemistry, 27, 522-529. https://doi.org/10.1016/j.ultsonch.2015.03.017

Khan, N. R., & Rathod, V. K. (2020). Enzymatic synthesis of cetyl oleate in a
solvent-free medium using microwave irradiation and physicochemical
evaluation. Biocatalysis and Biotransformation, 38(2), 114-122.



52

https://doi.org/10.1080/10242422.2019.1664480

Kolouchovd, 1., Maatkova, O., Sigler, K., Masik, J., & Rezanka, T. (2016).
Production of palmitoleic and linoleic acid in oleaginous and nonoleaginous
yeast biomass. International Journal of Analytical Chemistry, 2016.
https://doi.org/10.1155/2016/7583684

Kong, F., & Singh, R. P. (2016). Advances in instrumental methods for shelf life
evaluation. In The Stability and Shelf Life of Food (pp. 229-251). Elsevier Ltd.
https://doi.org/10.1016/B978-0-08-100435-7.00008-3

Koundal, S., & Cojandaraj, L. (2020). Candida species — Morphology, medical
aspects and pathogenic spectrum. European Journal of Molecular and Clinical
Medicine, 7(7), 4015-4021.
https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85098516554&partnerlD=40&md5=2b84980edfal50cdd5957fb94aa0772d

Kusnandar, F. (2020). Kimia Pangan Komponen Makro (L. I. Darojah (ed.)). Bumi
Aksara.

Lara-Hernandez, B., Hernandez-Ledn, A., & Villafuerte-Robles, L. (2009). Effect
of stearic acid on the properties of metronidazole/methocel K4M floating
matrices. Brazilian Journal of Pharmaceutical Sciences, 45(3), 497-505.
https://doi.org/10.1590/S1984-82502009000300016

Li, Z., Liu, W., & Yang, G. (2021). Low-Temperature Esterification to Produce
Oleic Acid-Based Wax Esters Catalyzed by 4-Dodecylbenzenesulfonic Acid.
Catalysts, 11(12), 1471. https://doi.org/10.3390/catal11121471

Lopes, M., Miranda, S. M., Alves, J. M., Pereira, A. S., & Belo, I. (2019). Waste
Cooking Qils as Feedstock for Lipase and Lipid-Rich Biomass Production.
European Journal of Lipid Science and Technology, 121(1), 1800188.
https://doi.org/https://doi.org/10.1002/ejlt.201800188

Lopes, M., Miranda, S. M., & Belo, I. (2019). Microbial valorization of waste
cooking oils for valuable compounds production—a review. Critical Reviews
in  Environmental Science and Technology, 50(24), 2583-2616.
https://doi.org/10.1080/10643389.2019.1704602

Mancini, A., Imperlini, E., Nigro, E., Montagnese, C., Daniele, A., Orru, S., &
Buono, P. (2015). Biological and nutritional properties of palm oil and
palmitic acid: Effects on health. Molecules, 20(9), 17339-17361.
https://doi.org/10.3390/molecules200917339

Mank, V., & Polonska, T. (2016). Use of natural oils as bioactive ingredients of
cosmetic  products. Ukrainian Food Journal, 5(2), 281-2809.
https://doi.org/10.24263/2304-974X-2016-5-2-7

Matsumoto, Y., Ma, S., Tominaga, T., Yokoyama, K., Kitatani, K., Horikawa, K.,
& Suzuki, K. (2019). Acute effects of transdermal administration of jojoba oil
on lipid metabolism in  mice. Medicina (Lithuania), 55(9).



53

https://doi.org/10.3390/medicina55090594

Melani, N. B., Tambourgi, E. B., & Silveira, E. (2020). Lipases: From Production
to Applications. Separation & Purification Reviews, 49(2), 143-158.
https://doi.org/10.1080/15422119.2018.1564328

Mitrea, L., Teleky, B. E., Leopold, L. F., Nemes, S. A., Plamada, D., Dulf, F. V.,
Pop, I. D., & Vodnar, D. C. (2022). The physicochemical properties of five
vegetable oils exposed at high temperature for a short-time-interval. Journal
of Food Composition and Analysis, 106, 104305.
https://doi.org/10.1016/j.jfca.2021.104305

Muchtadi, D. (2014). Pengantar llmu Gizi. Penerbit Alfabeta.

Ndomou, S. C. H., Togyam, H., Njapndounke, B., Pougoue, A., Tiwo, C. T., &
Womeni, H. M. (2023). Optimization of the mixture of groundnut, palm,
stearin, and sesame oils subjected to heat treatment and evaluation of their lipid
quality. Heliyon, 9(1). https://doi.org/10.1016/j.heliyon.2023.e12813

Neupane, D. (2023). Biofuels from Renewable Sources, a Potential Option for
Biodiesel Production. Bioengineering, 10(1), 29.
https://doi.org/10.3390/bioengineering10010029

Ngamsirisomsakul, M., Reungsang, A., & Kongkeitkajorn, M. B. (2021). Assessing
oleaginous yeasts for their potentials on microbial lipid production from
sugarcane bagasse and the effects of physical changes on lipid production.
Bioresource Technology Reports, 14,
https://doi.org/10.1016/j.biteb.2021.100650

Nwokoro, O. (2018). Effects of pH on the growth, lipid and fatty acid production
by Candida utilis and Candida tropicalis grown in cane molasses. Annals. Food
Science and Technology, 19(1), 128-134. www.afst.valahia.ro

Ochsenreither, K., Gliick, C., Stressler, T., Fischer, L., & Syldatk, C. (2016).
Production strategies and applications of microbial single cell oils. Frontiers
in Microbiology, 7(1539). https://doi.org/10.3389/fmicb.2016.01539

Patel, A., Arora, N., Mehtani, J., Pruthi, V., & Pruthi, P. A. (2017). Assessment of
fuel properties on the basis of fatty acid profiles of oleaginous yeast for
potential biodiesel production. Renewable and Sustainable Energy Reviews,
77,604-616. https://doi.org/10.1016/j.rser.2017.04.016

Patel, A., & Matsakas, L. (2019). A comparative study on de novo and ex novo
lipid fermentation by oleaginous yeast using glucose and sonicated waste
cooking oil. Ultrasonics Sonochemistry, 52, 364-374.
https://doi.org/10.1016/j.ultsonch.2018.12.010

Poontawee, R., Lorliam, W., Polburee, P., & Limtong, S. (2023). Oleaginous
yeasts: Biodiversity and cultivation. Fungal Biology Reviews, 44.
https://doi.org/10.1016/j.fbr.2022.11.003



54

Priji, P., Unni, K. N., Sajith, S., & Benjamin, S. (2013). Candida tropicalis BPU1,
a novel isolate from the rumen of the Malabari goat, is a dual producer of
biosurfactant and  polyhydroxybutyrate.  Yeast, 30(3), 103-110.
https://doi.org/10.1002/yea.2944

Rahayu, W. P., & Nurwitri, C. C. (2012). Mikrobiologi Pangan. PT Penerbit IPB
Press.

Rahman, H., Sitompul, J. P., & Tjokrodiningrat, S. (2022). The composition of fatty
acids in several vegetable oils from Indonesia. Biodiversitas, 23(4), 2167—
2176. https://doi.org/10.13057/biodiv/d230452

Rywinska, A., Witkowska, D., Juszczyk, P., Rymowicz, W., & Kita, A. (2008).
Waste frying oil as substrate for lipase production by Geotrichum candidum
strains. Polish Journal of Environmental Studies, 17(6), 925-931.

Sagia, S., Sharma, A., Singh, S., Chaturvedi, S., Nain, P. K. S., & Nain, L. (2020).
Single cell oil production by a novel yeast Trichosporon mycotoxinivorans for
complete and ecofriendly valorization of paddy straw. Electronic Journal of
Biotechnology, 44, 60—68. https://doi.org/10.1016/j.ejbt.2020.01.009

Silva, S., Negri, M., Henriques, M., Oliveira, R., Williams, D. W., & Azeredo, J.
(2012). Candida glabrata, Candida parapsilosis and Candida tropicalis:
Biology, epidemiology, pathogenicity and antifungal resistance. FEMS
Microbiology Reviews, 36, 288-305. https://doi.org/10.1111/j.1574-
6976.2011.00278.x

Sopandi, T., & Wardah. (2014). Mikrobiologi Pangan [Teori dan Praktik] (Maya
(ed.)). Penerbit ANDI.

Sopianti, D. S., Herlina, & Saputra, H. T. (2017). Penetapan Kadar Asam Lemak
Bebas pada Minyak Goreng. Jurnal Katalisator, 2(2), 100-105.
https://doi.org/http://doi.org/10.22216/jk.v2i2.2408

Sreeharsha, R. V., & Mohan, S. V. (2020). Obscure yet Promising Oleaginous
Yeasts for Fuel and Chemical Production. Trends in Biotechnology, 38(8),
873-887. https://doi.org/10.1016/j.tibtech.2020.02.004

Sukarminah, E., Sumanti, D. M., & Hanidah, I.-I. (2016). Mikrobiologi Pangan.
Unpad Press.

Susanto, B. H., & Efendi, Y. (2020). Synthesis of bio-jet fuel from coconut (Cocos
nucifera) oil through hydrodeoxygenation using NiMoP/Al203 catalyst. AIP
Conference Proceedings, 2255. https://doi.org/10.1063/5.0014341

Takaku, H., Matsuzawa, T., Yaoi, K., & Yamazaki, H. (2020). Lipid metabolism of
the oleaginous yeast Lipomyces starkeyi. Applied Microbiology and
Biotechnology, 104, 6141-6148. https://doi.org/10.1007/s00253-020-10695-9

Thangavelu, K., Sundararaju, P., Srinivasan, N., Muniraj, I., & Uthandi, S. (2020).
Simultaneous lipid production for biodiesel feedstock and decontamination of



55

sago processing wastewater using Candida tropicalis ASY2. Biotechnology for
Biofuels, 13(35), 1-14. https://doi.org/10.1186/s13068-020-01676-1

Totani, N., Yawata, M., Mori, T., & Hammond, E. G. (2013). Oxygen content and
oxidation in frying oil. Journal of Oleo Science, 62(12), 989-995.
https://doi.org/10.5650/j0s.62.989

Vinyes, E., Oliver-Sola, J., Ugaya, C., Rieradevall, J., & Gasol, C. M. (2013).
Application of LCSA to used cooking oil waste management. International
Journal of Life Cycle Assessment, 18(2), 445-455,
https://doi.org/10.1007/s11367-012-0482-z

Waisundara, V. Y. (2018). Biochemistry and Health Benefits of Fatty Acids. In
Biochemistry and Health Benefits of Fatty Acids (pp. 1-8).
https://doi.org/10.5772/intechopen.73762

Watkins, P. A. (2013). Fatty acids: Metabolism. In Encyclopedia of Human
Nutrition (pp. 220-230). https://doi.org/10.1016/B978-0-12-375083-9.00103-
3

Winarno, F. G. (2008). Kimia Pangan dan Gizi Edisi Terbaru. M-BRIO PRESS.

Yao, B., Xiao, T., Makgae, O. A, Jie, X., Gonzalez-Cortes, S., Guan, S., Kirkland,
A. 1, Dilworth, J. R., Al-Megren, H. A., Alshihri, S. M., Dobson, P. J., Owen,
G. P., Thomas, J. M., & Edwards, P. P. (2020). Transforming carbon dioxide
into jet fuel using an organic combustion-synthesized Fe-Mn-K catalyst.
Nature Communications, 11(1). https://doi.org/10.1038/s41467-020-20214-z

Yoshikawa, J., Habe, H., Morita, T., Fukuoka, T., Imura, T., Iwabuchi, H., Uemura,
S., Tamura, T., & Kitamoto, D. (2014). Production of mannitol from raw
glycerol by Candida azyma. Journal of Bioscience and Bioengineering,
117(6), 725-729. https://doi.org/10.1016/j.jbiosc.2013.11.016

Yuarini, D. A. A,, Putra, G. P. G., Wiranatha, A. A. P. A. S., & Wrasiati, L. P.
(2021). Production and added value of waste cooking oil product derivatives
in the Bali Province. Advances in Food Science, Sustainable Agriculture and
Agroindustrial Engineering, 4(1), 56-62.
https://doi.org/10.21776/ub.afssaae.2021.004.01.8

Zhang, Q., Wu, D, Lin, Y., Wang, X., Kong, H., & Tanaka, S. (2015). Substrate
and product inhibition on yeast performance in ethanol fermentation. Energy
and Fuels, 29(2), 1019-1027. https://doi.org/10.1021/ef502349v

Zuza-Alves, D. L., Silva-Rocha, W. P., & Chaves, G. M. (2017). An update on
Candida tropicalis based on basic and clinical approaches. Frontiers in
Microbiology, 8, 1-25. https://doi.org/10.3389/fmicb.2017.01927



Nama

NPM

Tempat, Tanggal Lahir
Jenis Kelamin

Agama

Nama Orangtua

Ayah

Ibu

Nama Saudara Kandung
Anak ke-

Nomor HP

Email

Alamat

RIWAYAT HIDUP

Dara Oktafaza Rosyadi
240210190049
Bandung, 10 Oktober 2001

Perempuan

Islam

Endang Rosyadi Sunarma
Lara Herawati

Dhafin Hasya Rosyadi

1 dari 2 bersaudara
081221797968
daral9002@mail.unpad.ac.id

Komplek Griya Caraka Blok B-29, Kel.
Cisaranten Endah, Kec. Arcamanik, Kota
Bandung, 40295

56


mailto:dara19002@mail.unpad.ac.id

57

RIWAYAT PENDIDIKAN

Jenjang Nama Institusi Pendidikan Tahun
SD SD Cendekia Muda 2007 — 2013
SMP SMP Cendekia Muda 2013 — 2016
SMA SMAN 12 Bandung 2016 — 2019
Perguruan Tinggi Universitas Padjadjaran 2019 — 2023
RIWAYAT PRESTASI
Nama Acara Juara Tahun
Kompetisi PKM FTIP Unpad I 2020
RIWAYAT ORGANISASI
Nama Organisasi Jabatan Tahun
Himpunan
Mahasiswa Peduli
Pangan Indonesia Sekretaris Divisi Keilmuan dan
L . 2020
Komisariat Profesi
Universitas
Padjadjaran
RIWAYAT KEPANITIAAN
Nama Acara Jabatan Tahun
Legislative School -
BPM ETIP 2019 Staff Divisi Acara 2019
SPEKTA Staff Divisi Evaluasi 2020
MACARON Sekretaris Divisi Acara 2020
PENGALAMAN KERJA
Instansi Jabatan Tahun
Laboratorium Mikrobiologi Pangan Asisten Laboratorium 2023

FTIP Universitas Padjadjaran




58

SEMINAR DAN PELATIHAN

Nama Acara Penyelenggara Tahun
Technopreneur FTIP Fair BEM FTIP Unpad 2019
Webinar Seri 3 “Mutu Gizi dan
Konsumsi Pangan Global dan PERGIZI PA!\IGAN 2020
: Indonesia
Indonesia
Webinar Kancil Talgpak Culinary BEM FTIP Unpad 2021
Talks
Food Safety System Certification
22000 Version 5.1 Hazard Analysis i
& Critical Control Point and Good Robere & Associates 2021
Manufacturing Practice
Webinar “Stepping into the World
of Food Engineering Industry” HMPG ITB 2021
Webinar-Podcast “Innovation to
Use I+G & TasteNrich to Create
Delicious and MSG-Free Food FTIP Unpad 2021
Products
Good Laboratory Practice (GLP) HIMATIPAN Unpad 2022




