DAFTAR PUSTAKA

Adhitama, S., Kuswanti, N., & Khaleyla, F. (2023). Pengaruh ekstrak daun
kedondong terhadap penurunan kadar kolesterol total dan berat badan
mencit diabetes melitus tipe Il [Effect of ambarella leaf extract in reducing
total cholesterol levels and body weight of mice with diabetes mellitus type
I"]. LenteraBio : Berkala  Ilmiah Biologi, 12, 354-362.
https://journal.unesa.ac.id/index.php/lenterabio/index354

Af’idah, F.; & Trimulyono, G. (2019). Uji aktivitas antioksidan dan kadar asam
laktat yoghurt tempe kedelai (Glycine max) dan yoghurt tempe kacang hijau
(Vigna radiata). LenteraBio: Berkala Ilmiah Biologi, 8 No. 1.
http://ejournal.unesa.ac.id/index.php/lenterabio

Afzaal, M., Saeed, F., Bibi, M., Ejaz, A., Shah, Y. A., Faisal, Z., Ateeq, H., Akram,
N., Asghar, A., & Shah, M. A. (2023). Nutritional, pharmaceutical, and
functional aspects of rambutan in industrial perspective: An updated review.
Food Science & Nutrition, 11(7), 3675-3685.
https://doi.org/10.1002/fsn3.3379

Ahmad, Z. (2014). Statin intolerance. The American Journal of Cardiology,
113(10), 1765-1771. https://doi.org/10.1016/j.amjcard.2014.02.033

Alhumaerah, M., Syamsu, R. F., Karim, M., & Murfat, Z. (2023). Changes HDL
and LDL levels after using olive oil and figs extract on white rats with a
high-fat diet. http://dx.doi.org/10.29303/jbt.v24i1.6536

Andrés, C. M. C., Pérez De La Lastra, J. M., Juan, C. A, Plou, F. J., & Pérez-
Lebefia, E. (2023). Polyphenols as antioxidant/pro-oxidant compounds and
donors of reducing species: Relationship with human antioxidant
metabolism. Processes, 11(9), 2771. https://doi.org/10.3390/pr11092771

Budiyanto, M. H. A. A., Cholili, D. A., Adhyaksa, D. B., Permatasari, D.,
Mudzkiroh, F., Damayanti, A. A., & Ahsani, D. N. (2023). Long-term
induction by duck egg yolk resulting in increased total cholesterol, low
density lipoprotein, high density lipoprotein and atherogenic index in
experimental animals. In H. Nurdiyanto, I. Miladiyah, & N. A. Jamil (Eds.),
Proceedings of the 3rd International Conference on Cardiovascular
Diseases (ICCvD 2021) (pp. 147-153). Atlantis Press International BV.
https://doi.org/10.2991/978-94-6463-048-0_17

Delwatta, S. L., Gunatilake, M., Baumans, V., Seneviratne, M. D., Dissanayaka, M.
L. B., Batagoda, S. S., Udagedara, A. H., & Walpola, P. B. (2018).
Reference values for selected hematological, biochemical and physiological
parameters of Sprague-Dawley rats at the Animal House, Faculty of
Medicine, University of Colombo, Sri Lanka. Animal Models and
Experimental Medicine, 1(4), 250-254.
https://doi.org/10.1002/ame2.12041

38



39

Do Nascimento. (2025). Flavonoids: A review of antibacterial activity against
gram-negative bacteria. International Journal of Microbiology, 2025(1),
9961121. https://doi.org/10.1155/ijm/9961121

Erwinanto, E., Santoso, A., Putranto, J. N., Tedjasukmana, P., Suryawan, R., Rifqi,
S., & Kasiman, S. (2015). Pedoman tatalaksana dislipidemia PERKI 2013.
Indonesian Journal of Cardiology, 245-270.
https://doi.org/10.30701/ijc.v34i4.385

Faadlilah, & Ardiaria. (2016). Efek pemberian seduhan kulit buah naga merah
(Hylocereus polyrhizus) terhadap kadar HDL tikus Sprague Dawley
dislipidemia. Journal of Nutrition College, 5(4), 280-288.
https://ejournal3.undip.ac.id/index.php/jnc/article/view/16422

Fadilah, N. N., Nofriyaldi, A., Program, S. A., Fakultas, S. F., & Kesehatan, I.
(2022). Antipyretic activity test rambutan seed infusion (Nephelium
lappaceum L.) on male white mice (Mus musculus). Jurnal limiah Farmako
Bahari, Vol. 13; No. 2, 116-126. www.journal.uniga.ac.id

Feingold, K. R. (2022). Lipid and lipoprotein metabolism. Endocrinology and
Metabolism Clinics of  North  America, 51(3), 437-458.
https://doi.org/10.1016/j.ecl.2022.02.008

Gambul, D., Fitasari, E., & Rinanti, R. F. (2025). Optimalization of fermentation
time to enhance the bioactive content of red galangal (Alpinia officinarum)
flour using Lactobacillus plantarum. Jurnal buana sains, 25(1), 71-78.
https://jurnal.unitri.ac.id/index.php/buanasains

German, J. B., & Dillard, C. J. (2010). Saturated fats: A perspective from lactation
and milk composition. Lipids, 45(10), 915-923.
https://doi.org/10.1007/s11745-010-3445-9

Habibi, 1., & Hikmat, D. (2024). Analisis faktor risiko dislipidemia karyawan
kantor PT. X di Jakarta tahun 2022. Jurnal Keselamatan Kesehatan Kerja
Dan Lingkungan (JK3L), 05(1), 2776-4133.
http://jk3I.fkm.unand.ac.id/index.php/jk3l/index

Hakim. (2023). Pemanfaatan biji rambutan (Nephelium lappaceum L) terhadap
penyakit tidak menular (PTM): Studi literatur. Prosiding Seminar Nasional
Universitas Respati Yogyakarta, 5(1).

Hao, W.-R., Chen, M., Chen, Y.-J.,, Su, Y.-C., Cheng, C.-M., Hsueh, H.-Y., Kao,
A.-P., Hsieh, Y.-C., Chang, J., Tseng, M.-Y., & Chuang, K.-H. (2017).
Poly-protein  G-expressing bacteria enhance the sensitivity of
immunoassays. Scientific Reports, 7, 989. https://doi.org/10.1038/s41598-
017-01022-w

Hardoko, M. (2019). Antioxidant activity and characteristics of pedada mangrove
fruit vinegar (Sonneratia alba). JFMR-Journal of Fisheries and Marine



40

Research, 3(3), 322-330. https://doi.org/10.21776/ub.jfmr.2019.003.03.6

Hidayatullah, M. R. (2020). Prevention of increasing total cholesterol level using
cowpea yoghurt. Media Keperawatan Indonesia, 3(1), 38.
https://doi.org/10.26714/mki.3.1.2020.38-44

Hirano, T. (2018). Pathophysiology of diabetic dyslipidemia. Journal of
Atherosclerosis and Thrombosis, 25(9), 771-782.
https://doi.org/10.5551/jat.RVV17023

Ibrizah, M. F. (2017). Pengaruh pemberian ekstrak etanol 70% biji rambutan
(Nephelium lappaceum L.) Binjai terhadap kenaikan kadar HDL dan
penurunan kadar LDL pada mencit (Mus musculus) jantan yang diinduksi
streptozotosin [Skripsi]. Universitas Islam Negeri Maulana Malik Ibrahim
Malang.

Ji, W., Chen, F., Chen, Z., & Jiang, H. (2024). Research in advances in the
bioactivity of plant polyphenols. International Journal of Food Science and
Technology, 59(11), 8037-8044. https://doi.org/10.1111/ijfs.17494

Kaur. (2022). A review paper on rambutan. The Pharma Innovation (TPI), SP-
11(1). http://www.thepharmajournal.com/

Kontush, A., Lhomme, M., & Chapman, M. J. (2013). Unraveling the complexities
of the HDL lipidome. Journal of Lipid Research, 54(11), 2950-2963.
https://doi.org/10.1194/jlr.R036095

Maleta, H. S., & Kusnadi, J. (2018). Pengaruh penambahan sari buah naga merah
(Hylocereus polyrhizus) terhadap aktivitas antioksidan dan karakteristik
fisikokimia Caspian sea yoghurt: Addition effect of red dragon fruit
(Hylocereus polyrhizus) to antioxidant activity and physicochemical
characteristic of Caspian sea yoghurt. Pangan Dan Agroindustri, 6(2), 13—
22.

Malinda. (2017). Pengaruh pemberian ekstrak etanol 70% biji rambutan
(Nephelium lappaceum L.) binjai terhadap kenaikan kadar HDL dan
penurunan kadar LDL pada mencit (Mus musculus) jantan yang diinduksi
streptozotosin. [Skripsi]. Universitas Islam Negeri Maulana Malik Ibrahim.

Marni, L. G., Noviarni, 1., & Safitri, R. (2023). Review: Pemanfaatan kulit buah
rambutan (Nephelium lappaceum L.) sebagai inhibitor korosi. 1 no 1, 18—
29.

Marques, M. R., Soares Freitas, R. A. M., Corréa Carlos, A. C., Siguemoto, E. S.,
Fontanari, G. G., & Aréas, J. A. G. (2015). Peptides from cowpea present
antioxidant activity, inhibit cholesterol synthesis and its solubilisation into
micelles. Food Chemistry, 168, 288-293.
https://doi.org/10.1016/j.foodchem.2014.07.049



41

Millar, C. L., Duclos, Q., & Blesso, C. N. (2017). Effects of dietary flavonoids on
reverse cholesterol transport, HDL metabolism, and HDL function.
Advances in Nutrition, 8(2), 226-239.
https://doi.org/10.3945/an.116.014050

Ningrum, T. P., Kusumawati, A., Kadarullah, O., & Luthfi, M. (2025). Efek herbal
pada profil lipid: Kajian kandungan dan mekanisme kerjanya. Jurnal
Implementa Husada, 6(1). https://doi.org/10.30596/jih.v6i1.21645

Nugroho, C. A., Sumadji, A. R., & Ganjari, L. E. (2022). Kadar kolesterol, HDL
dan LDL mencit hiperkolesterol dengan perlakuan ekstrak daun andong
merah. JIIP - Jurnal Illmiah Illmu Pendidikan, 5(11), 4792-4796.
https://doi.org/10.54371/}iip.v5i11.1137

Pappan, N., Awosika, A. O., & Rehman, A. (2024). Dyslipidemia. In StatPearls.
StatPearls. https://www.ncbi.nIm.nih.gov/sites/books/NBK560891/

Pietta, P.-G. (2000). Flavonoids as antioxidants. Journal of Natural Products,
63(7), 1035-1042. https://doi.org/10.1021/np9904509

Prabhu, G. S., Rao Kg, M., Concessao, P. L., & Ral, K. S. (2025). Role of a high-
fat diet alone on lipids, arterial wall, and hippocampal neural cell alterations
in animal models and their implications for humans. Biology, 14(8), 971.
https://doi.org/10.3390/biology14080971

Pratiwi, W. R., Hediningsih, Y., & Isworo, J. T. (2021). Hubungan kadar glukosa
darah dengan kadar HDL (high density lipoprotein) pada pasien diabetes
melitus tipe 2. Jurnal Labora Medika, 5, 29-34.

Rampengan, S. H. (2015). Meningkatkan kolesterol HDL paradigma baru dalam
pencegahan penyakit kardiovaskular. Perhimpunan Ahli Anatomi Indonesia
(Komisariat Manado, 7, 89-98.

Rosenson, R. S., Brewer, H. B., Ansell, B. J., Barter, P., Chapman, M. J., Heinecke,
J. W., Kontush, A,, Tall, A. R., & Webb, N. R. (2016). Dysfunctional HDL
and atherosclerotic cardiovascular disease. Nature Reviews. Cardiology,
13(1), 48-60. https://doi.org/10.1038/nrcardio.2015.124

Sanja, K. M. (2021). Dyslipidemia: Current perspectives and implications for
clinical practice. In O. Cvijanovi¢ Peloza, D. Detel, G. Kendel Jovanovi¢,
M. Bakula, D. Rahelic, T. Caljkuéié Mance, T. Soi¢ Vranié, & S. Zori¢ié
Cvek, Management of Dyslipidemia. IntechOpen.
https://doi.org/10.5772/intechopen.98386

Sanllorente, A., Lassale, C., Soria-Florido, M. T., Castafier, O., Fit, M., &
Hernaez, A. (2021). Modification of high-density lipoprotein functions by
diet and other lifestyle changes: A systematic review of randomized
controlled trials. Journal of Clinical Medicine, 10(24), 5897.
https://doi.org/10.3390/jcm10245897



42

Saragih, A. D. (2020). Terapi dislipidemia untuk mencegah risiko penyakit jantung
koroner. Indonesian Journal of Nursing and Health Sciences, 1 (1), 15-24.
http://jurnal.globalhealthsciencegroup.com/index.php/IINHS

Scavuzzi, B. M., & Dichi, I. (2025). Effects of a diet rich in polyphenols on lipid
metabolism: An updated narrative review. Heart and Mind, 9(3), 264-276.
https://doi.org/10.4103/hm.HM-D-24-00106

Setyawati, Sufiati, & Hapsari. (2022). Peningkatan kadar kolesterol HDL pada tikus
Wistar hiperkolesterolemia dengan formula Yosuwak: Increased HDL
cholesterol levels in Wistar rats hypercholesterolemia with Yosuwak
formula. Prosiding Seminar Nasional Universitas Respati Yogyakarta, 5.

sheikh, K. I., Khezri, S., & Farhan Shallal, A. (2024). Assessment of variations in
particular immunological and biochemical markers in rats under a standard
and non-standard lifestyle. Iranian Journal of Pharmaceutical Sciences,
20(1), 12-21. https://doi.org/10.22037/ijps.v20i1.44182

Sukma, Ilham, Fani, & Yenita. (2021). Pengaruh pemberian ekstrak biji pepaya
(Carica papaya Linn) terhadap kadar HDL pada tikus putih jantan galur
Wistar (Rattus norvegicus) yang diinduksi diet tinggi lemak. Jurnal lImiah
Kohesi, 5(3).

Sumarni, Tri Anonim, & Supriyo. (2023). Gambaran profil lipid (HDL, LDL,
kolesterol dan trigliserid) pada orang dengan status gizi berlebih. The
Journal of Cross Nursing. https://ejournal.poltekkes-
smg.ac.id/ojs/index.php/LIK

Susilowati, R., Farikatul Ibrizah, M., Susilo Andriani, L. N., & Nisa, K. (2018). The
potential of rambutan seed extract to reduce risk of cardiovascular disease
in diabetes mellitus type 2. Advances in Social Science, Education and
Humanities Research, 231, 633-636.

Tatang. (2019). Fitokimia: Tinjauan Metabolit Sekunder dan Skrining Fitokimia.
Universitas Islam Indonesia. http:/library.uii.ac.id;e-mail:
perpustakaan@uii.ac.id

Tatto, D., Dewi, N. P., & Tibe, F. (2017). Efek antihiperkolesterolemik dan
antihiperglikemik ekstrak daun ceremai (Phyllanthus acidus (L.) Skeels)
pada tikus putih jantan (Rattus norvegicus) dengan kondisi
hiperkolesterolemia dan diabetes. Jurnal Farmasi Galenika (Galenika
Journal of Pharmacy), 3(2), 157-164.
https://doi.org/10.22487/j24428744.2017.v3.i2.8769

Tsong, J. L., Goh, L. P. W., Gansau, J. A., & How, S.-E. (2021). Review of
Nephelium lappaceum and Nephelium ramboutan-ake: A high-potential
supplement. Molecules, 26(22), 7005.
https://doi.org/10.3390/molecules26227005



43

Wahyuni, N. L. K. (2023). Review: Kandungan fitokimia, aktivitas antibakteri, dan
toksisitas rambutan (Nephelium lappaceum L.). Prosiding Workshop Dan
Seminar Nasional Farmasi, 2.
https://doi.org/10.24843/WSNF.2022.v02.p14

Wahyuwardani, S., Noor, S. M., & Bakrie, B. (2020). Animal welfare ethics in
research and testing: Implementation and its barrier. Indonesian Bulletin of
Animal and Veterinary Sciences, 30(4), 211.
https://doi.org/10.14334/wartazoa.v30i4.2529

Wang. (2024). Effects of different fermentation conditions on flavonoid content of
Asiaticum asiatica extract. Academic Journal of Agriculture & Life
Sciences, 5(1). https://doi.org/10.25236/AJALS.2024.050112

Witosari, N., & Widyastuti, N. (2014). Pengaruh pemberian jus daun ubi jalar
(Ipomoea batatas (L.) Lam.) terhadap kadar kolesterol total tikus Wistar
jantan (Rattus norvegicus) yang diberi pakan tinggi lemak. Journal of
Nutrition College, 3(4), 638-646. https://doi.org/10.14710/jnc.v3i4.6863

Wiwik, W. (2013). Pengembangan usaha produksi tikus putih (Rattus norvegicus)
tersertifikasi dalam upaya memenuhi kebutuhan hewan laboratorium.
Adoc.Pub. - https://adoc.pub/pengembangan-usaha-produksi-tikus-putih-
rattus-norvegicus-te.htmi

Yoon, J. W., Ahn, S. I., Jhoo, J. W., & Kim, G. Y. (2019). Antioxidant activity of
yogurt fermented at low temperature and its anti-inflammatory effect on
DSS-induced colitis in mice. Food Science of Animal Resources, 39(1),
162-176. https://doi.org/10.5851/kosfa.2019.e13

Yudha & Suida. (2023). Studi korelasi pola makan dengan kadar kolesterol pada
pasien stroke. Jurnal Pengembangan llmu Dan Praktik Kesehatan, 2. :
http://e-journal.lppmdianhusada.ac.id/index.php/PIPK

Zhang, P., Tang, F., Cai, W., Zhao, X., & Shan, C. (2022). Evaluating the effect of
lactic acid bacteria fermentation on quality, aroma, and metabolites of
chickpea milk. Frontiers in Nutrition, 9, 1069714.
https://doi.org/10.3389/fnut.2022.1069714



