
The Characteristics and
Potential of Lactic Acid Bacteria

as Probiotics in Silage Made
from Hymenachne acutigluma

and Neptunia oleracea lour
by Sofie Sandi

Submission date: 05-Oct-2022 02:01PM (UTC+0700)
Submission ID: 1917173645
File name: sofi2018Characteristics.pdf (1.49M)
Word count: 1902
Character count: 9623



1

2

3

7



2

2

4
5



2

4

5



2

6



8%
SIMILARITY INDEX

5%
INTERNET SOURCES

6%
PUBLICATIONS

3%
STUDENT PAPERS

1 2%

2 2%

3 1%

4 1%

5 1%

6 1%

7 1%

Exclude quotes On

Exclude bibliography On

Exclude matches < 1%

The Characteristics and Potential of Lactic Acid Bacteria as
Probiotics in Silage Made from Hymenachne acutigluma and
Neptunia oleracea lour
ORIGINALITY REPORT

PRIMARY SOURCES

hal-cea.archives-ouvertes.fr
Internet Source

Prima Retno Wikandari, Renita Eka Juniariani,
Wijo Kongko Kartika Yudha Sujadmiko. "
Potential of Fermented Leek ( L.) Cultured by
B1765 to Deliver Probiotics ", E3S Web of
Conferences, 2021
Publication

Submitted to University of Liverpool
Student Paper

files.aiscience.org
Internet Source

A. A. Kiti, I. Jamilah, H. Rusmarilin.
"Antagonistic activity of isolated lactic acid
bacteria from Pliek U against gram-negative
bacteria Escherichia coli ATCC 25922", AIP
Publishing, 2017
Publication

Submitted to Surabaya University
Student Paper

ejournal.unib.ac.id
Internet Source




