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Mini Review
Vibrio parahaemolyticus: a review on the pathogenicity, antibiotic }. PDF (406KB)
resistance, foodborne outbreaks, and detection methods J Download File

Naziahsalam Kehinde, A., Tang, J.Y.H. and Nakaguchi, Y.
Available Online: 14 MARCH 2021
Naziahsalam et al. reviewed the pathogenicity, antibiotic resistance, foodborne outbreaks and

detection methods of Vibrio parahaemolyticus.

Issues related to animal blood into food products: a review paper ‘,L PDF (402KB)
Siti Jamilah M.S.,Nurrulhidayah, A.F., Azura., A., Mat Jubri, S.M., Abdul J
Rohman., Nur Azira, T., Arieff Salleh, R. and Rashidi, O.

Available Online: 14 MARCH 2021

Download File

Siti Jamilah et al. reviewed the issues related to animal blood produced into food products.

Phytic acid in legumes: a review of nutritional importance and % PDF (356KB)
hydrothermal processing effect on underutilised species "M Download File
Ojo,M.A.

Available Online: 31 DECEMBER 2020

Ojo reviewed on the nutritional importance and hydrothermal processing effect of phytic acid in

legumes.

Properties and potential of agarwood hydrosol as a drink: a review


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_1__fr-2020-479_naziahsalam_1.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_2__fr-2020-512_siti_jamilah_1.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_3__fr-2020-325_ojo_1.pdf
https://www.myfoodresearch.com/
https://www.myfoodresearch.com/for-referees.html

Mohamad Kahar, E.E., Talip, B.A., Mohd Fauzi, N.A., Kamarulzaman, S.N., }J PDF (352KB)

. . . . Download File
Zakaria, F., Muhammad, N., Rajat Mamat, T.N.A. and Basri, H
Available Online: 28 MARCH 2021

The properties and potential of agarwood hydrosol as a drink were reviewed by Mohamad Kahar et

al.

Full Paper

Determination of antiradical activity and phenolic and flavonoid "L PDF (427KB)
contents of extracts and fractions of jackfruit (Artocarpus heterophyllus J Download File

Lamk) seeds

Zubaydah, W.O.S., Sahumena, M.H., Fatimah, W.O.N., Sabarudin, Arba,

M. and Yamin

Available Online: 18 APRIL 2021

Zubadyah et al. determined the antiradical activity and phenolic and flavonoid contents of extracts

and fractions of jackfruit (Artocarpus heterophyllus Lamk) seeds.

Extraction and characterisation of cassava starch cultivated in % PDF (562KB)
different locations in Sabah, Malaysia "M Download File
Hasmadi, M., Harlina, L., Jau-Shya, Lee, Mansoor, A.H., Jahurul, M.H A.

and Zainol, M.K.

Available Online: 2 MAY 2021

The extraction and characterisation of cassava starch cultivated in different locations in Sabah,

Malaysia was studied by Hasmadi et al.

Effervescent formulation based on variation of nanocapsules matrix 'y PDF (334KB)
type and roselle (Hibiscus sabdariffa) nanocapsules percentage "M Download File
Purbowati, I.5.M., Maksum, A. and Anggriawan, R.

Available Online: 10 MAY 2021

The effervescent formulation based on the variation of nanocapsules matrix trype and roselle

(Hibiscus sabdariffa) nanocapsules percentage was studied by Purbowati et al.

Composition of amino acids and fatty acids on luwak coffee processing ‘,L, PDF (345KB)
Fitri, Laga, A., Dwyana, Z. and Tawali, A.B. J Download File
Available Online: 10 MAY 2021

The composition of amino acids and fatty acids on luwak coffee processing was studied by Fitri et al.

Potential sources of anti-obesity compound - hydroxycitric acid


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_4__fr-2020-382_mohamad_kahar_1.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_5__fr-2020-563_zubaydah_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_6__fr-2020-550_hasmadi_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_7__fr-2020-299_purbowati_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_8__fr-2020-637_fitri_2.pdf

among some of the underutilized fruits in the Philippines }j PDF (682KB)
) . Download File
Bagabaldo, PA., Hurtada, W.A,, Laurena, A.C. and Atienza, L. M.
Available Online: 10 MAY 2021
Bagabaldo et al. studied on the potentail sources of anti-obesity compound-hydroxycitric acid

among some of the underutilized fruits in the Phillippines.

Antioxidant increase by response surface optimization and Bayesian % PDF (918KB)
neural network modelling of pumpkin (Cucurbita moschata Duch) ‘}j Download File
freezing

Kristianto, Y., Wignyanto, W., Argo, B.D. and Santoso, I.

Available Online: 10 MAY 2021

Kristianto et al. modelled the antioxidant increase by response surface optimization and Bayesian

neural network modelling of pumpkin (Cucurbita moschata Duch) freezing.

Antimicrobial stability of Cosmos caudatus extract at varies pH and ' PDF (474KB)
temperature, and compounds identification for application as food ‘}j Download File
sanitizer

Yusoff, N.A.H., Rukayadi, Y., Abas, F., Khatib, A. and Hassan, M.

Available Online: 16 MAY 2021

The antimicrobial stability of Cosmos caudatus extract at various pH and temperature was studied by

Yusoff et al. and the compounds were identified for the possible food sanitizer application.

Yeast dynamics in the black table olives processing using fermented . PDF (712KB)
brine as starter M Download File
Ciafardini, G., Venditti, G. and Zullo, B.A.

Available Online: 16 MAY 2021

The yeast dynamics in the processing of black table olives using fermented brine as starter was

studied by Ciafardini et al.

Bioactive compounds and antioxidant activity of black and green tea . PDF (379KB)
available in Bangladesh "M Download File
Rahman, M., Jahan, |.A., Ahmed, S., Ahmed, K.S., Roy, M., Zzaman, W. and

Ahmad, I.

Available Online: 16 MAY 2021

Rahman et al. studied on the bioactive compounds and antioxidant activity of black and green tea

available in Bangladesh.


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_9__fr-2020-532_bagabaldo_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_10__fr-2020-598_kristianto_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_11__fr-2020-710_yusoff_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_12__fr-2020-576_ciafardini_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_13__fr-2020-491_rahman_2.pdf

Factors associated with household expenditure on oil and fat products }j PDF (366KB)

. . .. . . © Download File
in Malaysia: application of quantile regression

Cheah, Y.K., Abdul Adzis, A., Abu Bakar, J. and Applanaidu, S.D.

Available Online: 23 MAY 2021

Cheah et al. evaluated the factors associated with household expenditure on oil and fat products in

Malaysia.
Tempeh extract reduces cellular ROS levels and upregulates the } PDF (484KB)
expression of antioxidant enzymes j Download File

Surya, R., Romulo, A. and Suryani, Y.
Available Online: 23 MAY 2021
Surya et al. studied on the tempeh extract to reduce cellular ROS levels and upregulates the

expression of antioxidant enzymes.

The physicochemical properties of white sorghum (Sorghum bicolor L.) . PDF (723KB)
flour in various particle sizes by soaking the seeds before and after }j Download File
dehulling

Antarlina, S.S., Estiasih, T., Zubaidah, E. and Harijono

Available Online: 23 MAY 2021

The physicochemical properties of white sorghum (Sorghum bicolor L.) flour in various particle sizes

by soaking the seeds before and after dehulling were studied by Antarlina et al.

Identification of bacteriological quality and antimicrobial resistance of . PDF (506KB)
microorganisms isolated from animal foods collected from the }j Download File
abattoir, butcher shops and local seafood market

Vijayalakshmi, P, Rajani Chowdary, A., Vidyullatha, P. and Sharon

Sushma, M.

Available Online: 23 MAY 2021

Vijayalakshmi et al. studied on the identification of bacteriological quality and antimicrobial
resistance of microorganisms isolated from animal foods collected from the abattoir, butcher shops

and local seafood markets.

Consumption of jelly dessert containing porang (Amorphophallus } PDF (583KB)
oncophyllus) glucomannan and inulin along with low-calorie diet j Download File
contributes to glycemic control of obese adults: a randomized clinical

trial


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_14__fr-2020-650_cheah_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_15__fr-2020-560_surya_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_16__fr-2020-541_antarlina_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_17__fr-2020-570_vijayalakshmi_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_18__fr-2020-461_utami_2.pdf

Utami, N.N., Lestari, L.A., Nurliyani and Harmayani, E.
Available Online: 23 MAY 2021

Utami et al. performed a randomized clinical trial on obese adults on the effect of consumption of

jelly dessert containing porang (Amorphophallus oncophyllus) glucomannan and inulin along with low-

calorie diet.
Synergistic of antimicrobial activities of lactic acid bacteria in }. PDF (572KB)
fermented Tilapia nicoliticus incorporated with selected spices J Download File

Ismail, A., Lani, M.N,, Zakeri, H.A., Hasim, N.N., Alias, R. and Mansor, A.
Available Online: 30 MAY 2021
The synergistic of antimicrobial activities of lactic acid bacteria in fermented Tilapia nicoliticus with

selected spices was studied by Ismail et al.

Could food or food contact surfaces be the favourable hideouts for . PDF (404KB)
Listeria monocytogenes in Perak, Malaysia? H Download File
Chen, S.N,, Yap, M.L., Kuan, C.H., Son, R. and Saw, S.H.

Available Online: 30 MAY 2021

Chen et al. evaluated the possibility of food contact surfaces as the favourable hideouts for Listeria

monocytogenes in Perak, Malaysia

Quantification of bioactive compounds in guava at different ripening . PDF (506KB)
stages "M Download File
Shukla, S., Kushwaha, R., Singh, M., Saroj, R., Puranik, V., Agarwal, R. and

Kaur, D.

Available Online: 16 MAY 2021

The quantification of bioactive compounds in guava at different ripening stages was studied by

Shukla et al.

Effect of three types of oils and their level of incorporation on sensory . PDF (814KB)
quality of sorghum cookies /LJ Download File
Goubgou, M., Songré-Ouattara, L.T., Bationo, F.,, Banhoro, O., Traoré Y.

and Savadogo, A.

Available Online: 30 MAY 2021

Goubgou et al. studied the sensorial quality of developed sorghum cookies made three types of oil.

The influence of Gum Arabic on the physicochemical and antimicrobial }J PDF (1139KB)

activity of the microencapsulated Mahkota Dewa (Phaleria macrocarpa) Download File


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_19__fr-2020-534_ismail_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_20__fr-2020-596_chen_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_21__fr-2020-554_shukla_1.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_22__fr-2020-572_goubgou_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_23__fr-2020-580_mohd_zin_2.pdf

leaves

Mohd Zin, Z., Razman, N.H., Hasmadi, M., Abd Manap, M.N. and Zainol,

M.K.

Available Online: 6 JUNE 2021

The influence of Gum Arabic on the physicochemical and antimicrobial activity of the

microencapsulated Mahkota Dewa (Phaleria macrocarpa) leaves was studied by Mohd Zin et al.

Isolation and characterization of acid and pepsin soluble collagen % PDF (645KB)
extracted from sharpnose stingray (Dasyatis zugei) skin "M Download File
Ong, TY., Shaik, M.I. and Sarbon, N.M.

Available Online: 20 DECEMBER 2021

Ongetal. isolated and characterized acid and pepsin soluble collagen extracted from sharpnose

stingray (Dasyatis zugei) skin.

Effect of fish protein hydrolysate on physicochemical properties and ' PDF (815KB)
oxidative stability of shortfin scad (Decapterus macrosoma) emulsion ‘}j Download File
sausage

Hamzah, M., Shaik, M.l. and Sarbon, N.M.

Available Online: 6 JUNE 2021

Hamzah et al. studied on the effect of fish protein hydrolysate on the physicochemical properties

and oxidative stability of shortfin scad (Decapterus macrosoma) emulsion sausage

Microbiological status of some street iftar items collected from chalk . PDF (414KB)
bazaar in Dhaka city, Bangladesh M Download File
Nur, L.T., Talukder, M., Das, T.R., Asaduzzaman, M., Feroz, F. and Munshi,

S.K.

Available Online: 6 JUNE 2021

Nur et al. evaluated the microbiological status of some street iftar items collected from chalk bazaar

in Dhaka city, Bangladesh.

Phytochemical analysis, total phenolic, total flavonoid contents and . PDF (376KB)
ferric reducing power of extracts from roots and leaves of Searsia "M Download File
burchellii

Pillai, M.K., Mpopo, M.S. and Mekbib. S.B.

Available Online: 6 JUNE 2021

The extracts from roots and leaves of Searsia burchellii of its phytochemical analysis, total phenolic,

total flavonoid contents and ferric reducing power were studied by Pillai et al.


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_24__fr-2020-322_ong_1.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_25__fr-2020-354_hamzah_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_26__fr-2020-617_tun_nur_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_27__fr-2020-648_pillai_2.pdf

Quality characteristics of chicken sausages using a combination of jack . PDF (542KB)
bean (Canavalia ensiformis L.) and soy protein isolate as a binder M Download File
Canti, M., Murdiati, A., Naruki, S. and Supriyanto

Available Online: 6 JUNE 2021

Canti et al. studied the quality characteristics of chicken sausages using a combination of jack bean

(Canavalia ensiformis L.) and soy protein isolate as a binder.

Anti-salmonellosis agent for foodborne illness from Mangifera odorata % PDF (578KB)
(kuini) extracts }j Download File
Adnan, H., Ismail, N., Hassan, H. and Mat-Ali, M.S.

Available Online: 6 JUNE 2021

Adnan et al. studied on the possibility of Mangifera odorata (kuini) extracts as an anti-salmonellosis

agent for foodborne illness.

Detection of deltamethrin in cabbages using visible shortwave near . PDF (411KB)
infrared spectroscopy M Download File
Ishkandar, C.D.M., Nawi, N.M., Janius, R., Mazlan, N. and Lin, T.T.

Available Online: 13 JUNE 2021

The detection of deltamethrin in cabbages using visible shortwave near infrared spectroscopy was

performed by Ishkandar et al.

Chemical and bacteriological risks of shrimp and clams (Gandofly) from . PDF (315KB)
Suez Gulf "M

Amin AN., Ahemd, A.M. and Ahmed, O.M.

Available Online: 13 JUNE 2021

Download File

The chemical and bacteriological risks of shrimp and clams (Gandofly) from Suez Gulf was evaluated

by Amin et al.
The effect of combination of sugarcane pressmud compost and } PDF (343KB)
potassium fertilizer on vegetative growth of corn in coastal sandy soil j Download File

Budiyanto, G.
Available Online: 13 JUNE 2021
Budiyanto et al. studied on the effect of combination of sugarcane pressmud compost and potassium

fertilizer on vegetative growth of corn in coastal study soil.

Effect of training program on food safety knowledge, behaviour and }j PDF (497KB)

practices among female students of Qassim University, KSA Download File


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_28__fr-2020-544_canti_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_29__fr-2020-574_adnan_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_30__fr-2020-742_ishkandar_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_31__fr-2020-635_amin_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_32__fr-2020-630_budiyanto_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_33__fr-2020-605_asmahan_2.pdf

Asmahan, A.A., Wafa, |.E. and Abd El-Razik, M.M.
Available Online: 13 JUNE 2021
Asmahan et al. studied on the effect of a food safety training program on the knowledge, behaviour

and practices among the female student of Qassim University, KSA.

Development of biodegradable smart packaging from chitosan, . PDF (589KB)
polyvinyl alcohol (PVA) and butterfly pea flower’s (Clitoria ternatea L.) "M Download File
anthocyanin extract

Hidayati, N.A., Wijaya, MW, Bintoro, V.P, Mulyani, S. and Pratama, Y.

Available Online: 13 JUNE 2021

Hidayati et al. developed a biodegradable smart packaging from chitosan, polyvinyl alcohol (PVA)

and butterfly pea flower's (Clitoria ternatea L.) anthocyanin extract.

Physicochemical and microbial properties of orange-fleshed sweet . PDF (351KB)
potato flour produced with sun-drying and sulphiting agent "E Download File
Ogunka, N.P,, Ezeama, C.F. and Ukpabi, U.J.

Available Online: 13 JUNE 2021

Ogunka et al. evaluated the physicochemical and microbial properties of orange-fleshed sweet

potato flour produced by sun-drying and using sulphiting agent.

Morphological characterisation and glycaemic responses of cake %y PDF (972KB)
developed from carrot and concentrated Nypa fruticans sap "M Download File
Tai, Y.Y., Tengku Ismail, T A. and Wan Rosli, W.I.

Available Online: 13 JUNE 2021

The morphological characteristics and glycaemic response of carrot cake made with concentrated

Nypa fruticans sap was studied by Tai et al.

Effect of different cooking methods on chemical composition, % PDF (419KB)
nutritional values, and sensory properties of Jack bean (Canavalia "M Download File
ensiformis) tempe

Purwandari, F.A., Annisa, E.D.N., Rachmawati, AT., Puspitasari, D.,

Wikandari, R., Setyaningsih, W., Ningrum, A. and Sardjono

Available Online: 20 JUNE 2021

The effect of different cooking methods on chemical composition, nutritional values, and sensory

properties of Jack bean (Canavalia ensiformis) tempe was studied by Purwandari et al.

Influence of extraction methods on bioactive compounds from Ngoc


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_34__fr-2020-537_hidayati_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_35__fr-2020-561_ogunka_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_36__fr-2020-628_tai_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_37__fr-2020-530_purwandari_2.pdf

Linh ginseng callus 5 PDF(1072KB)
. }j Download File
Lieu, M.D., Nguyen, T.T.L., Nguyen T.H., Dang, T.K.T. and Do, D.

Available Online: 20 JUNE 2021

Lieu et al. evaluated the influence of extraction methods on bioactive compounds Ngoc Linh ginseng

callus.
Chemical characteristics and organoleptic of gluten free toddler }. PDF (722KB)
biscuits from mung bean flour, modified cassava flour and flaxseed j Download File

Amalia L., Setiarto, R.H.B., Nuraulia G.W. and Mariyani N.
Available Online: 20 JUNE 2021
The chemical characteristics and organoleptic properties of gluten free toddler biscuits made from

mung bean flour, modified cassava flour and flaxseed were studied by Amalia et al.

Effect of extraction conditions (temperature, pH and time) by cellulase . PDF (802KB)

on chemical properties of dried oyster mushroom (Pleurotus sajor-caju) "E Download File
extract

Nguyen, G.T.N. and Nguyen, T.M.

Available Online: 20 JUNE 2021

Nguyen and Nguyen studied the effect of extraction conditions (temperature, pH and time) by

cellulase on the chemical properties of dried oyster mushroom (Pleurotus sajor-caju) extract.

Effect of different extraction solvents on antioxidant properties of . PDF (531KB)
water lily (Nymphaeaceae antares) flower petal and stamen "E Download File
Mohd Zin, Z., Sanuri, A.Z.M., Bashah, N., Ibrahim, K. Yahya, H. and Zainol

M.K.

Available Online: 27 JUNE 2021

The effect of different extraction solvents on the antioxidant properties of water lily (Nymphaeaceae

antares) flower petal and stamen was studied by Mohd Zin et al.

Residue level and health risk assessment of organophosphorus . PDF (658KB)
pesticides in eggplant and cauliflower collected from Dhaka city, "M Download File
Bangladesh

Habib, M., Kaium, A., Khan, M.S.I., Prodhan, M.D.H., Begum, N.,

Chowdhury, M.T.I. and Islam, M.A.

Available Online: 27 JUNE 2021

Habib et al. evaluated the residue level and health risk assessment of organophosphorus pesticides

in eggplant and cauliflower collected from Dhaka city, Bangladesh


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_38__fr-2020-590_lieu_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_39__fr-2020-600_amalia_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_40__fr-2020-613_nguyen_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_41__fr-2020-653_mohd_zin_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_42__fr-2020-624_habib_2.pdf

Evaluation of hygiene and food handling attitudes and practices during . PDF (433KB)
social isolation due to COVID-19 in Peruvian households: a cross- M Download File
sectional study

Cahuana Diaz, E.B., Revoredo Torres, I.G. and Saintila, J.

Available Online: 27 JUNE 2021

Cahuana Diaz et al. evaluated the hygiene and food handling attitudes and practices during social

isolation due to COVID-19 in Peruvian households

Quantitative Salmonella enterica serovar Enteritidis risk assessment . PDF (392KB)
from consumption of hard-boiled eggs, half-boiled eggs and raw eggs "M Download File
among Malaysians

Wong, J.X., Kuan, C.H., Saw, S.H., Chen, S.N., Tan, CW,, Yeo, S.K., Kuan,

C.S.,Phuah, ET., Thung, TY., Son, R. and New, C.Y.

Available Online: 27 JUNE 2021

Wong et al. performed a microbial risk assessment on consumption of hard-boiled, half-boiled and

raw eggs contaminated with Salmonella enterica serovar Enteritidis among Malaysians.

Antioxidant activity, total phenolic, and aflatoxin contamination in 'y PDF (799KB)
tempeh made from assorted soybeans (Glycine max L. Merill) /Lj Download File
Yudiono, K., Ayu, W.C. and Susilowati, S.

Available Online: 27 JUNE 2021

The antioxidant activity, total phenolic and aflatoxin contamination in tempeh made from assorted

soybeans (Glycine max L. Merill) were studied by Yudiono et al.

Comparison of conventional frying and microwave frying of beef patty: % PDF (338KB)
Effect on oil absorption, texture, physical and chemical properties }j Download File
Noor Hidayati, R., Nurul Najihah, I. and Norazatul Hanim, M.R.

Available Online: 27 JUNE 2021

Noor Hidayati et al. compared conventional frying and microwave frying of beef patty and studied

on the effect on oil absorption, texture, physical and chemical properties.

Proximate composition of the edible part of purple passion fruit and . PDF (375KB)
santol and in vitro prebiotic activity of crude polysaccharide extracts }j Download File
Wongsariya, K. and Kanchanadumkerng, P.

Available Online: 27 JUNE 2021

Wongsariya and Kanchanadumkerng evaluated the proximate composition of the edible part of

purple passion fruit and santol and in vitro prebiotic activity of crude polysaccharide extracts.


https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_43__fr-2020-685_cahuana_diaz_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_44__fr-2020-709_wong_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_45__fr-2020-655_yudiono_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_46__fr-2020-640_noor_hidayati_2.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_47__fr-2020-657_wongsariya_2.pdf

Honeybee honey and stingless bee honey quality characteristics and . PDF (365KB)
their anti-cancer potential in HeLa cells "M Download File
Imtiazah, S.Z., Zaharah, H., Murni, |., Tufail Ahmad, F. and Yusof, H.M.

Available Online: 27 JUNE 2021

Imtiazah et al. studied on the quality characteristics and anti-cancer potential in HeLa cells of

honeybee honey and stingless bee honey.

Biochemical content, minerals, and antioxidant activity of fruit jiaosu ' PDF (631KB)
obtained by natural fermentation "M Download File
Hnin, PA,, Kam, Y.C. and Sit, N.W.

Available Online: 27 JUNE 2021

The biochemical content, minerals, and antioxidant activity of fruit jiaosu obtained by natural

fermentation were studied by Hnin et al.

Honey-borne infant botulism in tahnik practice: An explanation of the % PDF (352KB)
risk and its solutions M Download File
Harun, M.AW.,, Abdullah, A., Mohamad, A.M. and Baharuddin, A.S.

Available Online: 30 JUNE 2021

Harun et al. studied on the honey-borne infant botulism in tahnik practice.

Effect of boiling and roasting on physicochemical and antioxidant b
properties of dark red kidney bean (Phaseolus vulgaris) "M

Roy, M., Imran, M.Z.H., Alam, M. and Rahman, M. PDF (424KB)
Available Online: 30 JUNE 2021 Download File
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Abstract

Roselle flowers are usually consumed in the form of fresh steeping. To increase the
flexibility of using roselle, effervescent roselle-based products are made which of course
more practical, efficient and attractive. Unfortunately, the bioactive compound in roselle
extracts is not stable to environmental influences so nanoencapsulation technology needs
to be done. The encapsulation matrix type gives a unique effect on each core. The
purposes of this study were to determine the effects of variation in the matrix types and
percentage of roselle nanocapsules on the physical and chemical effervescent properties.
The research design used in this study was a Complete Random Design with 2 factors and
3 replications. The first factor comprised matrix types (A): maltodextrin (A1) and Arabic
gum (A2). The second factor was roselle nanocapsule percentages (B): 10% (B1), 15%
(B2) and 20% (B3). Observed variables in this study were total phenol, anthocyanin,
vitamin C, antioxidant activity and dissolving time. The Arabic gum nano encapsulated
matrix type gave a better value of Vitamin C, antioxidant activity and dissolving time than
maltodextrin, namely 0.149+0.049 ug/3 g, 34.02+4.52%, 2.93+0.80 mins. The percentage
of roselle nanocapsules by 20% gave the highest vitamin C value, namely 0.188+0.032
ug /3 g. The best treatment combination was obtained from the treatment (A2B3) Arabic
gum nanocapsules using the third percentage (20%) with the characteristics: total phenol
content 4.17 pug /3 g, anthocyanin 0.070 pg /3 g, vitamin C 0.188 pg /3 g when it dissolves
in 1.25 mins.

1. Introduction

Roselle has been known as a fiber-producing plant.

-based products such as tea (Olatunji et al., 2014),
cupcakes (Abdel-Moemin, 2016), syrup, jam (Arueya
and Akomolafe, 2014) and jelly (Kharismawati et al.,

However, along with the increasing popularity of the
slogan back to nature among the public, Rosella's
prestige was also raised. The flexibility in using roselle is
currently still limited considering the bioactive
compounds in plants that have high added value. This is
because the roselle raw material used is still in the form
of powder and micro-scale extract encapsulation (Selim
et al., 2004).

This bioactive content has resulted in roselle being
widely used as traditional medicine in Southeast Asia
(Tsai et al., 2002), food coloring (Piyarat et al., 2014),
antioxidants (Purbowati et al., 2019), and flavoring
(Ruangsri et al., 2008). Currently, there are many roselle

*Corresponding author.
Email: [kesitoresmi@yahoo.co.id

2015). In the health and beauty sector, rosella can be
used as a raw material for making toothpaste (Mahmud,
2018) and soap. Based on the foregoing, it is necessary
to strive for an alternative form of encapsulation at the
nanoscale, so that the high added value of bioactive
components can be maintained along with the benefits it
generates.

Roselle extract which was still in liquid form causes
problems in its use in industries, transportation and also
relatively short shelf life. Anthocyanin, a bioactive
compound in roselle strongly affected by pH, solvent,
temperature, oxygen, enzymes, light (Chumsri et al.,
2008). To diminish some degradation effects of the

eISSN: 2550-2166 / © 2021 The Authors. Published by Rynnye Lyan Resources


https://orcid.org/0000-0001-6984-1789
https://orcid.org/0000-0003-1744-8621

54 Purbowati et al. / Food Research 5 (3) (2021) 53 - 59

compound is very common to use encapsulation
technique namely microencapsulation. But, according to
Mardiah et al. (2014), effervescent rosella with
formulations using microencapsulation still has a
weakness, namely brittle with relatively few bioactive
compounds. For these reasons, it was necessary to apply
more advanced encapsulation technology that was
nanoencapsulation technology on roselle extract. So that
its utilization was more optimal.

Nanoencapsulation is a technology for packaging
substances in small sizes by utilizing techniques such as
nanocomposites, nanoemulsification, and
nanostructuring so that functional products can be
produced that can release core parts in a controlled
manner  (Sekhon, 2010). The principle of
nanoencapsulation is the mixing of the water phase, the
core substance phase and the coating material phase until
a stable emulsion is formed, then the process of attaching
the coating material to the surface of the core material
and the process of reducing the particle size (Dubey,
2009). According to Purbowati et al. (2016), nano
encapsulated roselle extract had better stability to
temperature, time and pH than liquid extract forms. In
this research, nanoencapsulation used [-cyclodextrin,
capable of trapping 94% of the bioactive compounds
therein.

Nano encapsulant matrix selection was a crucial
stage in the nanoencapsulation process. Different matrix
will provide different protection to the core. Encapsulant
must be food grade and GRAS (Generally Recognized as
Safe). The compounds can be used as a retaining
material. The encapsulant matrix was starch, Arabic
gum, methylcellulose, gelatin, whey protein, sugar syrup,
B cyclodextrin, disaccharides, pullulan and sodium
caseinate (Wandrey et al. 2010; Naufalin and Rukmini,
2013; Purbowati et al., 2016). The effect of encapsulant
agents is unique, depending on the nature of the
protected core material. For this reason, it is necessary to
examine the compatibility between the core material and
anchoring material. The use of Arabic gum as a coating
material can protect, even volatile compounds, from
oxidation and evaporation (Kanakdande et al., 2007).
Gum arabic has a high viscosity which reaches 38.0 cP,
so the wall layer that is formed will better protect the
core material because the skin layer (shell) is stronger, so
it is able to protect the volatile core material when the
drying process goes well (Sugindro et al., 2008). Gum
Arabic is also suitable for encapsulation during the
drying process because it can protect against oxidation
and evaporation and prevent moisture absorption.
(Wandrey et al., 2010). Carbohydrates such as starch,
maltodextrin are good coatings because they have low
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viscosity at high solids and have high solubility
properties (Balasubramani et al., 2014)

On the other hand, the development of knowledge
and technology in the field of food encourages the
development of products with the right formulation to
process natural ingredients into a form of preparation
that is easily accepted by the consumer. In addition to
other quality parameters that must still be met. Thus, it is
expected to increase people's interest in consuming.

The effervescent tablet formulation of roselle was
developed to make easier for the consumer. This was
done to make it more efficient to use. Effervescent has
several advantages, namely that it was more easily and
quickly absorbed by the body so that the therapeutic
effect was more pronounced, optimal compatibility
increases body fluid intake and more practical to use
(Harrera-Arellano et al., 2007). Roselle has a sour taste.
So, it was necessary to determine the exact level of
roselle percentage. The combination of roselle
percentage and matrix type gives rise to good
effervescent characteristics that are acceptable to
consumers.

This study aims to determine the effect of variations
in nanoencapsulation matrix type and roselle
nanocapsule percentage on the physical and chemical
effervescent tablet's characteristics.

2. Materials and methods
2.1 Materials

Roselle flower (Bought in Beringharjo Market
Yogyakarta), Arabic gum, maltodextrin, artificial
sweeteners of aspartame and sorbitol, sodium
bicarbonate, citric acid, malic acid, polyethylene glycol,
ascorbic acid standard, gallic acid standard, ethanol,
maltodextrin, buffer sodium acetate, acetate buffer,
reagent folin, distilled water, polyethylene glycol,
ethanol (PA), DPPH solution and other chemicals for
analysis.

2.2 Roselle extraction method

The roselle extraction method was based on
Purbowati et al. (2018). Approximately 10 g of the dried
roselle petals powder is mixed with 100 mL aquadest.
The extraction was done in microwave power extraction
250 W and 5 mins of extraction for each unit
combinations. The microwave used for extraction was
Electrolux EMM 2007X.

The slurry was radiated in a microwave oven at
regular intervals (one-minute radiation and two mins off)
to keep the temperature not rising above the boiling
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point. Roselle extract was filtered and concentrated with
a vacuum evaporator at 70°C, 44 cmHg for 15 mins.

2.2 Roselle extract nanoencapsulation

The roselle extraction method was based on
Purbowati (2016). Maltodextrin/Gum Arabic mixed with
aquadest with the ratio of the nanoencapsulation matrix
(g): water (mL) = 1:5 (w/v). This solution was stirred for
30 mins. Roselle concentrate was added to the solution
with the ratio of the solution: extract = 20: 1 (v/v). These
solutions were homogenized with OSK 7313
Homogenizer at 40°C for 30 mins until an emulsion is
formed. Subsequently, the emulsion particles were
reduced into nanoparticles using a 22,000-rpm dispersing
machine (Ultra-Turrax) for 30 mins. This nano-sized
emulsion was then dried using a spray drier with an inlet
temperature of 120°C and a pressure of 4.25 bar.

2.3 Roselle effervescent formulation

The ingredients used were sweetener aspartame and
sorbitol, citric acid, malic acid, sodium bicarbonate,
polyethylene glycol, and roselle nanocapsule powder.
The total base of the material made as much as 3 g with
the treatment of the formulation composition is as
follows in Table 1.

Table 1. The Ingredients of roselle nanocapsule effervescent

Formula A FormulaB Formula C

Ingredients (%) (%) (%)
Aspartam 0.06 0.06 0.06
Natrium Bikarbonat 40 40 40
Citric acid 30 30 30
Mallic acid 8.6 8.6 8.6
PEG 0.03 0.03 0.03
Roselle nanocapsule 10 15 20
Sorbitol 11.31 6.31 1.31
Sum 100 100 100

The process of making effervescent drinks was done
by mixing all the ingredients well and cast them into a
tablet with a tablet casting device with 3 g of the total
weight for each. The effervescent tablets were packed
using aluminum foil for further analysis.

2.4 Anthocyanin

The total anthocyanin content was determined using
following procedure (Fuleki and Francis, 1968):
approximately 1 mL of sample solution was added with
1 mL of acidic ethanol (95% ethanol + N HCL (85:15 v/
v)). The sample was stored overnight at 40°C. The
absorbance was measured using a 535 nm wavelength.

2.5 Total phenol

The total phenol content was determined using the
Folin-Ciocalteu method (Chew et al., 2009). About 0.4
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mL of sample solution was added with 1.5 mL of Folin-
Ciocalteu reagent (10% v/v). After being incubated for 5
mins, it was mixed with 1.5 mL of 7.5% (w/v) of
Na,COs solution. After 90 mins of incubation at room
temperature and darkroom, its absorbance was measured
using 765 nm. Gallic acid was used as a standard. The
result was presented as mg Gallic Acid Equivalent
(GAE)/g materials.

2.6 Antioxidant capacity

Capacity antioxidant test using the DPPH method
(Blois, 2005). 100 mL of sample was added with 3 mL
of methanol. This solution was adding with 1 mL of
DPPH and keep in the dark for 15 mins at room
temperature. The decrease of DPPH absorbance measure
with spectrophotometry using A 517 nm. As the standard
was used gallic acid.

2.7 Experimental design and data analysis

The research design used in this study was a
completely randomized design with two factors and three
replications. The first factor comprises the type of nano
encapsulant matrix (A): maltodextrin (A1) and Arabic
gum (A2). The second factor was the percentage of
nanocapsule powder (B): 10% (B1) which comprises
15% (B2) and 20% (B3).

Test data were analysed by ANOVA at the level of
5%. If there is a real influence, continue with Duncan's
multiple area tests.

3. Results and discussion

From the results of the data processing, the
nanoencapsulation matrix type had a significant effect on
total phenol, anthocyanin, vitamin C, and dissolved time.
While the percentage of roselle nanocapsules had a
significant effect on phenol, anthocyanin, vitamin c
variables, and had no significant effect on dissolved
time. Meanwhile, the interaction between
nanoencapsulant matrix type and the percentage of
nanocapsules added had a significant effect on total
phenol and anthocyanins. And had no significant effect
on vitamin C and dissolving time.

3.1 Total phenols

The type of matrix and the percentage of
nanocapsules were significantly affected the total phenol
in effervescent tablets. Table 2 shows that the
combination of Arabic gum with a concentration of 20%
roselle nanocapsules gave the highest phenol content of
4.1740 pg/3 g. Maltodextrin coated with the same
percentage had a total phenol value of 2.9075 pg/3 g.
This meant that Arabic gum was better at coating roselle
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phenol compounds. Gum Arabic has a high viscosity
which reaches 38.0 cP, so the wall layer that is formed
will better protect the core material because the skin
layer (shell) was stronger, so it can protect the volatile
core material when the drying process goes well
(Sugindro et al., 2008). This condition as a result of
exposure to heat energy received by maltodextrin is
greater than Arabic gum, due to the nature of phenolic
compounds which are unstable at high temperatures.
This was in line with research by Purbowati et al. (2016)

Table 2. Effect of combination treatment of encapsulant types
and concentrations of rosella nanocapsules on the amount of
total phenol and anthocyanin in effervescent

Treatment Total phenol Anthocyanin
AlIBI 1.96+0.20° 0.012+0.007°
AlIB2 2.38+0.11% 0.028+0.006°
AlB3 2.90+0.68" 0.058+0.011°
A2B1 2.06+0.34¢ 0.007+0.007¢
A2B2 3.35+0.21° 0.039+0.008¢
A2B3 4.17+0.37° 0.070+0.002*

A1B1 = maltodextrin with concentration 10%, AlIB2 =
maltodextrin with concentration 15%, A1B3 = maltodextrin
with concentration 20%, A2B1 = arabic gum with
concentration 10%, A2B2 = arabic gum with concentration
15%, A2B3 = arabic gum with concentration 20%

Values are expressed as meantstandard deviation of four
independent data. Values with different superscript in the
same column are significantly different in Duncan’s test (P
<0.05).

3.2 Anthocyanin

The effect of variation in the percentage of Roselle
nanocapsules, matrix type, and interaction both of them
to anthocyanin was significantly different. Table 2 shows
that the increasing nanocapsule percentage will increase
the anthocyanin content in effervescent tablets.
Nanoparticles formulation is needed to increase the
bioavailability of active compounds penetration
(Nurkhasanah et al., 2015), the higher the percentage of
rosella nanocapsules added, the number of bioactive
compounds in it will be even higher. Arabic gum is
better at coating rosella bioactive material. This is in line
with Khasanah et al. (2015). Maltodextrin can form a
good matrix network, but its viscosity was lower than
Arabic gum and made the drying process last relative
short. Gardjito et al. (2006) stated that the simpler
molecular structure of maltodextrin makes it easy for
water to evaporate during the drying process.
Anthocyanin, a bioactive compound in roselle strongly
affected by pH, solvent, temperature, oxygen, enzymes,
light (Chumsri et al., 2008). As a result, maltodextrin
compared to gum arabic is not good enough to protect
rosella bioactive compounds, namely anthocyanins. The
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highest anthocyanin value was in combination with
A2B3, which is Arabic gum with 20% of roselle.

3.3 Vitamin C

The different types of the matrix have a significantly
different effect on vitamin C content in effervescent.
This result can be seen in Table 3. This difference is due
to the different chemical structures of maltodextrin and
Arabic gum, besides the ability of the coating material to
protect the bioactive compounds therein is also different.
According to Khasanah et al. (2015) maltodextrin did
not have a good emulsifying ability. This results in a
thinner layer of protection and does not have the ability
to properly cover the core material. The matrix must be
able to form films, be easily biodegradable, have low
viscosity and hygroscopic. The total phenol in rosella
70% is anthocyanin (Purbowati et al., 2016).
Anthocyanins are water-soluble dyes and compatible
with water-based encapsulants matrices such as
maltodextrin and Arabic gum. In addition, Arabic gum
molecular weight was greater than maltodextrin
(Gardjito et al., 2006). Mean that the solubility of Arabic
gum is higher than maltodextrin. This results in the
Arabic gum solution being thicker than the maltodextrin
solution. So that when drying use a spray dryer using an
inlet temperature of 140°C caused the total levels of
vitamin C in Arabic gum to be higher. Although spray
drying is a fast process, a change in the spray drying
temperature can affect the concentration of vitamin C.

Table 3. The effect of variation type nanocapsules matrix on

vitamin C, antioxidant activity and time dissolve in

effervescent.

nan(};};iﬁules Vitamin C An.ti(.)xidant D.issolut.ion
matrix (ng/3 g) activity (%) Time (mins)

Maltodextrin ~ 0.118+0.053" 26.85+8.56°  1.25+0.17°

Arabic gum  0.149+0.049* 34.02+4.52"  2.93+0.80°

Values are expressed as meantstandard deviation of four
independent data. Values with different superscript in the
same column are significantly different in Duncan’s test (P
<0.05).

Table 4. The effect of variation nanocapsule concentration on
vitamin C in effervescent.

Nanocapsule concentration (%)  Vitamin C (ng/3 g)

10 0.079+0.032¢
15 0.135+0.017°
20 0.188+0.032%

Values are expressed as meantstandard deviation of four
independent data. Values with different superscript in the
same column are significantly different in Duncan’s test (P
<0.05).

Table 4 shows that the increasing nanocapsule
percentage will increase the vitamin C content in
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effervescent tablets. The use of the encapsulant matrix
served as a wall to coat the active ingredients. The more
nano-encapsulation matrix was added, the more vitamin
C was trapped.

3.4 Antioxidant activity

The antioxidant properties of the nanocapsules were
positively correlated with the content of bioactive
compounds therein. Roselle flower contains bioactive
compounds, namely phenol 19.45+0.32 mg/g, vitamin C
20.47+0.34 mg/g, anthocyanin 13.51£0.03 mg/g.
According to Purbowati et al. (2016), the antioxidant
activity of rosella flowers was positively correlated with
the total content of phenol and vitamin C.

Table 3 shows that the type of matrix had a
significant effect on the antioxidant activity of the
effervescent tablet. The antioxidant activity of
effervescent tablets using Arabic gum is 34.02% higher
than effervescent tablets using the maltodextrin matrix
which is 26.85%. This is because the content of vitamin
C and the total phenols in the nanocapsules made from
Arabic gum was greater than nanocapsules that used
maltodextrin. Christian and Jackson (2009) stated that
the role of antioxidant activity in rosella was not only by
anthocyanins as a phenolic group but also the content of
vitamin C. The higher levels of anthocyanin in
effervescent tablets, the higher antioxidant activity. In
this study, effervescent tablets which have formulas with
high vitamin C and anthocyanin content will also have a
high antioxidant capacity, namely in formulas using
Arabic gum with a value of 34.02%.

3.5 Dissolving time

The variation of the matrix significantly affects the
effervescent dissolving time. Effervescent tablets are
designed to break in contact with liquid such as water or
juice, often causing the tablet to dissolve into a solution.
The time it takes from the first contact with the water
surface until it is completely dissolved is called
dissolving time. However, if all the ingredients used are
the same, in this research the difference in the
effervescent dissolving time is determined by the
difference in the matrix used. The nanocapsules used
should have high solubility in the commonly used
solvent, cold water. The results of the dissolving time
test showed in Table 3 that maltodextrin had a lower
solubility time of 1.25 mins faster than the solubility
time of matrix Arabic gum which was 2.93 mins.

According to Mardiah et al. (2014), the addition of
maltodextrin fillers in large effervescent tablets greatly
affects the hardness value of effervescent tablets made.
Fragility is a picture of the bonding strength of the
particles forming the tablets. The more fragile the tablet,
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the more resistant it is to erosion. As a result, when the
maltodextrin’s tablets are put into the water the
dissolution time is shorter than using Arabic gum fillers.

The solubility of effervescent tablets is influenced by
the presence of crushing agents in the form of acidic
substances (malic acid and citric acid) and base sources
(sodium bicarbonate). Both types of this material, when
met with water, will produce CO, gas which gives a
refreshing effect. In addition to these factors, the amount
of coating agent and the method of mixing also affect the
dissolution time of the tablet.

4. Conclusion

The Arabic gum gave better value on vitamin C,
antioxidant  activity and dissolving time than
maltodextrin, namely 0.1494+0.04 9 pg/3g, 34.02+4.52%,
2.93+0.80 mins. The percentage of rosella nanocapsules
by 20% gave the highest vitamin C value, namely
0.188+0.032 ng/3 g. The best treatment combination was
obtained from the treatment using (A2B3) Arabic gum
matrix and 20% of roselle nanocapsules with the
characteristics: total phenol content 4.17 ug/3 g,
anthocyanin 0.070 ug/3 g, vitamin C 0.188 pg/3 g, when
it dissolves in 1.25 mins.
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Dear Tamiur, thank you very much for your comment. Unfortunately, we cannot help you
with your request, we suggest you contact the journal’s editorial staff so they could inform
you more deeply. Best Regards, SCImago Team

Kamal 9 months ago

Hi, Editorial Team members,
| would like to know the topic related to the "hygienic practices along the supply chain of fisheries"

is considered or not to review of your Journal. Early response is highly appreciated
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Dear Kamal,

thank you for contacting us.

We are sorry to tell you that SCImago Journal & Country Rank is not a journal. SJR is a
portal with scientometric indicators of journals indexed in Elsevier/Scopus.
Unfortunately, we cannot help you with your request, we suggest you visit the journal's
homepage or contact the journal’s editorial staff , so they could inform you more deeply.
Best Regards, SCImago Team

yani purbanang 1 year ago

Hi,

This journal is written with Scopus index from 2017-2019, What is the index status in 2021 ??
Thank you for your explanation
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E\‘\ SClmago Team
© Melanie Ortiz 1 year ago
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Dear Yani,

Thank you very much for your comment.

All the metadata have been provided by Scopus /Elsevier in their last update sent to
SCImago, including the Coverage's period data. The SJR for 2019 was released on 11
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Whether the supply chain on Runner products could be submitted to this FR Journal?thanks very
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Dear Sigit,
Thank you for contacting us. Could you please expand a little bit your comment?
Best Regards, SCImago Team
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