
51

DAFTAR PUSTAKA

Aberle, D.E., Forrest, J.C., and Mills, E.W. 2001. Principles of Meat
Science. Fourth Edition. W. H. Freeman and Company. San
Fransisco, United States of America.

Abril, B., Bou, R., García-Pérez, J.V., Benedito, J. 2023. Role of Enzymatic
Reactions in Meat Processing and Use of Emerging Technologies
for Process Intensification. Foods Journal. Pg 10-12.

Adejumo, T.O., and Awosanya, O.B. 2005. Proximate and Mineral
Composition of Four Edible Mushroom Species from South
Western Nigeria. African Journal of Biotechnology. Pg 1084-1088.

Adzitey, F. 2011. Effect of Pre-Slaughter Animal Handling on Carcass and
Meat Quality: Mini Review. International Food Research Journal.
Pg 484-490.

Agnieszka, L., Ewa, C.S., and Małgorzata, M.W. 2023. Marinades Based on
Natural Ingredients as a Way to Improve the Quality and Shelf
Life of Meat: A Review. Foods.

Alvarado, C., and McKee, S. 2007. Marination to improve functional
properties and safety of poultry meat. J. Appl. Poult. Res. Pg
113–120.

AMPC. 2021. Total Volatile Basic Nitrogen in Meat Products: Occurrence,
Method of Determination, and Relationship to Human Health.

Anderson, M.L. 2013. A Double-Blind Clinical Study to Investigate the
Effects of a Fungal Protease Enzyme System on Metabolic,
Hepato-renal, and Cardiovascular Parameters Following 30 Days
of Supplementation in Active. Pg 19-25.

Arshad, M.S., Kwon, J.H., Imran, M., Sohaib, M., Aslam, A., Nawaz, I.,
Amjad, Z., Khan, U., and Javed, M. 2016. Plant and Bacterial
Proteases: A Key towards Improving Meat Tenderization, a Mini
Review. Cogent Food Agric.

Arifin, M., Dwiloka, B., dan Patriani, D.E. 2008. Penurunan Kualitas
Daging Sapi Yang Terjadi Selama Proses Pemotongan dan



52

Distribusi di Kota Semarang. Prosiding Seminar Nasional Teknologi
Peternakan dan Veteriner. Bogor, Indonesia. Hlm 99-104.

Ariyaratne, W.K.H., Melaaen, M.C., Eine, K., and Tokheim, L.A. 2011.
Meat and Bone Meal as A Renewable Energy Source In Cement
Kilns: Investigation of Optimum Feeding Rate. Renewable Energy
and Power Quality Journal. Pg 1244–1249.

Alvarado, C,. and McKee, S. 2007. Marination to improve functional
properties and safety of poultry meat. J. Appl. Poult. Res. Pg
113–120.

Ayimbila, F., and Keawsompong, S. 2023. Nutritional Quality and
Biological Application of Mushroom Protein As A Novel Protein
Alternative. Curr Nutr Rep. Pg 290-307.

Ayimbila, F., Siriwong, S., Nakphaichit, M., and Keawsompong, S. 2022.
In Vitro Gastrointestinal Digestion of Lentinus Squarrosulus
Powder and Impact on Human Microbiota. Sci Rep. Pg 1-17.

Aykin-Dinçer, E. 2021. Application of ultrasound-assisted vacuum
impregnation for improving the diffusion of salt in beef cubes.
Meat Sci. Pg 176.

Aykin-Dinçer, E., and Dinçer, C. 2023. Modeling of sage (Salvia fruticosa
miller) phenolics diffusion in meat cubes during ultrasound
assisted vacuum impregnation. Food Biosci. Pg 53.

Babikova, J., Hoeche, U., Boyd, J., and Noci, F. 2020. Nutritional, physical,
microbiological, and sensory properties of marinated Irish
sprat. Int Jou Gastr Food Sci.

Balestra, F., and Petracci, M. 2019. Technofunctional ingredients for meat
products: Current challenges. In Sustainable Meat Production and
Processing. Elsevier Academic Press: Amsterdam, The
Netherlands. Pg 45–68.

Barido, F.H., and Lee, S.K. 2021. Tenderness-related Index and Proteolytic
Enzyme Response to the Marination of Spent Hen Breast by a
Protease Extracted from Cordyceps Militaris Mushroom. Anim
Biosci. Pg 1859-1869.



53

Bantawa, K., Rai, K., Subba-Limbu, D., and Khanal, H. 2018. Food-borne
Bacterial Pathogens In Marketed Raw Meat of Dharan, Eastern
Nepal. BMC Res Notes. Pg 618.

Barido, F.H., and Lee, S.K. 2021. Tenderness-related Index and Proteolytic
Enzyme Response to the Marination of Spent Hen Breast by a
Protease Extracted From Cordyceps militaris Mushroom. Anim
Biosci. Pg 1859–1869.

Bekhit., Alaa., Holman., Benjamin., Giteru., Stephen., Hopkins., and David.
2021. Total Volatile Basic Nitrogen (TVB-N) and it's Role In Meat
Spoilage: A Review. Trends in Food Science & Technology. Pg
280-302.

Bekhit, A.A., Hopkins, D.L., and Franks, P. 2014. Exogenous Poteases For
Meat Tenderization. Crit Rev Food Sci Nutr. Pg 1012.

Bekhit, A.E.A., Giteru, S.G., Holman, B.W.B., and Hopkins, D.L. 2021.
Total volatile basic nitrogen and trimethylamine in muscle foods:
Potential formation pathways and effects on human health. Compr
Rev Food Sci Food Saf. Pg 3620-3666.

Bijie, W,. Ying, S,. Hongyun, L,. and Qihe, C. 2023. A critical review of
fungal proteins: Emerging preparation technology, active efficacy
and food application. Trends in Food Science & Technology. Pg
141.

Blieva, R., Suleimenova, Z.B., Zhakipbekova, A.S., Saduyeva, Z.K.,
Bissalyyeva, R.N., Tapenbayeva, A.K., and Nurlybayeva, A.E.
2019. Collagenase Production by Immobilized Fungal Association
of Aspergillus awamori 16 and Aspergillus awamori 22. Indian
Journal of Agricultural Research. Pg 122-126.

Boles, J.A., and Pegg, R. 2001. Meat Colour. Montana State University and
Saskatchewan Food Product Innovation Program. Montana, United
States of America.

Bolumar, T., Bindrich, U., Toepfl, S., Toldrá, F., and Heinz, V. 2014. Effect
of electrohydraulic shockwave treatment on tenderness, muscle
cathepsin and peptidase activities and microstructure of beef loin
steaks from Holstein young bulls. Meat Sci. Pg 759–765.



54

Botella-Martínez, C., Muñoz-Tebar, N., Lucas-González, R., Pérez-Álvarez,
J.A., Fernández-López, J., and Viuda-Martos, M. 2023.
Assessment of Chemical, Physico-Chemical and Sensory
Properties of Low-Sodium Beef Burgers Formulated with Flours
from Different Mushroom Types. Foods.

Çakmak, G.A. 2024. Edible Mushrooms and Possibilities of Use as Meat
Substitutes. MAS Journal of Applied Sciences. Pg 347–59.

Carlile, M.J., Watkinson, S.C., and Gooday, G.W. 2001. The Fungi.
Academic Press San Diego. California, United States of America.
Pg 64-65.

Chail, A., Legako, J.F., Pitcher, L.R., Ward, R.E., Martini, S., and
MacAdam, J.W. 2017. Consumer sensory evaluation and chemical
composition of beef gluteus medius and triceps brachii steaks from
cattle finished on forage or concentrate diets. J Anim Sci.

Chauhan, G., Singh, V., Vishnu, P.R., Yadav, S., and Agarwal, V. 2019.
Multiple Cerebral and Systemic Aneurysms in a Case of Left
Atrial Myxoma are They Related. Journal of Neuroimaging in
Psychiatry and Neurology. Pg 12–14.

Cho, S., Kang, S.M., Seong, P., Kang, G., Kim, Y., Kim, J., Lee, S., and
Kim, S. 2016. Effect of Aging Time on Physicochemical Meat
Quality and Sensory Property of Hanwoo Bull Beef. Korean J
Food Sci Anim Resour.

Chowdhury, M.M.H., Kubra, K., and Ahmed, S.R. 2015. Screening of
Antimicrobial, Antioxidant Properties and Bioactive Compounds
of Some Edible Mushrooms Cultivated in Bangladesh. Ann Clin
Microbiol Antimicrobial.

Chulayo, A.Y., Tada, O., and Muchenje, V. 2012. Research on
Pre-slaughter Stress And Meat Quality: A Review of Challenges
Faced Under Practical Conditions. Animal Husbandry and Rural
Development. Pg 1–6.

Chung, K.M., and An, H.J. 2012. Effect of Oyster Mushrooms on Meat
Tenderization. Korean Society Food Science Nutrient. Pg 829–833.

Cupp-Enyard, C. 2008. Sigma’s Non-specific Protease Activity
Assay-Casein As A Substrate. J Vis Exp. Pg 899.



55

Daboor, S.M., Budge, S.M., Ghaly, A.E., Brooks, S., and Dave, D. 2010.
Extraction and purification of collagenase enzymes: a critical
review. Am J Biochem Biotechnol. Pg 239–263.

Delgado, C.L. 2003. Rising Consumption of Meat And Milk In Developing
Countries Has Created A New Food Revolution. International
Food Policy Research Institute. Washington D.C, United States of
America.

Demir, H., Celik, S., and Sezer, Y.C. 2022. Effect of ultrasonication and
vacuum impregnation pretreatments on the quality of beef
marinated in onion juice, a natural meat tenderizer. Food Sci.
Technol. Int. Pg 340–352.

Di, Z., Hao, L., Mingxuan, H., Taolin, W., Yue, H., Liping, W., Dening, X.,
Shengyong, M., Chunbao, L., and Guanghong, Z. 2020. Influence
of Proteolytic Enzyme Treatment on the Changes In Volatile
Compounds and Odors of Beef Longissimus Dorsi. Food
Chemistry.

Dowley, A., Sweeney, T., Conway, E., Vigors, S., Ryan, M.T., Yadav, S.,
Wilson, J., and O'Doherty, J.V. 2023. The effects of dietary
supplementation with mushroom or selenium enriched mushroom
powders on the growth performance and intestinal health of
post-weaned pigs. J Anim Sci Biotechnol.

Elisa, H. 2016. Agriculture and Agricultural Science Procedia. Pg 291-296.

Ellis, D. 2023. Schizophyllum commune. Retrieved from adelaide.edu.au

Ellies-Oury, M.P., Lee, A., Jacob, H., and Hocquette, J.F. 2019. Meat
Consumption What French Consumers Feel about the Quality of
Beef?. J. Anim. Sci. Pg 646–656.

Ferreira, C.M.O., Correia, P.C., and Brandão-Costa, R.M. 2017.
Collagenase Produced From Aspergillus sp. (UCP 1276) Using
Chicken Feather Industrial Residue. Biomedical Chromatography.
Pg 3882.

Frandson, R.D., Wilke, W.L., and Fails, A.D. 2009. Anatomy And
Physiology of Farm Animals. New Jersey, United States of
America.



56

Gagaoua, M., Dib, A.L., Lakhdara, N., Lamri, M., Botineştean, C., and
Lorenzo, J.M. 2021. Artificial Meat Tenderization Using Plant
Cysteine Proteases. Curr. Opin. Food Sci. Pg 177–188.

Gaudichon, C., and Calvez, J. 2021. Determinants of amino acid
bioavailability from ingested protein in relation to gut health. Curr
Opin Clin Nutr Metab Care. Pg 55-61.

Geletu US., Usmael, M.A., Mummed, Y.Y., Ibrahim, A.M. 2017. Quality of
Cattle Meat and Its Compositional Constituents. Vet Med Int.

Gelse, K., Pöschl, E., and Aigner, T. 2003. Collagens-structure, Function,
and Biosynthesis. Adv Drug Deliv Rev. Pg 1531–1546.

Gómez, I., Janardhanan, R., Ibañez, F.C., and Beriain, M.J. 2020. The
effects of processing and preservation technologies on meat quality:
Sensory and nutritional aspects. Foods. Pg 1416.

González-González, L., Luna-Rodríguez, L., Carrilo-López, L.M.,
Alarcón-Rojo, A.D., García-Galicia, I., and Reyes-Villagrana, R.
2017. Ultrasound as an alternative to conventional marination:
Acceptability and mass transfer. J. Food Qual. Pg 44.

Gracey, J., Collins, D.S., and Huey, R. 1999. Meat Hygiene. W.B. Saunders
Co. Ltd. New York, United States of America.

Grandin, T. 1980. The Effect of Stress on Livestock and Meat Quality Prior
to and During Slaughter. International Journal for the Study of
Animal Problems. Pg 313–337.

Guerrero, A., Campo, M.M., and Cilla, I. 2013. A Comparison of
Laboratory-based and Home-based Test of Consumer Preferences
Using Lamb Meat. Journal of Sensory Studies. Pg 201–210.

Hall, N., Schönfeldt, H., and Pretorius, B. 2016. Fatty Acids in Beef From
Grain and Grass-fed Cattle: The Unique South African Scenario.
South African Journal of Clinical Nutrition. Pg 55–62.

Hendriks, W.H., Butts, C.A., Thomas, D.V., James, K.A.C., Morel, P.C.A.,
and Verstegen, M.W.A. 2002. Nutritional Quality and Variation of
Meat and Bone Meal. Asian-Aust. J. Anim. Pg 1507-1516.



57

Hoffman, J.R., and Falvo, M.J. 2004. Protein Which Is Best?. Journal of
Sports Science and Medicine. Pg 118–130.

Huffman, D.M., Tiffany, L.H., Knaphus, G., and Healy, R.A. 2008.
Mushrooms and Other Fungi of The Midcontinental United States.
The University of Iowa Press. Iowa City, United States of America.
Pg: 216.

Inǎcio, F.D., Ferreira, R.O., Araujo, C.A., Brugnari, T., Castoldi, R., Peralta,
R.M., and Souza, C.G. 2015. Protease of Wood Rot Fungi With
Emphasis on The Genus Pleurotus. Biomed Res Intl.

Istrati., Daniela., Vizireanu., Camelia., Dima, Felicia., Dinica.,
Rodica-Mihaela. 2012. Effect of Marination With Proteolytic
Enzymes on Quality of Beef Muscle. Scientific Study and
Research: Chemistry and Chemical Engineering, Biotechnology,
Food Industry. Pg 81-89.

Jackson, T.C., Marshall, D.L., Acuff, G.R., and Dickson, J. S. 2001. Meat,
Poultry, and Seafood. Food Microbiology: Fundamentals Frontiers.
Washington D.C, United States of America.

Jae, H.P., Sang, I.L., and In, H.K. 2020. The effect of protease on growth
performance, nutrient digestibility, and expression of
growth-related genes and amino acid transporters. Journal of
Animal Science and Technology. Pg 614-627.

Jinap, S., Hasnol, N., Sanny, M., and Jahurul, M. 2018. Effect of organic
acid ingredients in marinades containing different types of sugar
on the formation of heterocyclic amines in grilled chicken. Food
Control. Pg 478–484.

John, R., and Raper, A.J. 1942. Sexual Hormones In Achlya: Properties of
Hormone A of Achlya Bisexualis. Journal of Biological Chemistry.
Vol: 143, Issue 2, Pg. 311-320.

Joye, I. 2019. Protein Digestibility of Cereal Products. Foods. Pg 199.

Joo, S.T., Kim, G.D., Hwang, Y.H., and Ryu, Y.C. 2013. Control of Fresh
Meat Quality Through Manipulation of Muscle Fiber
Characteristics. Meat Science. Pg 828–836.



58

Juárez, M., Aldai, N., López-Campos, Ó., Dugan, M.E., Uttaro, B., and
Aalhus, J.L. 2012. Beef Texture And Juiciness: Handbook of Meat
and Meat Processing. Florida, United States of America.

Karam, L., Roustom, R., Abiad, M.G., El-Obeid, T., and Savvaidis, I.N.
2019. Combined effects of thymol, carvacrol and packaging on the
shelf-life of marinated chicken. Int. J. Food Microbiol. Pg 41–47.

Kargiotou, C., Katsanidis, E., Rhoades, J., Kontominas, M., and
Koutsoumanis, K. 2011. Efficacies of soy sauce and wine base
marinades for controlling spoilage of raw beef. Food Microbiol. Pg
158–163.

Kelly, L., Tantima, L., Andrés, S.P., Paramee, K., Thippaya, J., Suladda, D.,
Jörg, B., María, M.B., and Zoltan, M. 2023. Determination of
selenium-containing species, including nanoparticles, in
selenium-enriched Lingzhi mushrooms. Analytical and
Bioanalytical Chemistry. Pg 2761–2772.

Khan, M.Y., and Saxena, S. 2006. Department of Biotechnology. Ambedkar
University. Lucknow, India.

Kosanić, M., Ranković. B., and Dašić, M. 2012. Mushrooms as Possible
Antioxidant and Antimicrobial Agents. Iran J Pharm Res.

Kumar, R., Tapwal, A., Padey, S., Borah, R.K., Borah, D., and Borgohain, J.
2013. Macro-Fungal Diversity and Nutrient Content of Some
Edible Musroom of Nagaland. Nusantara Biosci. Pg 1-7.

Kusrinah., and Kasiamdari R.S. 2015. Morphological Characteristics And
Kinship Relationship of Mushroom Schizophyllum commune.
Nature Science and Math Resource. Pg 65-71.

Lásztity, R. 2009. Food Quality And Standards. Encyclopedia of Life
Support Systems (EOLSS). Abu Dhabi, UAE.

Latoch, A. 2020. Effect of meat marinating in kefir, yoghurt and buttermilk
on the texture and color of pork steaks cooked sous-vide. Ann
Agric Sci. Pg 129–136.

Lawrence, M.T., and Lawrence, T.E. 2021. At-home methods for
tenderizing meat using blade tenderisation, lime juice and
pineapple puree. Meat Sci. Pg 176.



59

Lawrie, R.A. 2003. Ilmu Daging. Penerbit Universitas Indonesia Press:
Jakarta, Indonesia.

Lee, K.H., Kim, H.K., Kim, S.H., Kim, K.H., Choi, C.M., Jin, H.H., Lee,
S.J., and Ryu, Y.C. 2017. Effects of Mushroom Extract on
Textural Properties And Muscle Protein Degradation of Bovine
Longissimus Dorsi Muscle. Biosci Biotechnol Biochem. Pg
558–564.

Lee, S.H., and Ryu Y.C. 2015. Tenderization of Bovine Longissimus Dorsi
Muscle Using Water Extract From Sarcodon aspratus. Korean
Journal Food Science Animal Resource. Pg 533–540.

Lee, S.Y., Kang, J.H., Lee, D.Y., Jeong, J.W., Kim, J.H., Moon, S.S., and
Hur, S.J. 2023. Methods for Improving Meat Protein Digestibility
in Older Adults. Journal Animal Science Technology. Pg 32-56.

Luu, C.L., Wang, J.P., and Chen, S.N. 2010. Protease Purified From
Schizophyllum commune culture Broth Digest Fibrins Without
Activating Plasminogen. Am J Chin Med. Pg 1223-1231.

Madhusankha, G.D.M.P., and Thilakarathna, R.C.N. 2021. Meat
Tenderization Mechanism and the Impact of Plant Exogenous
Proteases: A Review. Arab. J. Chem.

Mallikarjuna, S.E., Ranjini, A., Haware., Devendra, J., Vijayalakshmi, M.R.,
Shashirekha, M.N., Rajarathnam, S. 2013. Mineral Composition of
Four Edible Mushrooms. Journal of Chemistry.

Marchello, J.A., and Dryden, F.D. 1968. While Ideas Different Meat
Quality Is Defined. Arizona Board of Regents, The University of
Arizona. Arizona, United States of America.

Marina, K.K., Paulin, M.K., Jimmy, K.K., Bénédicte, M., Gisèle, M.,
Patricia, M.M., Adam, T.M., Clement, M.M., Simon, D.M., Jean,
P.K.T.N.N., Nadège, N.K., and Théophile, M.F. 2017. Selenium
Content and Antioxidant Potential of Some Edible Wild
Mushrooms from Bandundu Area, DR Congo. Natural Resources.
Pg 103-113.

Marques, A.Y., Maróstica, M.R., Pastore, G.M. 2010. Some Nutritional,
Technological and Environmental Advances In the Use Of
Enzymes In Meat Products. Enzyme Res.



60

Masarimbi, M.T., Mamba, M.B., and Eanshaw, D.M. 2011. Effect of
Various Substrates on Growth And Yield of Oyster Mushroom
Pleouratusostreatus. Asian Journal of Agricultural Sciences. Pg
275-280.

Matavuly. 2013. Schizophyllum commune: The Main Cause of Dying Trees
of Banja Luka Arbored Walks and Parks. Journal Nature Science.
Pg 367-377.

Mathurot, C., Waya, S.P., Doungporn, A., and Weerachai, P. 2018.
Antibacterial, Antioxidant Properties and Bioactive Compounds of
Thai Cultivated Mushroom Extracts Against Food-borne Bacterial
Strains. Chiang Mai Journal.

Mau., and Jeng-Leun. 2005. The Umami Taste of Edible and Medicinal
Mushrooms. International Journal of Medicinal Mushrooms.

Mozuriene, E., Bartkiene, E., Krungleviciute, V., Zadeike, D., Juodeikiene,
G., Damasius, J., and Baltusnikiene, A. 2016. Effect of natural
marinade based on lactic acid bacteria on pork meat quality
parameters and biogenic amine contents. LWT—Food Sci. Technol.
Pg 319–326.

MLA. 2012. The Effect of pH on Sheep Meat Eating Quality. Meat and
Livestock Australia. North Sydney, Australia. Pg 9–12.

Mohd, A.S., Kumar, P., Sharma, N., Sazili, A.Q., Lee, S.J., and Ismail, M.R.
2023. Application of Plant Proteases In Meat Tenderization:
Recent Trends and Future Prospects. Foods. Pg 1336.

Montgomery, T., and Leheska J. 2008. Effects of Various Management
Practices on Beef-eating Quality.

Moore, S., and Stein, W.H. 1954. A Modified Ninhydrin Reagent For The
Photometric Determination of Amino Acids and Related
Compounds. J Biol Chem. Pg 907-913.

Munekata, P.E.S., Pateiro, M., Domínguez, R., Nieto, G., Kumar, M.,
Dhama, K., and Lorenzo, J.M. 2023. Bioactive compounds from
fruits as preservatives. Foods. Pg 343.



61

Murniati, S., & Erliza, E. (2018). Peningkatan Mutu Daging Sapi Dengan
Perendaman Dalam Ekstrak Air Jamur Merang (Volvariella
volvacea). Jurnal Teknologi Pangan. Pg 273-278.

Naeem, M., Manzoor, S., Abid, M.H., Tareen, M.B., Asad, M., Mushta, S.,
Ehsan, N., Amna, D., Xu, B., and Hazafa, A. 2022. Fungal
Proteases As Emerging Biocatalysts to Meet the Current
Challenges and Recent Developments in Biomedical Therapies:
An Updated Review. Journal Fungi.

Nasir, M. A., Anjum, F. M., Khan, S., Sohail, M., and Hussain, S. 2013.
Effect of Moisture on the Shelf Life of Wheat Flour. Journal of
Food Science.

National Research Council. 2011. Nutrient Requirements of Beef Cattle
(8th Revised Ed.). The National Academies Press.

Nethra, P.V., Sunnoj, K.V., Aaliya, B., Navaf, M., Akhila, P.P., Sudheesh,
C., Mir, S.A., Shijin, A., and George, J. 2023. Critical Factors
Affecting the Shelf Life of Packaged Fresh Red Meat: A Review.
Measurement: Food. Pg 2772-2759.

Nie, X., Yang, X., He, J., Liu, P., Shi, H., Wang, T., and Zhang, D. 2023.
Bioconversion of inorganic selenium to less toxic selenium forms
by microbes: A review. Front Bioeng Biotechnol.

Nurhayati, T., and Laksono, I. S. 2017. Pengaruh lama perendaman daging
sapi dengan ekstrak air jamur tiram (Pleurotus ostreatus) terhadap
kualitas daging sapi. Jurnal Agroteknologi, Pg 1-6.

Olaoye. 2011. Meat: An Overview of It’s Composition, Biochemical
Changes and Associated Microbial Agents. International Food
Research Journal. Pg 877–885.

Olleta, J.L., Sañudo, C., and Sierra, I. 1992. Producción de Carne en la
Agrupación Ovina Chrurra Tensina: Calidad de la Canal de la
Carne en los Tipos Ternasco Cordero de Cebo. Archives Zootecnia.
Pg 197–208.

Omar, E.T., Adriana, M.M., Yordanis, P.L., Elisabet, A., Juan, E.T., María,
T.P., Katiushka, A.N., Jorge, L.F., and Ramón, A.B. 2018.
Schizophyllum commune: An Unexploited Source For
Lignocellulose Degrading Enzymes. Microbiology Open. Pg 637.



62

Onyango, B.D., Palapala, P.F., Arama, S.O., and Wagai, B.M. 2011.
Suistanability of Seleted Supplemented Substrates for Cultivation
of Kenyan Native Wood Ear Mushrooms Auriculariaauricula.
Journal Food Technology. Pg 395-403.

Ohanenye, I.C., Ekezie, F.G.C., Sarteshnizi, R.A., Boachie, R.T., Emenike,
C.U., Sun, X., Nwachukwu, I.D., Udenigwe, C.C. 2022. Legume
Seed Protein Digestibility as Influenced by Traditional and
Emerging Physical Processing Technologies. Foods. Pg 2299.

Osama, A.H., Mohamed, A., Ahmed, M.M., Nemmat, A.G., Doaa, M.T.,
Steven, S.L., and Fuad, A. 2023. Microbial Exploitation of Feather
Wastes for Sustainable Production of Keratinase and Collagenase
Enzymes by Didymella keratinophila in Submerged Fermentation.

O’Quinn, T.G., Legako, J.F., Brooks, J.C., and Miller, M.F. 2018.
Evaluation of the Contribution of Tenderness, Juiciness, and
Flavor to the Overall Consumer Beef Eating Experience1. Transl.
Anim. Sci. Pg 26–36.

Panea, B., Ripoll, G., Olleta, J.L., and Sañudo, C. 2011. Efecto del Sexo y
del Cruzamiento Sobre la Calidad Instrumental y Sensorial y Sobre
la Aceptación de la Carne de Añojos de la Raza Avileña-negra
Ibérica. ITEA- Información Técnica Económica Agraria. Pg
239–250.

Park, P., Lee, S.H., Byun, H.G., Kim, S.H., and Kim, S.K. 2002.
Purification and Characterization of a Collagenase From the
Mackarel Scomber Japonicus. J Biochem Mol Biol. Pg 576–582.

Park, G., Oh, S., Park, S., Kim, Y., Park, Y., Kim, Y., Lee, J., Lee, H., and
Choi, J. 2023. Physicochemical Characteristics and Storage
Stability of Hybrid Beef Patty Using Shiitake Mushroom (Lentinus
edodes), Journal of Food Quality. Pg 223.

Patel, N., Toledo-Alvarado, H., Cecchinato, A., and Bittante, G. 2020.
Predicting the Content of 20 Minerals in Beef by Different
Portable Near-Infrared (NIR) Spectrometers. Foods.

Patel, N., Bergamaschi, M., Magro, L., Petrini, A., Bittante, G. 2019.
Relationships of a Detailed Mineral Profile of Meat with Animal
Performance and Beef Quality. Animals.



63

Patinho, I., Villa, E., Selani, M., Adriano., and Merlo., Thais., Menegali.,
Beatriz., Silva., 2019. Use of Agaricus bisporus mushroom in beef
burgers: antioxidant, flavor enhancer and fat replacing potential.
Food Production, Processing and Nutrition. Pg 1-3.

Paula, G.R.M., Badillo, M.N., Andrés, C.F.S., De Mandal, S., Kumar, P.A.,
Ruiz-Villáfan, B. 2020. Antimicrobial and Antioxidant Potential of
Wild Edible Mushrooms: An Introduction to Mushroom.
IntechOpen.

Ponnampalam, E.N., Priyashantha, H.,Vidanarachchi, J.K., Kiani, A., and
Holman, B.W.B. Effects of Nutritional Factors on Fat Content,
Fatty Acid Composition, and Sensorial Properties of Meat and
Milk from Domesticated Ruminants: An Overview. Animals.

Rangel, V.E., Rodriguez, J.A., Dominguez, R., Lorenzo, J.M., Sosa, M.E.,
Andres, S.C., Rosmini, M., Perez, A.J.A., Teixiera, A., and Santos
E.M. 2021. Edible Mushrooms as a Natural Source of Food
Ingredient/Additive Replacer. Foods.

Rao, M.B., Tanksale, A.M., Ghatge, M.S., and Deshpande, V.V. 1998.
Molecular and Biotechnological Aspects of Microbial Proteases.
Pg 597-635.

Rendle, R.C., and Keeley, G. 1998. Chemistry in The Meat Industry:
Animal Products Meat. New York, United States of America.

Rhee, K.S., Myers, C.E., and Waldron, D.F. 2003. Consumer Sensory
Evaluation of Plain and Seasoned Goat Meat and Beef Products.
Meat Science. Pg 785–789.

Ricky, W,. Taner, S,. Amir, M,. Rikard, F,. Mohammad, J.T., Ingrid, U.
2023. In vitro protein digestibility of edible filamentous fungi
compared to common food protein sources. Food Bioscience. Vol
54.

Roco, T., Torres, M.J., Briones-Labarca, V., Reyes, J.E., Tabilo-Munizaga,
G., Stucken, K., Lemus-Mondaca, R., and Pérez-Won, M. 2018.
Effect of High Hydrostatic Pressure Treatment on Physical
Parameters, Ultrastructure and Shelf Life of Pre- and Post-Rigor
Mortis Palm Ruff (Seriolella violacea) under Chilled
Storage. Food Res. Pg 192–202.



64

Ryder, K., Ha, M., Bekhit, A.E., and Carne, A. 2015. Characterisation of
Novel Fungal and Bacterial Protease Preparations and Evaluation
of Their Ability to Hydrolysed Meat Myofibrillar and Connective
Tissue Proteins. Food Chem. Pg 197–206

Sabotič, J., Trček, T., Popovič, T., and Brzin, J. 2007. Basidiomycetes
Harbour a Hidden Treasure of Proteolytic Diversity. J Biotechnol.
Pg 297–307

Sabotič J., and Kos J. 2012. Microbial and Fungal Protease Inhibitors
Current and Potential Applications: Applicants Microbiol
Biotechnol. Pg 1351–1375.

Sañudo, C., Campo, A.M., and Muela, E. 2012. Carcass Characteristics and
Instrumental Meat Quality of Suckling and Lambs. Spanish
Journal of Agricultural Research. Pg 690-700.

Santos., Eva., Perez, M., and Antonio. 2020. Edible Mushrooms As a Novel
Trend In the Development of Healthier Meat Product. Food
Science. Pg 37.

Sean, M.G., Justin, L.G., Morgan, D.H., Caroline, H.B., and Kelly, M.T.
2022. Fungal Digestive Enzymes Promote Macronutrient
Hydrolysis in The Infogest Static In Vitro Simulation of Digestion.
Food Chemistry. Pg 386.

See, C.J.Y., Bi, X., Lee, H.W., Yeo, M.T.Y., Henry, C.J. 2023. Is
mushroom polysaccharide extract a better fat replacer than dried
mushroom powder for food applications?. Front Nutr.

Şengün, I.Y., Goztepe, E., and Ozturk, B. 2019. Efficiency of marination
liquids prepared with koruk (Vitis vinifera L.) on safety and some
quality attributes of poultry meat. LWT—Food Sci. Technol. Pg
113.

Shanmei, L., and Lu, G. 2016. Determination of Total Volatile Basic
Nitrogen (TVB-N) Content in Beef by Hyperspectral Imaging
Technique. MATEC Web of Conferences. Huazhong Agricultural
University, Wuhan, China.

Shirley, R.B., and Parsons, C.M. 2001. Effect of Ash Content on Protein
Quality of Meat and Bone Meal. Department of Animal Sciences,
University of Illinois, Urbana, Illinois.



65

Shorthose, W.R., and Wythes, J.R. 1982. Preslaughter Stress-effects on The
Yield and Quality of Meat: Proceedings of the Advances in Meat
Science and Technology. Brisbane, Australia.

Siham. A.B. 2019. Assessment of Moisture and Ash Content in Cattle meat,
Sheep meat, Camel meat and Goat Meat in Khartoum State.
International Journal of Scientific Progress and Research. Sudan
University of Science and Technology (SUST). Khartoum, Sudan.

Simitzis, P., Zikou, F., Progoulakis, D., Theodorou, G., and Politis, I. 2021.
A note on the effects of yoghurt acid whey Marination on the
tenderness and oxidative stability of different meat types. Foods.
Pg 2557.

Singh, U., Tiwari, P., Kelkar, S., Kaul, D., Tiwari, A., Kapri, M., and
Sharma, S. 2023. Edible Mushroom: A Sustainable Novel
Ingredient for Meat Analogs. eFood. Pg 122.

Singh, P., Yadav, S., Pathera, A., and Sharma, D. 2019. Effect of vacuum
tumbling and red beetroot juice incorporation on quality
characteristics of marinated chicken breast and leg meats. Nutr.
Food Sci. Pg 143–156.

Soeparno. 2005. Ilmu dan Teknologi Daging, Vol. III. Gadjah Mada
University Press. Yogyakarta, Indonesia.

Standarisasi Nasional Indonesia. SNI-3932-2008. Mutu Karkas dan Daging
Sapi.

Strategy. 2021. Meat (Fresh and processed). Market study by global
industry analysts, Inc.

Suleimenova, A., and Kuopio. 2016. Biochemical and Sensory Profile of
Meat From Dairy and Beef Cattle. Master’s Thesis Itä-Suomen
Yliopisto. Finland.

Sun., Libin., Zhang., Zhi-yong., Xin., Guang., Sun., Bing-xin., Bao.,
Xiu-jing., Wei., Yun-yun., Zhao., Xue-mei., Xu., He-ran. 2019.
Advances in Umami Taste and Aroma of Edible Mushrooms.
Trends in Food Science & Technology.

Syahira, I.M.A., Pavan, K., Neelesh, S., Awis, Q.S., Lee, S.J., and
Mohammad, R.I.F. 2023. Application of Plant Proteases in Meat



66

Tenderization: Recent Trends and Future Prospects. Foods. Pg
1336.

Szymczak., Mariusz., Kołakowski., and Edward. 2016. Total Volatile Basic
Nitrogen in Meat and Brine During Marinating of Herring. Journal
of Aquatic Food Product Technology. Pg 373-387.

Takemoto, S., Nakamura, H., Imamura, Y., and Shimane, T. 2010.
Schizophyllum commune as a Ubiquitous Plant Parasite. Journal
JARQ. Pg 357-364.

Thatoi, H.N., and Singdevsachan, S.K. 2014. Diversity, Nutrional
Composition and Medicanal Potential of Indian Mushrooms: A
Review. African Journal of Biotechnology. Pg 523-545.

Thanissery, R., and Smith, D.P. 2014. Marinade with thyme and orange oils
reduces Salmonella Enteritidis and Campylobacter coli on
inoculated broiler breast fillets and whole wings. Poult. Sci. Pg
1258–1262.

Tinggi, U. 2008. Selenium: its role as antioxidant in human health. Environ
Health Prev Med.

Toldrá, F. 2017. Lawrie's Meat Science (version Eighth edition) Eighth ed.
Duxford United Kingdom: Woodhead Publishing is an imprint of
Elsevier.

Toldrá, F. 2006. Meat: Chemistry and Biochemistry. Handbook of Food
Science, Taylor and Francis Group: Technology and Engineering.
Florida, United States of America.

Ünal, K., Alagöz, E., Çelik, I., and Sarıçoban, C. 2022. Marination with
citric acid, lemon, and grapefruit affects the sensory, textural, and
microstructure characteristics of poultry meat. Br. Poult. Sci. Pg
31–38.

Varnam, A.H., and Sutherland, J.P. 1995. Meat and Meat Products:
Technology, Chemistry, dan Microbiology. London, United
Kingdom.

Villares, A., Vivaracho, L.M., and Guillamen, E. 2012. Structural Features
and Healthy Properties of Polysaccharides Occuring in Mushroom:
Review. Agericulture. Pg 452-471.



67

Vlahova-Vangelova, D.B., Balev, D.K., Dragoev, S.G., and Kirisheva, G.D.
2016. Improvement of the technological and sensory properties of
meat by whey marinating. Sci. Works Univ. Food Technol. Pg
7–13.

Volk, T.J. 2013. Fungi: Encyclopedia of Biodiversity: Second Edition. Pg
624-640.

Wardah, F.A., and Sopandi T. 2023. Characteristics of Native Chicken
Breast Meat Soaking in Juice of Pineapple Hump and Chayote
Fruit. Carpath Journal Science Technology. Pg 78–89.

Williams, P.G. 2007. Nutritional Composition of Red Meat, Nutrition, and
Dietetics. Journal of the Dietitians Association of Australia. Pg
113-119.

Wood, J.D., Enser M., and Fisher A.V. 2007. Fat Deposition, Fatty Acid
Composition and Meat Quality: A Review. Meat Science. Pg
343–358.

Wood, J.D. 2017. Meat Composition and Nutritional Value. Lawrie Meat
Science. Pg 635-659.

Yessimbekov., Zhanibek., Kakimov., Aitbek., Caporaso., Nicola., Shariati.,
Mohammad, A., Domínguez, V., Rubén., Lorenzo., and Jose, M.
2021. Use of Meat-Bone Paste to Develop Calcium-Enriched Liver
Pâté. Foods.

Yike, I. 2011. Fungal Proteases and Their Pathophysiological Effects.
Mycopathologia. Pg 299-323.

Yusop, S.M., O’Sullivan, M.G., Kerry, J.F., and Kerry, J.P. 2010. Effect of
marinating time and low pH on marinade performance and sensory
acceptability of poultry meat. Meat Sci. Pg 657–663.

Zhang, B., Sun, Q., Liu, H.J., Li, S.Z., and Jiang, Z.Q. 2017.
Characterization of Actinidin from Chinese Kiwifruit Cultivars and
Its Applications in Meat Tenderization and Production of
Angiotensin I-Converting Enzyme (ACE) Inhibitory Peptides. Pg
1–7.



68

Zoidis, E., Seremelis, I., Kontopoulos, N., and Danezis, G.P. 2018.
Selenium-Dependent Antioxidant Enzymes: Actions and
Properties of Selenoproteins. Antioxidants (Basel).


