DAFTAR PUSTAKA

Badan Pusat Statistik Indonesia. 2021. Statistik Tebu Indonesia. Jakarta: Badan
Pusat Statistik.

Bangun, Rizal Setya. 2009. Tugas Akhir. Pengaruh Fermentasi Bakteri Asam
Laktat Terhadap Kadar Protein Susu Kedelai. Semarang: Universitas Negeri
Semarang

Brownell, Lloyd E and Edwin H. Young. 1959. Process Equipment Design. USA:
John Wiley & Sons, Inc

Dumbrepatil, Arti., dkk. 2007. “Utilization of Molasses Sugar for Lactic Acid
Production by Lactobacillus delbrueckii subsp. Delbrueckii Mutant Uc-3 in
Batch Fermentation”. India: National Chemical Laboratory

Geankoplis, C. J. 2003. Transport Process and Unit Operations. New Delhi:

Prentice — Hall.

Jung Wee, Young et al. 2006. “Biotechnological Production of Lactic Acid and Its
Recent Application”. Department of Material Chemical and Biochemical
Engineering. Korea

Kern, Donald. Q.,1965, "Process Heat Transfer", New York: Mc Graw-Hi Book

Company.

Murbawani, Anisa Estu., Sintia, Diantika Imelda. 2017. Pabrik Asam Laktat Dari
Molase dengan Proses Fermentasi. Surabaya: Institut Teknologi Sepuluh
Nopember

Pal, Parimal., Jaya Sikder, Swapan Roy & Lidietta Giorno. 2009. “Process
Intensification in lactic acid production: A review of membrane processes”.
Elsevier

Patil, S dkk. 2006.“Production of Lactic Acid and Fructose from Media with Cane
Sugar Using Mutant of Lactobacillus delbrueckii NCIM 2365” India:
National Chemical Laboratory

Perry, Robert H. and Don W. Green. 2008. Perry’s Chemical Engineers’
Handbook. 8th Edition. USA: McGraw-Hill Book Companies, Inc.

150



Peters, Max S., and Klaus D. Timmerhaus. 1991. Plant Design and Economics For
Chemical Engineers. 4th Edition. New York: McGraw-Hill Book Companies,
Inc

Prescott, L.M. & Harley, J.P. (2002). Laboratory Exercises in Microbiology.
Sthedition. Mc Graw-Hill Company

Rawoof, Salma., dkk. 2020. “Production of Optically Pure Lactic Acid by
Microbial Fermentation: a review.” Switxerland: Environmental Chemical
Letters.

Seo, Norbertha YB. 2018. Tugas Akhir. Korelasi Konsentrasi Inokulum
Acetobacter aceti Terhadap Karakteristik Asam Asetat (Vinegar) Jagung
Putih (Zea mays indurate). Bandung: Univeritas Pasundan Bandung.

Sinnott, R. K. 2005. Coulson & Richardson’s Chemical Engineering Design.
Volume 6. 4th Edition. Oxford: Elsevier Butterworth-Heinemann.

Timmerhaus, Klaus D., Max S. Peters, Ronald E. West, 2003, Plant Design and
Economics for Chemical Engineers 5™ ed. McGraw-Hill: New York.

Ulrich, G.D. 1984. A Guide to Chemical Engineering Process Design and
Economics. New York: John Wiley and Sons, Inc.

Walas, Stanley M. (1990), “Chemical Process Equipment.” USA:
ButterworthHeinemann Wee, Y. J. (2006, March 12). Biotechnology
Production of Lactic Acid and Its Recent Aplications. Food Technol
Biotechnol, hal. 163-172.

Wibowo, Lanang Agung. 2014. Prarancangan Pabrik Asam Laktat dari Molase
dengan Proses Fermentasi Menggunakan Enterococcus faecalis Kapasitas
7.000 Ton/Tahun. Surakarta: Fakultas Teknik Universitas Muhammadiyah
Surakarta.

Yaws, Carl L, 1999, Chemical Properties Handbook: Physical, Thermodynamic,
Environmental, Transport, Safety, and Health Related for Organic and
Inorganic Chemicals, McGraw-Hill: New York.

Zhang Tieqiang Xie Yan Chen Yin. 2012. Preparation Method for 60-65% Sodium
Lactate Solution. Patent No. CN102838476B. August. 07, 2012.

151


https://patents.google.com/patent/CN102838476B/en



