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About ISFA 2017

ISFA is International Symposium on Food and
Agro-biodiversity which is sponsored by
Faculty of Animal and Agricultural Sciences,
Diponegoro University and supported by
Indonesian Food Technologists.

ISFA 2017 will be held in Semarang, Central
Java, Indonesia on Tuesday-Wednesday,

September 26–27, 2017 and will focus on theme “Developing
Sustainable Agriculture and Food Production“.

ISFA 2017 is the second symposium and continuation of the success of
the �rst ISFA in 2014. The previous symposium which focused on the
topic “Managing Biosafety and Biodiversity of Food from Local to
Global Industries” has attracted more than 120 quali�ed participants
as oral presenters and posters.

The current topic of “Developing Sustainable Agriculture and Food
Production” is chosen since a strong yet sustainable agriculture and
food production is essential to ful�ll the increasing demand of food
supply due to the ever-increasing population.

The current symposium would be the place for experts in sustainable
agriculture and food production to share the recent discoveries and
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is now online! You can check the proceeding through this link.   We will immediately
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advances in this �eld.

All participants will be challenged to publish their research on
agriculture at this symposium and the properly presented
manuscript will be encouraged to be published in the Scopus-indexed
proceedings.

All correspondence should be submitted by email to isfa@ift.or.id.
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Committee

Steering Committee:

Prof. Mukh Ari�n (Dean of Faculty Animal and Agricultural
Sciences, Diponegoro University)
Agus Setiadi, Ph.D
Prof. Priyo Bintoro
Didik Wisnu, PhD

 

Organizing Committee:

Prof. Anang Mohamad Legowo (Chairperson)
Yoga Pratama, M.Sc
Ahmad Nimatullah Al-Baarri, PhD.
Dr. Yoyok Budi Pramono
Dr. Heni Rizqiati
Bhakti Etza Setiyani, MSc.
Siti Susanti, PhD
Siwi Gayatri, PhD
Tutik Dalmiyatun, M.Sc
Bagus Herwibawa, M.Sc.
Karno, PhD

 

Scienti�c Committee:

Professor Irwandi Jaswir (International Islamic University
Malaysia)
Jassada Ruttanavut, PhD (Prince of Songkla University, Thailand)
Professor Syed Muniruzzaman (Xavier University of Louisiana,
USA)
İsmail Hakkı Tekiner (Istanbul Aydin University, Turkey)
Juni Sumarmono, PhD (Soedirman University, Indonesia)
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Keynote Speakers

The symposium will be a two days program with �ve invited speakers:

1. Professor Shigeru Hayakawa from Kagawa University, Japan
2. Dr. Maria Celeste h. Cadiz from The Southeast Asian Regional

Center for Graduate Study and Research in Agriculture (SEARCA),
The Phillipines

3. Dr. Ismail Hakki Tekiner from Gelisim University, Turkey
4. Professor Chen Neng-chang from Guangdong Institute of Eco-

environmental and Soil Sciences (GIESS), China
5. Dr. Agung P. Murdanoto – Director of PT Rajawali Nusantara

Indonesia (RNI)

 

Search …  Search

http://isfa.ift.or.id/category/guideline-for-manuscript/
http://isfa.ift.or.id/category/isfa-2017-download/
http://isfa.ift.or.id/category/isfa-2017-news/
http://isfa.ift.or.id/category/participants-list/
http://isfa.ift.or.id/feed/
http://isfa.ift.or.id/
http://isfa.ift.or.id/cover-table-content-can-now-downloaded/
http://isfa.ift.or.id/isfa-2017-proceeding-published/
http://isfa.ift.or.id/isfa-2017-proceeding-will-published-soon/
http://isfa.ift.or.id/feed/
http://isfa.ift.or.id/
http://isfa.ift.or.id/cover-table-content-can-now-downloaded/
http://isfa.ift.or.id/isfa-2017-proceeding-published/
http://isfa.ift.or.id/


3/6/2020 International Symposium on Food and Agro-biodiversity (ISFA) 2014

isfa.ift.or.id/keynote-speakers/ 2/2

mail address shortly.   Warmest regards, ISFA 2017 committee The post ISFA 2017 Proceeding is PUBLISHED! […]

ISFA 2017 proceeding will be published very soon

Dear Respected Authors,   A good news in a new year.   After the rigorous review, the committee has successfully
submitted the manuscripts of ISFA 2017 to the IOP Publisher. There were several manuscripts that were sent
back to committee for further revision. However, we have done the revision and the manuscripts were re-
submitted.   […]

Important Announcement – REVIEW PROCESS

First of all, the committee would like to thank you for your participation at ISFA 2017. We hope that you enjoyed
the symposium. We are glad to inform you that we have contacted the international proceeding publisher, and
they have con�rmed that there is no limit for submission. Thus, we will put all abstracts under review and the […]

Download ISFA 2017 File

Please �nd the slide’s �le from our speaker below (please note, this �les will be available for 30 days after
symposium): Slide from Prof. Shigeru Hayakawa (click here to download) Slide from Dr. Bessie M. Burgos (click
here to download) Slide from Prof. Nengchang Chen (click here to download) Slide from Dr. Agung P Murdanoto
(click […]

Copyright © 2020 : International Symposium on Food and Agro-biodiversity (ISFA) 2017 | WordPress Theme : UU2014 | Login

http://isfa.ift.or.id/isfa-2017-proceeding-will-published-soon/
http://isfa.ift.or.id/important-announcement-review-process/
http://isfa.ift.or.id/download-isfa-2017-file/
http://isfa.ift.or.id/
http://www.faithandreason.dreamhosters.com/
http://isfa.ift.or.id/wp-admin/


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 1/15

Table of contents

View all abstracts

Preface

Papers

This site uses cookies. By continuing to use this site you agree to our use of cookies. To find out
more, see our Privacy and Cookies policy. 

Volume 102
2018

Previous issue Next issue

International Symposium on Food and Agro-biodiversity (ISFA) 2017 26–27 September
2017, Semarang, Indonesia

Accepted papers received: 13 December 2017
Published online: 31 January 2018

 

011001OPEN ACCESS

International Symposium on Food and Agro-biodiversity (ISFA) 2017
 View article  PDFView abstract

011002OPEN ACCESS

International Symposium on Food and Agro-biodiversity (ISFA) 2017
 View article  PDFView abstract

011003OPEN ACCESS

Peer review statement
 View article  PDFView abstract

012001OPEN ACCESS

Soil problems in China and its lessons for other developing countries
N Chen, D W Widjajanto and Y Zheng

 View article  PDFView abstract

012002OPEN ACCESS

https://iopscience.iop.org/issue/1755-1315/102/1
http://ioppublishing.org/privacyPolicy
https://iopscience.iop.org/volume/1755-1315/102
https://iopscience.iop.org/issue/1755-1315/101/1
https://iopscience.iop.org/issue/1755-1315/103/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011001
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011001/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011001/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011002
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011002/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011002/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011003
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011003/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/011003/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012001
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012001/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012001/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
Asus
Highlight



3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 2/15

Effect of various solvent on the specific amino acids of black soybean (Glycine soja) sprout
B Kanetro, A Slamet and A Wazyka

 View article  PDFView abstract

012003OPEN ACCESS

The browning value changes and spectral analysis on the Maillard reaction product from
glucose and methionine model system
A.N. Al-Baarri, A.M. Legowo and Widayat

 View article  PDFView abstract

012004OPEN ACCESS

Quantitative risk assessment of E. coli in street-vended cassava-based delicacies in the
Philippines
I C P Mesias

 View article  PDFView abstract

012005OPEN ACCESS

Prospect for the development of salted egg agro industry: an analysis on marketing
distribution aspect
W Sumekar, A N Al-Baarri and E Kurnianto

 View article  PDFView abstract

012006OPEN ACCESS

The potential of avocado paste (Persea americana) as fat substitute in non-dairy ice
cream
Ervina, I Surjawan and E Abdillah

 View article  PDFView abstract

012007OPEN ACCESS

Effect of green spinach (Amaranthus tricolor L.) and tomato (Solanum lycopersicum)
addition in physical, chemical, and sensory properties of marshmallow as an alternative prevention
of iron deficiency anemia
B Yudhistira, D R Affandi and P N Nusantari

 View article  PDFView abstract

012008OPEN ACCESS

Improving characteristics of goat milk yogurt drink fortified by mangosteen rind (Garcinia
mangostana Lin.) extract
J M W Wibawanti, Rinawidiastuti, H D Arifin and Zulfanita

 View article  PDFView abstract

012009OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012002
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012002/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012002/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012003
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012003/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012003/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012004
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012004/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012004/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012005
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012005/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012005/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012006
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012006/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012006/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012007
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012007/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012007/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012008
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012008/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012008/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 3/15

Improvement of broiler meat quality due to dietary inclusion of soybean oligosaccharide derived
from soybean meal extract
N Suthama, Y B Pramono and B Sukamto

 View article  PDFView abstract

012010OPEN ACCESS

Formulation and characterization of bread using coconut-pulp flour and wheat flour
composite with addition of xanthan-gum
Erminawati, W Sidik, R Listanti and H Zulfakar

 View article  PDFView abstract

012011OPEN ACCESS

Nutrition content of brisket point end of part Simental Ongole Crossbred meat in boiled
various temperature
J Riyanto, Sudibya, M Cahyadi and A P Aji

 View article  PDFView abstract

012012OPEN ACCESS

Improvement of lipid yield from microalgae Spirulina platensis using ultrasound
assisted osmotic shock extraction method
NP Adetya and H Hadiyanto

 View article  PDFView abstract

012013OPEN ACCESS

The application of biotic elicitor on Artemisia annua L. to increase artemisinin content
I Darwati, D Manohara, Rohimatun and H Nurhayati

 View article  PDFView abstract

012014OPEN ACCESS

Nutritional composition, glycemic index, glycemic load, and organoleptical quality of
glucomannan-enriched soy milk ice cream
S Sa'adah, O M Candra, G Nugrahani, A Pramono and D N Afifah

 View article  PDFView abstract

012015OPEN ACCESS

Chemical, physical, and sensory characteristics of analog rice developed from the
mocaf, arrowroof, and red bean flour
S B Wahjuningsih and S Susanti

 View article  PDFView abstract

012016OPEN ACCESS

Potential of Bacillus spp produces siderophores insuppressing thewilt disease of
banana plants

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012009
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012009/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012009/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012010
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012010/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012010/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012011
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012011/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012011/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012012
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012012/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012012/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012013
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012013/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012013/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012014
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012014/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012014/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012015
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012015/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012015/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012016


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 4/15

H Kesaulya, J V Hasinu and G NC Tuhumury

 View article  PDFView abstract

012017OPEN ACCESS

Development of method of optimized flavor production systems design based on nano-
emulsification Kawista (Feronia limonia) Fruit extraction
A Suyanto, E Noor, F Fahma, M S Rusli and T Djatna

 View article  PDFView abstract

012018OPEN ACCESS

Organoleptic characteristics and nutritive value estimation of baked food products from
Manonjaya variety salacca flour
Sumarto, D Aprianty, R A Bachtiar and L Kristiana

 View article  PDFView abstract

012019OPEN ACCESS

Microbial quality of yellow seasoned "pindang" fish treated with turmeric and tamarind
B R Handayani, B Dipokusumo, W Werdiningsih, T I Rahayu and D L Sugita

 View article  PDFView abstract

012020OPEN ACCESS

Reproductive performance of peranakan ongole (PO) bull at different altitudes areas in
Lampung province
N D Suretno, I Supriyatna, B Purwanto and R Priyanto

 View article  PDFView abstract

012021OPEN ACCESS

Producing chicken eggs containing isoflavone as functional food due to feeding effect of
soy sauce by-product
L D Mahfudz, T A Sarjana, R Muryani and N Suthama

 View article  PDFView abstract

012022OPEN ACCESS

The physicochemical quality and meat microstructure of post laying hen with addition of
Biduri (Calotropis gigantea) latex extract
A M P Nuhriawangsa, B S Hertanto, L R Kartikasari, W Swastike, M Cahyadi and S Rasid

 View article  PDFView abstract

012023OPEN ACCESS

Optimum carrageenan concentration improved the physical properties of cabinet-dried
yoghurt powder
Y Pratama, S B M Abduh, A M Legowo, Y B Pramono and AN Albaarri

 View article  PDFView abstract

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012016/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012016/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012017
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012017/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012017/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012018
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012018/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012018/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012019
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012019/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012019/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012020
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012020/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012020/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012021
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012021/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012021/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012022
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012022/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012022/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012023
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012023/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012023/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 5/15

012024OPEN ACCESS

Nutritional comparison of Spirulina sp powder by solid-state fermentation using
Aspergillus sp (FNCL 6088) and Lactobacillus plantarum (FNCL 0127)
E N Dewi and U Amalia

 View article  PDFView abstract

012025OPEN ACCESS

Antioxidant activity and total phenolic content in Red Ginger (Zingiber officinale) based
drinks
Widayat, B Cahyono, H Satriadi and S Munfarida

 View article  PDFView abstract

012026OPEN ACCESS

Carcass and Meat Quality Pelung Sentul Kampung Broiler Crossbreed Chicken
S Darwati, R Afnan, S Prabowo and H Nurcahya

 View article  PDFView abstract

012027OPEN ACCESS

Combination of ozone and packaging treatments maintained the quality and improved
the shelf life of tomato fruit
Zainuri, Jayaputra, A Sauqi, T Sjah and R Y Desiana

 View article  PDFView abstract

012028OPEN ACCESS

Detection of aflatoxin M1 in powdered milk and sweetened condensed milk products in
several cities in Java with HPLC-fluorescence method
H Wijaya, N I Wardayanie, R Widjajanti and R F Silitonga

 View article  PDFView abstract

012029OPEN ACCESS

Characterization of the chemical composition of Adenostemma lavenia (L.) Kuntze and
Adenostemma platyphyllum Cass
A Fauzan, D Praseptiangga, R Hartanto and B Pujiasmanto

 View article  PDFView abstract

012030OPEN ACCESS

The Utilization of Blue Swimming Crab (Portunus pelagicus) Waste Product, Lemi, as a
Food Flavor
A Y Sasongko, E N Dewi and U Amalia

 View article  PDFView abstract

012031OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012024
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012024/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012024/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012025
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012025/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012025/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012026
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012026/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012026/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012027
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012027/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012027/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012028
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012028/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012028/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012029
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012029/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012029/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012030
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012030/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012030/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 6/15

Aflatoxin and nutrient contents of peanut collected from local market and their processed foods
E Ginting, A A Rahmianna and E Yusnawan

 View article  PDFView abstract

012032OPEN ACCESS

Field efficacy of entomopathogenic fungi Beauveria bassiana (Balsamo.) for the
management of mungbean insect pests
M S Y I Bayu and Y Prayogo

 View article  PDFView abstract

012033OPEN ACCESS

Response of soybean genotypes against armyworm, Spodoptera litura based on no-
choice test
M S Y I Bayu, A Krisnawati and M M Adie

 View article  PDFView abstract

012034OPEN ACCESS

Correlation, path analysis and heritability estimation for agronomic traits contribute to
yield on soybean
A Sulistyo, Purwantoro and K P Sari

 View article  PDFView abstract

012035OPEN ACCESS

Antibacterial activity of kecombrang flower extract (Nicolaia speciosa)
microencapsulation with food additive materials formulation
R Naufalin and H S Rukmini

 View article  PDFView abstract

012036OPEN ACCESS

Product diversification of banana cv. Mas Kirana off grade by using a double rotating
screw extruder
S Setyadjit, E Sukasih and R Risfaheri

 View article  PDFView abstract

012037OPEN ACCESS

Physico-chemical characteristics of shallot New-Superior Varieties (NSV) from
Indonesia
E Sukasih, Setyadjit and D Musadad

 View article  PDFView abstract

012038OPEN ACCESS

Specific primer design of mitochondrial 12S rRNA for species identification in raw
meats

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012031
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012031/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012031/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012032
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012032/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012032/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012033
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012033/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012033/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012034
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012034/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012034/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012035
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012035/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012035/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012036
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012036/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012036/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012037
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012037/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012037/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012038


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 7/15

M Cahyadi, Puruhita, F H Barido and B S Hertanto

 View article  PDFView abstract

012039OPEN ACCESS

Effects of different extraction methods on total phenolic content and antioxidant activity
in soybean cultivars
E Yusnawan

 View article  PDFView abstract

012040OPEN ACCESS

Sensory quality of mayonnaise formulated with eggs produced by laying hens fed diet
enriched with purslane meal (Portulaca oleracea)
L R Kartikasari, B S Hertanto and A M P Nuhriawangsa

 View article  PDFView abstract

012041OPEN ACCESS

Performance and lipid profiles of native chickens fed diet containing skipjack fish oil as
by-product of fish canning factory
J R Leke, J S Mandey, J T Laihad, R M Tinangon, L Tangkau and C Junus

 View article  PDFView abstract

012042OPEN ACCESS

Performance and carcass quality of broiler chickens fed diet containing pineapple waste
meal fermented by "ragi tape"
J S Mandey, B Tulung, J R Leke and B F J Sondakh

 View article  PDFView abstract

012043OPEN ACCESS

Motivation of farmers to cultivate organic rice in Central Java
T Dalmiyatun, B T Eddy, W Sumekar and D Mardiningsih

 View article  PDFView abstract

012044OPEN ACCESS

Yield stability of soybean promising lines across environments
A Krisnawati and M M Adie

 View article  PDFView abstract

012045OPEN ACCESS

Identification of soybean genotypes adaptive to tropical area and suitable for industry
M M Adie and A Krisnawati

 View article  PDFView abstract

012046OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012038/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012038/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012039
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012039/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012039/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012040
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012040/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012040/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012041
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012041/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012041/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012042
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012042/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012042/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012043
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012043/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012043/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012044
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012044/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012044/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012045
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012045/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012045/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 8/15

The effect of cassava and corn flour utilization on the physicochemical characteristics of cassava
leaves snack
I Ambarsari, R Endrasari and G N Oktaningrum

 View article  PDFView abstract

012047OPEN ACCESS

Physicochemical and sensory characteristics of soy sauce substituted with pigeon pea
(Cajanus cajan (Linn.))
C Retnaningsih, Sumardi, Meiliana and A Surya

 View article  PDFView abstract

012048OPEN ACCESS

Functional-drink rich in antioxidant cardamom-rhizome (Amomum cardamomum willd)
suppresses inflammation and improves lipid profile
H Winarsi and S S Susilowati

 View article  PDFView abstract

012049OPEN ACCESS

Quality evaluation of polypropylene packaged corn yogurt during storage
Nur Aini, V Prihananto, B Sustriawan, Y Astuti and M R Maulina

 View article  PDFView abstract

012050OPEN ACCESS

Food safety of milk and dairy product of dairy cattle from heavy metal contamination
E Harlia, KN Rahmah and D Suryanto

 View article  PDFView abstract

012051OPEN ACCESS

The physical and microbiological quality of chicken meat in the different type of
enterprise poultry slaughterhouse: a case study in Karanganyar District
B S Hertanto, C D A Nurmalasari, A M P Nuhriawangsa, M Cahyadi and L R Kartikasari

 View article  PDFView abstract

012052OPEN ACCESS

The effects of sodium azide on seed germination and seedling growth of chili pepper
(Capsicum annum L. cv. Landung)
Yafizham and B Herwibawa

 View article  PDFView abstract

012053OPEN ACCESS

Model test on the relationship feed energy and protein ratio to the production and
quality of milk protein
R Hartanto, M A C Jantra, S A B Santosa and A Purnomoadi

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012046
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012046/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012046/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012047
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012047/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012047/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012048
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012048/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012048/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012049
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012049/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012049/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012050
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012050/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012050/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012051
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012051/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012051/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012052
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012052/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012052/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012053


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 9/15

 View article  PDFView abstract

012054OPEN ACCESS

The potential of pigeon pea (Cajanus cajan) beverage as an anti-diabetic functional
drink
S Ariviani, D R Affandi, E Listyaningsih and S Handajani

 View article  PDFView abstract

012055OPEN ACCESS

Thermal degradation kinetics of phycocyanin encapsulation as an antioxidant agent
A M Nilamsari, A Yunanda and H Hadiyanto

 View article  PDFView abstract

012056OPEN ACCESS

Application of iota and kappa carrageenans to traditional several food using modified
cassava flour
A N Al-Baarri, A M Legowo, H Rizqiati, Widayat, A Septianingrum, H N Sabrina, L M Arganis, R O Saraswati and
Rr C P R Mochtar

 View article  PDFView abstract

012057OPEN ACCESS

Characteristics of chitinase isolated from different part of snakehead fish (Channa
striata) digestive tract
A Baehaki, S D Lestari, Y Wahidman and N Gofar

 View article  PDFView abstract

012058OPEN ACCESS

Glucose and D-Allulose contained medium to support the growth of lactic acid bacteria
A N Al-Baarri, A M Legowo, Y B Pramono, D I Sari and W Pangestika

 View article  PDFView abstract

012059OPEN ACCESS

Mutagenic effects of gamma rays on soybean (Glycine max L.) germination and
seedlings
F Kusmiyati, Sutarno, M G A Sas and B Herwibawa

 View article  PDFView abstract

012060OPEN ACCESS

Study of utilization liquid smoke and carrageenan as a natural antibacterial in
manufacturing beef meatballs
W Widayat, N Arifiani S., N Yaqin and A. N. Al Baarri

 View article  PDFView abstract

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012053/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012053/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012054
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012054/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012054/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012055
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012055/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012055/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012056
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012056/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012056/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012057
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012057/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012057/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012058
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012058/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012058/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012059
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012059/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012059/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012060
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012060/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012060/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 10/15

012061OPEN ACCESS

Chemical and sensory characteristics of frozen wheygurt with the addition of taro and
lesser yam flours as thickening agent
E Nurhartadi, R Utami, E Widowati and B M Karunawati

 View article  PDFView abstract

012062OPEN ACCESS

Effect of medicinal plants extracts on the incidence of mosaic disease caused by
cucumber mosaic virus and growth of chili
H Hamidson, N Damiri and E Angraini

 View article  PDFView abstract

012063OPEN ACCESS

Exploration of Bacillus thuringiensis Berl. from soil and screening test its toxicity on
insects of Lepidoptera order
DT Astuti, Y Pujiastuti, SHK Suparman, N Damiri, S Nugraha, ER Sembiring and Mulawarman

 View article  PDFView abstract

012064OPEN ACCESS

Characterization of Bacillus thuringiensis Berl. indigenous from soil and its potency as
biological agents of Spodoptera litura (Lepidoptera: Noctuidae)
Y Pujiastuti, D T Astuti, S R Afriyani, S Suparman, C Irsan, E R Sembiring, S Nugraha, Mulawarman and
N Damiri

 View article  PDFView abstract

012065OPEN ACCESS

Effect of Pseudomonas spp on infection of Peronosporaparasitica (Pers. Fr), the
pathogen of downy mildew on Chinese cabbage
N Damiri, Mulawarman, A Umayah, S E Agustin and M Rahmiyah

 View article  PDFView abstract

012066OPEN ACCESS

Isolation and toxicity test of Bacillus thuringiensis from Sekayu region soil, South
Sumatra on Spodopteralitura
S R Afriani, Y Pujiastuti, C Irsan, N Damiri, S Nugraha and E R Sembiring

 View article  PDFView abstract

012067OPEN ACCESS

Constant rate of paddy rice drying using air dehumidification with zeolite
F D Utari, M Djaeni and F Irfandy

 View article  PDFView abstract

012068OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012061
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012061/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012061/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012062
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012062/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012062/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012063
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012063/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012063/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012064
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012064/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012064/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012065
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012065/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012065/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012066
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012066/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012066/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012067
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012067/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012067/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 11/15

An analysis of the feasibility of the copra business in the village of Pendowo Harjo, sub-district of
Sungsang, Banyuasin Regency
Y Z W Purba and W Saleh

 View article  PDFView abstract

012069OPEN ACCESS

Evaluation of food drying with air dehumidification system: a short review
M Djaeni, F D Utari, S B Sasongko and A C Kumoro

 View article  PDFView abstract

012070OPEN ACCESS

Effect of bio-organomineral fertilizer on the growth of chili (Capsicum annum l.)
R T Nofiyanto, V R Wati, S R Setiawati, W D Noviandi, A Kuscahyanti and E Fuskhah

 View article  PDFView abstract

012071OPEN ACCESS

Process optimization for sensory characteristics of seriales (Flacourtia jangomas) ready-
to-drink (RTD) beverage
L Cimafranca and E Dizon

 View article  PDFView abstract

012072OPEN ACCESS

Improving protein mass and cumulative body weight gain of local chicken fed ration
fortified with a combination of Lactobacillus sp. and dahlia inulin
H I Wahyuni, N Suthama, I Mangisah and L Krismiyanto

 View article  PDFView abstract

012073OPEN ACCESS

Effectiveness of incorporating citric acid in cassava starch edible coatings to preserve
quality of Martha tomatoes
I Ambarsari, G N Oktaningrum and R Endrasari

 View article  PDFView abstract

012074OPEN ACCESS

Utilization of modified starch from avocado (Persea americana Mill.) seed in cream soup
production
M Cornelia and A Christianti

 View article  PDFView abstract

012075OPEN ACCESS

Physical, chemical and sensory characteristics of red guava (Psidium guajava) velva at
different fruit ripening time
D Ishartani, F L F Rahman, R Hartanto, R Utami and L U Khasanah

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012068
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012068/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012068/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012069
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012069/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012069/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012070
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012070/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012070/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012071
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012071/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012071/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012072
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012072/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012072/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012073
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012073/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012073/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012074
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012074/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012074/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012075


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 12/15

 View article  PDFView abstract

012076OPEN ACCESS

Isolation and identification of bacterial pathogen from mastitis milk in Central Java
Indonesia
D W Harjanti, R Ciptaningtyas, F Wahyono and ET Setiatin

 View article  PDFView abstract

012077OPEN ACCESS

Understanding of social capital condition among red guava farmers in Tambahrejo
Village, Pageruyung District, Kendal Regency
S Gayatri, D Sumarjono and S Satmoko

 View article  PDFView abstract

012078OPEN ACCESS

The level of organic rice farming technology at farmer group in Ketapang village,
Susukan sub-district, Semarang district, Central Java Province, Indonesia
Sumarsono, Yafizham and D W Widjajanto

 View article  PDFView abstract

012079OPEN ACCESS

Evaluation of paddy quality dried with zeolite under medium temperature
F Irfandy and M Djaeni

 View article  PDFView abstract

012080OPEN ACCESS

Cross inoculation of anthracnose pathogens infecting various tropical fruits
Suparman, M Rahmiyah, Y Pujiastuti, B Gunawan and Arsi

 View article  PDFView abstract

012081OPEN ACCESS

Application of Plackett-Burman experimental design in the development of muffin using
adlay flour
J S Valmorida and K A T Castillo-Israel

 View article  PDFView abstract

012082OPEN ACCESS

Evaluation of empowerment program to increase production capacity of fishery
processing business in Semarang City, Indonesia
F Swastawati, W Roessali, I Wijayanti and A D Anggo

 View article  PDFView abstract

012083OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012075/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012075/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012076
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012076/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012076/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012077
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012077/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012077/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012078
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012078/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012078/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012079
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012079/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012079/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012080
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012080/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012080/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012081
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012081/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012081/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012082
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012082/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012082/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 13/15

Mapping performance of the fishery industries innovation: A survey in the North Coast of Java
M Yusuf, A M Legowo, A N Albaarri, Y S Darmanto, T W Agustini and A I Setyastuti

 View article  PDFView abstract

012084OPEN ACCESS

Physical, chemical and sensory properties of brownies substituted with sweet potato
flour (Ipomoea batatas L.) with addition of black cumin oil (Nigella sativa L.)
I P Ligarnasari, C Anam and A P Sanjaya

 View article  PDFView abstract

012085OPEN ACCESS

Effects of microwave power and irradiation time on pectin extraction from watermelon
rinds (Citrullus lanatus) with acetic acid using microwave assisted extraction method
A M Sari, D Ishartani and P S Dewanty

 View article  PDFView abstract

012086OPEN ACCESS

Detection of Salmonella sp., Vibrio sp. and total plate count bacteria on blood cockle
(Anadara granosa)
ER Ekawati and S N H Yusmiati

 View article  PDFView abstract

012087OPEN ACCESS

The effect of packaging methods (paper, active paper, and edible coating) on the
characteristic of papaya MJ9 in ambient temperature storage
D Suwanti, R Utami, Kawiji, D Praseptiangga and L U Khasanah

 View article  PDFView abstract

012088OPEN ACCESS

Carcass and cut yields of broiler chickens fed diet containing purslane meal rich in
omega-3 fats
LR Kartikasari, B S Hertanto and A MP Nuhriawangsa

 View article  PDFView abstract

012089OPEN ACCESS

Effect of extraction temperature on characteristics of chicken legskin gelatin
M Sompie and A Triasih

 View article  PDFView abstract

012090OPEN ACCESS

The effect of alpha amylase enzyme on quality of sweet sorghum juice for chrystal sugar
T Marwati, N Cahyaningrum, S Widodo, U T Astiati, A Budiyanto, Wahyudiono, A B Arif and N Richana

 View article  PDFView abstract

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012083
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012083/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012083/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012084
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012084/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012084/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012085
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012085/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012085/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012086
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012086/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012086/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012087
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012087/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012087/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012088
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012088/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012088/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012089
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012089/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012089/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012090
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012090/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012090/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 14/15

012091OPEN ACCESS

Inhibitory activity of bacteriocin produced from Lactobacillus SCG 1223 toward L.
monocytogenes, S. thypimurium and E. coli
T Marwati, N Cahyaningrum, S Widodo, T Januarsyah and Purwoko

 View article  PDFView abstract

012092OPEN ACCESS

Process technology of luwak coffee through bioreactor utilization
M Hadipernata and S Nugraha

 View article  PDFView abstract

012093OPEN ACCESS

Study on Leucaena leocochepala seed during fermentation : sensory characteristic and
changes on anti nutritional compounds and mimosine level
A Nursiwi, D Ishartani, AM Sari and K Nisyah

 View article  PDFView abstract

012094OPEN ACCESS

Quality characteristic of liquid smoked straw mushroom (Volvariella volvacea) ball
during storage
C W Kurniawan, W Atmaka, G J Manuhara and A P Sanjaya

 View article  PDFView abstract

012095OPEN ACCESS

The influence of brewing water characteristic on sensory perception of pour-over local
coffee
K Fibrianto, A D Ardianti, K Pradipta and W B Sunarharum

 View article  PDFView abstract

012096OPEN ACCESS

Chemical characteristic of salt fermented meat inoculated with Pediococcus ssp
Y B Pramono, E S Rahayu, Suparmo, T Utami, Nurwantoro and V D Yunianto

 View article  PDFView abstract

012097OPEN ACCESS

Proteolytic activity of selected moulds in the first fermentation of black-seeded
soysauce
R Yulifianti and E Ginting

 View article  PDFView abstract

012098OPEN ACCESS

https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012091
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012091/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012091/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012092
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012092/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012092/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012093
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012093/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012093/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012094
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012094/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012094/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012095
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012095/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012095/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012096
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012096/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012096/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012097
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012097/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012097/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


3/6/2020 IOP Conference Series: Earth and Environmental Science, Volume 102, 2018 - IOPscience

https://iopscience.iop.org/issue/1755-1315/102/1 15/15

JOURNAL LINKS

Journal home

Information for organizers

Information for authors

Search for published proceedings

Contact us

Reprint services from Curran Associates

The influence of maturity of VMAC5 (Cocos nucifera L. 'makapuno') on its physicochemical,
proximate composition and fatty acid profile
M Leorna and K A Israel

 View article  PDFView abstract

012099OPEN ACCESS

Chemical structure, comparison antioxidant capacity and separation antioxidant of hen,
duck and quail egg white protein hydrolysate
A Fatah, M Meihu, Q Ning, B E Setiani and V P Bintoro

 View article  PDFView abstract

012100OPEN ACCESS

The comparison of fatty acid and cholesterol profile on fresh and mozarella cheese
made by pampangan buffalo milk
H Rizqiati, Nurwantoro and S Mulyani

 View article  PDFView abstract

012101OPEN ACCESS

Evaluation of resistant starch, glycemic index and fortificants content of premix rice
coated with various concentrations and types of edible coating materials
W A Yulianto, A M Susiati and H A N Adhini

 View article  PDFView abstract

https://iopscience.iop.org/1755-1315
http://conferenceseries.iop.org/content/organizers
http://conferenceseries.iop.org/content/authors
https://conferenceseries.iop.org/online/search
http://conferenceseries.iop.org/content/aboutus
http://www.proceedings.com/2156.html
http://googleads.g.doubleclick.net/pcs/click?xai=AKAOjssAaN8N_8L8youEennLgoSwf0Qboh9YJKIJbTlvyQ_v96CDtd-8t66NeZP8680wNiHKm2Gqde3N4T4gAVsxCriPdjXQHrpgpPToiiPCJO4TXo59sHB0YkxfxXEFdd1cWGAWq-Uuon_yhxlwzoY68mWCx-Koazy8pOEH90CM7oxuN4V6oBBoz_JUiiklV0ixnLkeNE9J0A3BwKCGKvmqJFrBdZucal8ZDb5bYn2aEeqE1Fb1myUPRMQFnLcL5Tk6ooqOybbLPXgwWne2&sai=AMfl-YTQ3UdM1itXetS1MCruNaqXYV615T5sctuqFAddZD7kLfXCwNWwewyYGXe9DpEIv8hsyx4T63mD0q5piKIVxJy5MzEsaXjmliWFed0AIf9yQU7TJ5uErzYbMDPlFkvgRJx2FQ&sig=Cg0ArKJSzHjKbSqgRRwG&adurl=http://iopscience.iop.org/bookList/10/1&nx=CLICK_X&ny=CLICK_Y
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012098
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012098/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012098/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012099
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012099/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012099/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012100
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012100/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012100/pdf
https://iopscience.iop.org/issue/1755-1315/102/1
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012101
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012101/meta
https://iopscience.iop.org/article/10.1088/1755-1315/102/1/012101/pdf
https://iopscience.iop.org/issue/1755-1315/102/1


IOP Conference Series: Earth and Environmental Science

PAPER • OPEN ACCESS

Quality evaluation of polypropylene packaged corn yogurt during storage
To cite this article: Nur Aini et al 2018 IOP Conf. Ser.: Earth Environ. Sci. 102 012049

 

View the article online for updates and enhancements.

This content was downloaded from IP address 64.233.173.29 on 01/02/2018 at 06:17

https://doi.org/10.1088/1755-1315/102/1/012049


1

Content from this work may be used under the terms of the Creative Commons Attribution 3.0 licence. Any further distribution
of this work must maintain attribution to the author(s) and the title of the work, journal citation and DOI.

Published under licence by IOP Publishing Ltd

1234567890

International Symposium on Food and Agro-biodiversity (ISFA) 2017 IOP Publishing

IOP Conf. Series: Earth and Environmental Science 102 (2017) 012049  doi :10.1088/1755-1315/102/1/012049

‘’“”

 
 
 
 
 
 

Quality evaluation of polypropylene packaged corn yogurt 

during storage  

 

Nur Aini
1,2

, V Prihananto
1
, B Sustriawan

1
, Y Astuti

1
 and M R Maulina

1
 

Department of Food Science and Technology, Jenderal Soedirman University, 
Purwokerto, Indonesia 
 

Corresponding author : nur.aini@unsoed.ac.id 

Abstract.  Packaging is an important factor to control the process of quality decrease of any 

food product, including to determine the shelf life.  The objective of this study was to 

determine changes quality of corn yogurt packaged using polypropylene. The method were 

using was package yogurt polypropylene, then it was stored in a refrigerator at 5, 10, or 15
o
C 

during 21 days.  The yogurt was analysed every 7 days over a 21-day period. The results 

indicate that protein content decreased during storage, while the lactic acid bacteria, total acid, 

pH, viscosity, and total solids were increased.  At the end of storage, the amount of lactic acid 

bacteria still fulfil the minimum requirements of a probiotic food, with a count of 6.407 log 

CFU/g. Overal scoring by panelist (scores ranged from 0 to 5) have a 4.78 at the beginning of 

storage.  By the 21
st 

day of storage, yogurt was packaging using transparent polypropylene 

having a score of 3.85, and that stored in opaque white packaging having a value of 3.95. 

 

1.  Introduction 

Yoghurt is one of dairy-based probiotic products which is much sold on the market. People who are 

allergic to milk protein require an alternative ingredient of yoghurt. For example, Yoghurt with 

vegetable as the raw material such as peanuts and soybeans [1], [2].  [3]  developed probiotic corn 

extract which has similar characteristic to yogurt in which it has 8.74 log CFU/g of total lactic acid 

bacteria (BAL). This shows that sweet corn extract is qualified as a probiotic food which requires 

lactic acid bacteria of 6 log CFU/g  [4]. 

Changes during the storage will affect the food quality. The stability of food products is related to 

the speed of physical damage due to the changes of chemical substance, physic and microbiology. 

Temperature is a factor which affects the changes in food product quality. When food is stored, the 

storage room temperature is constant. For fermentation products’ storage, the temperature is very 

much affect the storage time. For fermentation products whose bacteria is alive, its storage time is 

short and it should be stored at 4° C. According to [5], the storage of yogurt at 4°C will decrease the 

viability of lactic acid bacteria. 

Pasteurized or sterilized fermentation products have a longer storage time, but its condition also 

depends on the type of packaging [6].  The packaging commonly used for yoghurt is a polypropylene 

cup due to its small surface area so it can reduce the contact of the ingredients with oxygen. Generally, 
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the polypropylene packaging used is transparent and opaque. The opaque polypropylene packaging is 

not transparent so it can provide different qualities during the storage. 

The aim of this research is to know the quality change of corn yoghurt which is packed with 

transparent and opaque polypropylene at 5, 10 and 15°C. 

2.  Experimental details 

2.1.  The making of corn yogurt 

The method used to produce corn yogurt was that reported by [3].  A corn extract was prepared and 
combined with 15% sweet potato, 10% mung bean extract, 15% sugar, and 10% skimmed milk 
powder.  The mixture was pasteurized at 70oC for 15 minutes, then cooled to 40–43oC.  A mixed 
culture of Lactobacillus bulgaricus and Streptococcus thermophilus were then added.  The final 
mixture was incubated for 8 hours at 37°C. 

2.2.  Package and storage of corn yogurt 

Corn yogurt was then packed with transparent and white cups. Storage was done on refrigerator at 

5°C, 10°C and 15°C for 21 days. The data were analyzed every 7 days for 21 days. 

2.3.   Analysis of samples 

The research variables observed was total lactic acid bacteria using plate count method and M.R.S 

Agar media [7]; the pH measurement was carried out by potentiometric method, by using pH meters in 

all experimental units, total soluble solids (using refractometer), lactic acid levels determined by 

titration using alkaline solution (Mann,s Acid Test), total protein level (micro Kejldahl method). 

Sensory analysis including color, acid flavor, aroma and preference was done by using scoring test. 

Panelists used were trained panelists consisting of 20 people. The scoring is on a scale of 1 to 5. 

2.4.  Analysis of data 

Data analysis was done by using simple linier regression method and descriptive analysis. 

3.  Result and discussion 

3.1.   Viability of lactic acid bacteria  

According to [8], Lactobacillus is a potential lactic acid bacteria (BAL) to make food to be functional. 

At first, the amount of BAL was 7,573 log CFU/ml, which fulfilled the minimum requirement of 

probiotic food. According to [9], the total minimum of BAL in probiotic food is 6 log CFU/g at 

expiration time. 
During the storage, BAL decreased slightly from 0.67 to 0.86 log cycle. Until the 21

st
 day, the 

amount of BAL still met the minimum requirement of probiotic food, in which the lowest was 6.407 

log CFU/ml (Figure 1). The decrease of BAL during this storage was better than [5] result in which 

BAL of yoghurt decreased as much as 2.34 log cycles during the 28 days storage time. The decrease 

viability of lactic acid bacteria is caused by the excessive production of acids resulting in the lactic 

acid bacteria death. Meanwhile, according to [10] the more total BAL exists in food, the tighter the 

competition among BAL will be. It means that the more total BAL in food will decrease the 
availability of nutrients and the BAL survival. So, the longer the storage time, the number of BAL will 
decrease. 
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Figure 1.  The number of lactic acid bacteria in corn yogurt using transparent and  opaque packaging 
 

The amount of lactic acid bacteria in yogurt using transparent and opaque packaging tended to be 

the same during the storage. According to [4], the ability of bacteria to grow and develop is influenced 

by the nutrition and environmental conditions. Nutrition that can be used by BAL to survive is 

proteins, fats and minerals (calcium, phosphorus and magnesium), of which have the same amount. 

3.2.  Protein content 

During the storage, the protein content of corn yoghurt tended to decrease until the 7
th
 day, after that, it 

tended to increase until the 21
st
 day. The protein levels decreased until the 7

th
 day because 

Lactobacillus was proteolytic, breaking proteins into simple peptides which was decreasing the protein 

levels. 

Protein levels which tended to increase after the 7
th
 day were likely because the protease enzymes 

degraded the proteins in microbes. Microbes are composed by various components, including 60-70% 

of protein. According to [11], microbial cells lysis during the storage. The protease and peptidase 

enzymes will break the protein down in the BAL, so the more cells lyse, the higher the protein level in 

yoghurt. This protein changes pattern is almost the same for transparent and opaque polypropilene 

packaging yogurt during the storage, but for yoghurt which was stored at the highest temperature 

(5°C), the protein level tends to be higher. 
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Figure 2.  The protein content of corn yogurt was packaged by transparent and opaque polypropylene 

during the storage 
 

 
3.3.  Total acid and pH 

The most produced organic acids in yogurt and as the main product is lactic acid [12]. During the 

storage, total acids in each packaging and temperature tended to increase, initially from 0.765 to 

0.819-1.026 (Table 1). This shows that the production of lactic acid in corn yoghurt had increased 

during the storage. This is similar to [5] result in which during the 21 days storage, lactic acid levels 

increased to 1.11 until 1.42%.  [13] also almost the same, in which during the 21 days storage, the total 

acidity of yogurt is 1. 

According to [11], lactic acid bacteria has the optimum temperature to produce acids at 10-40°C. 

At 10°C and 15°C, the production of lactic acid approaches the optimal temperature of lactic acid 

bacteria activity so that the production of lactic acid increases. This corn yogurt also fulfill the 

standard of yoghurt SNI no 01-2981-1992 which has total acid of 0.5-2. 

Table 1.  The pH and total acid of corn yogurt was packaged by polypropylene during storage 
Packaging Storage 

temperature 
pH on the day Total acid on the day (%) 

0 7 14 21 0 7 14 21 

Transparent 5 4.4 4.5 4.5 4.7 0.765 0.774 0.882 0.882 

10 4.4 4.4 4.4 4.6 0.765 0.819 1.053 0.999 

15 4.4 4.5 4.5 4.6 0.765 0.81 0.882 0.918 

Opaque white 5 4.4 4.5 4.5 4.6 0.765 0.783 0.864 0.819 

10 4.4 4.4 4.4 4.6 0.765 0.837 0.927 1.026 

15 4.4 4.5 4.5 4.6 0.765 0.747 0.963 0.945 

 

Lactic acid produced during the fermentation can increase the acidity or decrease the pH. In this 

research, there was no decrease in pH, instead the pH increased (Table 1). On the 21
st
 day, the pH 

which was originally 4.4 became 4.6-4.7. This was due to the delayed growth of lactic acid bacteria 

and the growth of proteolytic and other lipolytic organisms which have the ability to perform lactic 
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acid metabolism and therefore produced base compounds. The increase of pH of yoghurt during the 

storage is also consistent with [14]  which stated that the pH of yogurt stored in cold temperatures (4 ± 

1°C) tends to increase during the storage. The initial value of pH which was 3.2 rose to 3.5 on the 10
th
 

day and 3.8 on the 35
th
 day. 

[15] reported that increasing the total acid in yogurt does not always lead to a decrease in pH.  [4] 
also reported that a low storage temperature can inhibit the action of lactase, leading to a reduction in 
lactic acid production and no decrease in pH.  

The production of lactic acid was increased during storage.  This is consistent with [5], who 
found that the lactic acid content of corn yogurt increased from 1.11 to 1.42% during 21 days of 
storage.  [13] also reported that on the 21st day, the total acidity of corn yogurt was 1%. 

3.4.  Total solid and viscosity 

During the storage, total solids of corn yoghurt decreased slightly as shown in Table 2. The total solids 

of corn yoghurt was initially 23°Brix, and on the 21
st
 day it became 22-22.7°Brix. This total decrease 

of solids is similar to [13] that during the storage, the total solids of yoghurt decrease. Despite the 

decreases during the storage, this total soluble solids still fulfil the SNI of yogurt standard of at least 

8.2°Brix. 

Table 2. Total solid and viscosity of corn yogurt was packaged by polypropylene during storage 
Packaging Storage 

temperature 
Total solid at day (oBrix) Viscosity at day 

(cP) 
0 7 14 21 0 7 14 21 

Transparent 5 23 23 23 23 160 190 170 160 

10 23 23 23 22,7 160 160 180 140 

15 23 23 23 22,7 160 170 180 140 

Opaque white 5 23 23 23 22,5 160 180 180 200 

10 23 23 23 22 160 150 180 190 

15 23 23 23 22,6 160 150 180 160 

 

The desired viscosity of yogurt is viscous liquids and homogeneous consistency. According to 

[16], the viscosity of yogurt is also influenced also by milk protein, which is casein. At pH close to 

4.6, the solubility of casein is lost therefore the hydrophobic interaction occurs between the casein 

forming the structure and the main consistency of yogurt, and the process may affect the physic of 

yogurt, such as texture, viscosity, water holding capacity, and syneresis. 

Casein is coagulated as the degree of acidity decreases due to the production of lactic acid. Lactic 

acid can agglomerate milk protein, sweet corn protein or mungbean protein. [16] explained that lactic 

acid leads to the change of casein/phosphate complexes to be soluble fraction of calcium and 

phosphate so that the casein destabilizes. 

During the storage, there is increased yoghurt viscosity due to the increase of lactic acid. This can 

be seen from yogurt which was stored in opaque packaging until the 21
st
 day and transparent 

packaging until the 14
th
 day. It is caused by syneresis or separation of whey causing unstable curd. 

Syneresis can occur due to high storage temperatures, low total solids in milk, and no vibration during 

transport or during storage.  Syneresis occurred because the transparent packaging can be penetrated 

by light that disrupts the stability of yogurt. 
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At the end of storage, the opaque packaging corn yoghurt has a higher viscosity than the 

transparent packaging. Storage was done in the refrigerator which has light bulb which directly 

highlights the product. During the storage, there is increased yoghurt viscosity due to the increase of 

lactic acid. This can be seen from yogurt which was stored in opaque packaging until the 21
st
 day and 

transparent packaging until the 14
th
 day. It is caused by syneresis or separation of whey causing 

unstable curd. Syneresis can occur due to high storage temperatures, low total solids in milk, and no 

vibration during transport or during storage. Syneresis occurred because the transparent packaging can 

be penetrated by light that disrupts the stability of yogurt. 

Yogurt is required to have the form of a viscous fluid, with a homogenous consistency.  
According to [17], the viscosity of yogurt is also influenced by milk protein, i.e., casein.  At a pH of 
approximately 4.6, casein becomes insoluble, resulting in hydrophobic interactions between casein 
micelles that form the main structure and consistency of yogurt.  This process can influence the 
physical properties of yogurt, including its viscosity, water-holding capacity, and syneresis. 

Casein is coagulated when acidity decreases due to lactic acid production.  Lactic acid can 
agglomerate protein in milk, corn, or mungbean. [17] explain that the production of lactic acid resulted 
in a complex change whereby casein–phosphate was converted into soluble calcium and phosphate, 
with the casein being destabilized. 

3.5.  Sensory properties 

The yoghurt quality is determined by texture or viscosity, the degree of acidity and flavor which is 

highly influential on sensory quality and consumer acceptance. Sensory analysis done included color, 

flavor, aroma and overall acceptance. 

Corn yoghurt is yellow due to the presence of carotenoids. Color changes also occur because of 

oxidation reactions which can cause changes in flavor, color, and microbial growth in large quantities 

which also can damage the color or appearance of food. 

Color is an important food attribute and becomes the first characteristic seen by consumers. The 

color of yoghurt according to the panelist assessment is 4.97 (yellow). Yellow color in yoghurt is 

caused by the presence of carotenoids in corn and sweet potatoes. The longer the storage, the more 

decrease the carotenoid color pigment will be. This is due to the degradation of pigments carried out 

by lactic acid bacteria. According to [16] the color changes of the fermentation medium which is 

getting faded after the fermentation can be caused by anthocyanin pigment degradation due to the 

decrease of acidity (pH) during the fermentation process. Yogurt which packaged by white opaque 

polypropylene was more yellow (4,2-4,35) than yogurt which packaged by transparent polypropylene 

(4.15) as shown in Table 3. 

The formation of lactic acid in yogurt resulted in sour taste. The panelist rate on the yoghurt sour 

taste at the beginning of storage was 3.98 (acid), and at the end of the storage range at 3.95 (sour) to 

4.4 (very sour). According to [18] the sour taste characteristic of yogurt is due to their lactic acid. The 

increased acid taste during storage in accordance with [13] that sour taste during the storage increased 

because the amount of lactic acid increased. 

The panelist assessment of yogurt aroma indicated that yogurt aroma decreased during the 

storage. At first, the aroma value was 4.85 and at the end of the storage (the 21
st
 day) it decreased to 

3.5 - 4.35. This is caused by alcohol formed as the result of further degradation of lactic acid during 

the storage. According to [5], this is considered to be due to a contamination of fermentative yeast that 

will form alcohol during the storage. 

According to [18], flavor yogurt compounds consists of 1) non-volatile acids (lactic acid, 

pyruvate or succinate); 2) volatile acids (formic acid, acetate, propionate or butyrate); 3) carbonyl 

compounds (acetaldehyde, acetone, or diacetyl), and 4) other compounds (amino acids and compounds 

formed by thermal degradation of proteins, fats or lactose). Among these compounds, acetaldehyde 

and diacetyl is the most predominant in determining the scent of yoghurt. According to [5], 
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acetaldehyde and other carbonyl compounds will decrease during the storage of yoghurt products. In 

addition, during the storage, there may be oxidation so that the volatile compounds evaporate. This 

results in the decrease of yoghurt aroma during the storage. 

Table 3.  Sensory properties of corn yogurt was packaged by polypropylene during storage 
Sensory 
attributes 

Packaging 

 

Day 

 
0 7 14 21 

Color 

Transparent 

5 4.97 4.4 4.35 4.15 

10 4.97 4.4 4.1 4.1 

15 4.97 4.35 4.1 4.1 

Opaque white 

5 4.97 4.45 4.35 4.3 

10 4.97 4.4 4.4 4.35 

15 4.97 4.25 4.25 4.2 

Flavour 

Transparent 5 4.85 4.4 4.5 4.35 

 

10 4.85 3.85 3.75 3.75 

 

15 4.85 4.05 4 3.95 

Opaque white 5 4.85 4.3 4.25 4.15 

10 4.85 4.45 3.55 3.5 

15 4.85 4.35 3.85 3.7 

Taste 

Transparent 

5 3.98 3.85 4.15 4.2 

10 3.98 3.95 4 4.15 

15 3.98 3.8 3.9 3.95 

Opaque white 

5 3.98 3.8 4.05 3.95 

10 3.98 3.7 4.05 4.25 

15 3.98 3.75 4.2 4.4 

Overall 
acceptance 

Transparent 5 4.78 4.5 4.1 3.85 

 

10 4.78 4.4 3.3 3.15 

 

15 4.78 4.35 3.75 2.7 

Opaque white 5 4.78 4.55 4.15 3.85 

10 4.78 4.65 4 3.3 

15 4.78 4.5 3.2 2.85 

 

Panelists’ preference on yogurt is affected by several factors, including flavor, aroma, and 

consistency. According to [18] the preference on yoghurt is much related to the fermentation by lactic 
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acid bacteria which resulted in a distinctive flavor of yoghurt. The stability of yoghurt also affects the 

preference, which can be seen from no occurrence of yoghurt damage in the form of wheying off or 

syneresis. According to [5] moderate viscosity and subtle texture are preferred by consumers. 

The longer the storage time, the more decrease the panelists’ preference judgment on yogurt is. At 

first, panelist's preference on yogurt was 4.78 and after storage for 21 days, panelists’ preference on 

yogurt was 2.7-3.85 (Table 3). In metabolism reactions, the acid will turn into alcohol so that other 

aromas which arise are the result of the process. This is also reason of the decrease preference of 

panelists’ preference on yoghurt. 

4.  Conclusion 

During corn yogurt storage, the protein content decreased, while the total acid, pH, viscosity, and total 
solids remained consistent for both types of packaging at all three temperatures tested. At the end of 
storage, the amount of lactic acid bacteria still fulfil the minimum requirements of a probiotic food, 
with a count of 6.407 log CFU/g.  Panel ratings of sensory variables tended to decrease as the length 
of storage increased.  Corn yogurt was rated by a sensory assessment panel, and scores ranged from 0 
to 5, with a mean rating of 4.78 at the beginning of storage.  By the 21st day of storage, these ratings 
had decreased, with yogurt stored in transparent packaging having a rating of 3.85, and that stored in 
opaque white packaging having a value of 3.95. 
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SJR

The SJR is a size-independent prestige indicator that
ranks journals by their 'average prestige per article'. It is
based on the idea that 'all citations are not created

equal'. SJR is a measure of scienti�c in�uence of
journals that accounts for both the number of citations
received by a journal and the importance or prestige of

the journals where such citations come from It
measures the scienti�c in�uence of the average article

Total Documents

Evolution of the number of published documents. All
types of documents are considered, including citable
and non citable documents.

Year Documents
2010 3
2011 12
2012 272
2013 177

Citations per document

This indicator counts the number of citations received
by documents from a journal and divides them by the
total number of documents published in that journal.

The chart shows the evolution of the average number
of times documents published in a journal in the past
two, three and four years have been cited in the current

year. The two years line is equivalent to journal impact
factor ™ (Thomson Reuters) metric.

Cites per document Year Value
Cites / Doc. (4 years) 2010 0.000
Cites / Doc. (4 years) 2011 0.333
Cites / Doc. (4 years) 2012 0.600
Cites / Doc. (4 years) 2013 0.087
Cites / Doc. (4 years) 2014 0.291
Cites / Doc. (4 years) 2015 0.318
Cites / Doc. (4 years) 2016 0.481
Cites / Doc. (4 years) 2017 0.336
Cites / Doc. (4 years) 2018 0.460
Cites / Doc. (4 years) 2019 0.448

Total Cites Self-Cites

Evolution of the total number of citations and journal's
self-citations received by a journal's published
documents during the three previous years.

 
Journal Self-citation is de�ned as the number of
citation from a journal citing article to articles
published by the same journal.

Cites Year Value
f

External Cites per Doc Cites per Doc

Evolution of the number of total citation per document
and external citation per document (i.e. journal self-
citations removed) received by a journal's published

documents during the three previous years. External
citations are calculated by subtracting the number of
self-citations from the total number of citations

received by the journal’s documents.

% International Collaboration

International Collaboration accounts for the articles
that have been produced by researchers from several
countries. The chart shows the ratio of a journal's

documents signed by researchers from more than one
country; that is including more than one country
address.

Year International Collaboration

Citable documents Non-citable documents

Not every article in a journal is considered primary
research and therefore "citable", this chart shows the
ratio of a journal's articles including substantial

research (research articles, conference papers and
reviews) in three year windows vs. those documents
other than research articles, reviews and conference

papers.

Cited documents Uncited documents

Ratio of a journal's items, grouped in three years
windows, that have been cited at least once vs. those
not cited during the following year.

Documents Year Value
Uncited documents 2010 0
Uncited documents 2011 2
Uncited documents 2012 8
U it d d t 2013 268
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INTERNATIONAL	  SYMPOSIUM	  ON	  FOOD	  AND	  AGRO-‐BIODIVERSITY	  (ISFA)	  2017	  
Office:	  Building	  B	  3rd	  Floor,	  Department	  of	  Food	  Technology,	  Diponegoro	  University	  

Jl.	  Prof.	  Soedarto	  Kampus	  Tembalang,	  Semarang	  Indonesia	  –	  50275	  
Phone:	  +62	  24	  70422113	  E-‐mail:	  isfa@ift.or.id	  Website:	  www.isfa.ift.or.id	  	  

	  
Semarang,	  6	  August	  2017	  

Nur	  Aini,	  Dr.	  
Indonesia	  International	  Institute	  for	  Life	  Sciences	  
	  
	  

LETTER	  OF	  ACCEPTANCE	  
	  
Dear	  Nur	  Aini,	  Dr.,	  

We	  are	  pleased	  to	  inform	  you	  that	  your	  abstract	  entitled	  "Quality	  Deterioration	  and	  Shelf	  Life	  

Estimation	  of	  Corn	  Yogurt	  was	  Packaged	  by	  	  Polyethylene	  Terephthalate”	  has	  been	  accepted	  

for	  Oral	  Presentation	  at	  the	  International	  Symposium	  on	  Food	  and	  Agro-‐biodiversity	  (ISFA)	  

2017	  on	  September	  26-‐27,	  2017	  in	  Semarang,	  Indonesia.	  

We	   are	   expecting	   your	   full	   paper	   submission	   before	   the	   deadline	   on	   10	   September	   2017	   by	  

uploading	   through	   this	   link	   and	   hereby	   we	   formally	   invite	   you	   to	   attend	   the	   above-‐mentioned	  

symposium	  and	  to	  present	  your	  paper.	  

For	  further	  information	  and	  details	  related	  to	  the	  symposium,	  accommodation,	  travel	  arrangement	  

including	  visa	  preparation,	  please	  don’t	  hesitate	  to	  contact	  us	  via	  email	  isfa@ift.or.id	  or	  check	  our	  

website	  www.isfa.ift.or.id.	  	  	  

Thank	  you	  for	  your	  participation.	  We	  are	  looking	  forward	  to	  welcoming	  you	  at	  the	  symposium	  in	  

Semarang,	  Central	  Java	  –	  Indonesia.	  

	  

Sincerely	  yours,	  

	  
	  

Prof.	  Anang	  M.	  Legowo	  
Chairperson	  of	  ISFA	  2017	  
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ISFA 2017 registration - Nur Aini, Dr.
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kepada nur.aini

ISFA 2017

Dear Nur Aini, Dr.,

Thank you for submitting your abstract for ISFA 2017.

Our scienti�c committee will review the abstract and immediately in

In the case that your abstract is accepted, please kindly complete yo

The deadline for full paper submission is on September 10, 2017.

You may reply to this email for future correspondence.

Kind regards,

ISFA 2017 committee
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kepada nur.aini

International Symposium Food and Bio-Diversity

Dear Nur Aini, Dr.,  
We are pleased to inform you that your abstract has been accepted fo
further queries, please do not hesitate to contact us. Thank you for yo

On Mon, Jul 31, 2017 at 2:29 PM, Nur Aini, Dr. <noreply@jotform.co
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[ISFA 2017] Impo�ant Notice nur.aini@un

 <isfa@ift.or.id

kepada

International Symposium Food and Bio-Diversity

Dear All ISFA 2017 submitter, 

The committee have received many queries regarding the status of 
We are very sorry to inform you that there are some delay in sending

Regarding this issue, please kindly refer to our announcement in ou

http://isfa.ift.or.id/important-notice-accepted-abstract-loa/ 

We invite all submitters/participants to keep monitor our web page fo
Thank you.

--  
Our Best Regards, 

International Symposium on Food and Agro-Biodiversity (ISFA) 2017 
Address:
Department of Agriculture 
Faculty of Animal and Agricultural Sciences 
Diponegoro University
Jl. Prof. Soedarto Kampus Tembalang, Semarang-Indonesia 50275
Web: www.isfa.ift.or.id 
Email: isfa@ift.or.id 
Tel.: +622470422113 

ISFA 

https://meet.google.com/getalink?hs=202&authuser=0
https://mail.google.com/mail/u/0/
http://isfa.ift.or.id/important-notice-accepted-abstract-loa/
http://www.isfa.ift.or.id/
mailto:isfa@ift.or.id


Meet

Hangout

Tulis

Kotak Masuk 350

Berbintang

Ditunda

Rapat baru

Gabung ke rapat

Nur

Tidak ada kontak HangoutsCari  
seseorang

   

FW: Le�er of Acceptance Kotak Masuk ×

 <nur.aini@unsoed.ac.id>

 kepada saya

nur.aini

-----Original message----- 
From: International Symposium Food and Bio-Diversity <isfa@if
Sent: Sunday 6th August 2017 9:27 
To: nur.aini <nur.aini@unsoed.ac.id> 
Subject: Re: Letter of Acceptance 

Dear Nur Aini, Dr.,  
We are pleased to inform you that your abstract has been accepted
have further queries, please do not hesitate to contact us. Thank yo

On Mon, Jul 31, 2017 at 2:29 PM, Nur Aini, Dr. <noreply@jotform.
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 isfa@ift.or.id lewat pool23.formresponse.com 

kepada nur.aini

ISFA 2017

Dear Nur Aini, Dr.,

This is a friendly reminder to upload your full paper for ISFA 2017 be

In the case you have not confirmed the registration fee, you can do s

If you have already uploaded the full paper and confirmed the paym

Kind regards,

ISFA 2017 Committee
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Acceptance and Invoice nur.aini@unsoed.ac

 <isfa@ift.or.id

kepada nur.aini

International Symposium Food and Bio-Diversity

Dear Dr. Nur Aini, 

We are pleased to inform you that your abstract entitled Utilization o
International Symposium on Food and Agro-biodiversity 2017.

Please be informed that we will only issue the formal Letter of Accep

We have attached the invoice of your registration for your reference.

In the case you have not submitted the full paper, we would like to re

Should you have further queries, please do not hesitate to contact u
Thank you for your participation and we are looking forward to seein

On Tue, Jun 20, 2017 at 11:35 AM, Nur Aini, Dr. <noreply@jotform.c

ISFA 
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We have received your Full Paper ISFA 2

 isfa@ift.or.id lewat pool25.formresponse.com 

kepada nur.aini

ISFA 2017

Dear Aini Nur,

Thank you for sending your full paper for ISFA 2017.

The paper will be reviewed by our scienti�c committee for publicatio

Please kindly complete your registration by paying the registration fe

We are looking forward to meeting you in Semarang.

Kind regards,

ISFA 2017 Committee

 

Balas Balas ke semua Teruskan
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[ISFA 2017] REVIEW PROCESS - Impo�a

 <isfa@ift.or.id

kepada

International Symposium Food and Bio-Diversity

Dear All,

First of all, the committee would like to thank you for your participatio

We are glad to inform you that we have contacted the international p
be submitted for publication at the SCOPUS-indexed proceeding.
Please be reminded: there will be an additional cost of IDR 1.5 millio

For those who wish for other option, such as to publish separately fr
please immediately inform the committee. 
Please note: the scope of the journal is Food Science and Food Tec

In regards to publication process, we are now doing the review proc
We would like to inform you the general timeline for this process as 

Date Activity
26-27 Sept 2017 The symposium
28 Sept – 15 Oct 2017 Review process round 1
18 Oct 2017 Sending the comment to author
19-26 Oct 2017 AUTHOR: revision as commented #1
27 Oct 2017 Revised paper #1 has to be accepted
28 Oct – 3 Nov 2017 Review process round 2
5 Nov 2017 Sending the comment to author
6-12 Nov 2017 AUTHOR: revision as commented #2
13 Nov 2017 Revised paper #2 has to be accepted
14-25 Nov 2017 Finalization by committee
27-30 Nov 2017 Submission to publisher

As we have announced at the closing of the symposium, please stric

Thank you very much for your kind attention. 

ISFA 
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Example of how to answer the reviewer 

 <isfa@ift.or.id

kepada Hery, Retnaningsih, Jet, tutik.apriyadi, muchlish, nur.aini, Ellin, 

International Symposium Food and Bio-Diversity

Dear all,

Here the attached file about how to answer the reviewer comment. P

--  
Our Best Regards, 

International Symposium on Food and Agro-Biodiversity (ISFA) 2017 
Address:
Department of Agriculture 
Faculty of Animal and Agricultural Sciences 
Diponegoro University
Jl. Prof. Soedarto Kampus Tembalang, Semarang-Indonesia 50275
Web: www.isfa.ift.or.id 
Email: isfa@ift.or.id 
Tel.: +622470422113 
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[ISFA 2017] Review #1 Nur Aini, Dr. nur

 <isfa@ift.or.id

kepada nur.aini

International Symposium Food and Bio-Diversity

Dear Nur Aini, Dr.,

As a follow up from the 2nd International Symposium on Food and A
by polypropylene during storage.
Please find the general comment for your paper as follow:
1. Quality of English:

·         Low – the manuscript has not been written in good En
vocabulary choice and sometimes the passage is hard to un

The review process cannot identify the English mistakes o
manuscript is prepared in good English. Failure to do so will

2. Similarity index (by Turnitin.com):

·         Low (<30%), the manuscript has been well written and few sim
paper.

 
3. Compliance to manuscript guidelines:

·         High – in general, the manuscript has been written in accordan

In addition to the above general comment, please find the specific co
The revised manuscript should be sent back to the committee maxim

Once we receive the revised manuscript, we will conduct the 2nd rev
We believe that fast and quality publication is everybody’s expectatio

--  
Our Best Regards, 

ISFA 
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[ISFA 2017] Review #2 Nur Aini – ACCEP

 <isfa@ift.or.id

kepada nur.aini

International Symposium Food and Bio-Diversity

Dear  Nur Aini, 
Thank you for sending us the revision of your paper entitled Quality

We have concluded the second review process and we have come t
We expect to receive the second revision by no more than 2 days fr
As we will not conduct the 3rd review, the revised paper will then un
Please kindly complete the payment of publication fee as in attached
Our kind regard,
ISFA 2017 Committee

--  
Our Best Regards, 

International Symposium on Food and Agro-Biodiversity (ISFA) 2017 
Address:
Department of Agriculture 
Faculty of Animal and Agricultural Sciences 
Diponegoro University
Jl. Prof. Soedarto Kampus Tembalang, Semarang-Indonesia 50275
Web: www.isfa.ift.or.id 
Email: isfa@ift.or.id 
Tel.: +622470422113 
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[ISFA 2017] Update on proceeding / pub

 <isfa@ift.or.id

kepada

International Symposium Food and Bio-Diversity

Dear All Respected Authors,

This is to update you that after rigorous review and format setting, w

Now, the manuscripts are at the hand of publisher which will do furth

If everything goes smoothly, the process may take up 4 weeks until y

We would take this moment as well to kindly remind you to pay the P

The payment should be addressed to
Account holder: Indonesian Food Technologists
Bank Name: Mandiri Bank
Swift Code: BMRIIDJA
Branch: Diponegoro University, Semarang, Indonesia
Account number: 136-00-1354048-6
Address: Gedung B Lantai 3, Fakultas Peternakan dan Pertanian UN

We hope you complete the payment URGENTLY, and send the proo

For those who have paid the publication fee and those who by speci

--  
Our Best Regards, 

I i l S i F d d A Bi di i (ISFA) 2017

ISFA 
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Program at a Glance 
 

September 26,  2017 (Tuesday) 
 

07.30 – 08.30 : Registration 
08.30 – 09.30 : Opening  

    - Welcome  dance performance 
    - Welcoming Speech by Chairperson 

and Rector 
    - Group Photo 

09.30 – 10.00 : Coffee Break 
10.00 – 11.00 : Keynote Speaker 1  

(Professor Shigeru Hayakawa, Kagawa 
University, Japan) 

11.00 – 12.00 : Keynote Speaker 2 
 (Dr. Bessie M. Burgos, SEARCA, 
Philipines) 

12.00 – 13.00 : Lunch, Break, Pray and Poster Sessions 
13.00 – 14.30 : Parallel Presentation and Discussion 

Sessions I 
14.30 – 15.00 : Coffee Break 
15.00 – 16.30 : Parallel Presentation and Discussion 

Sessions II 
16.30 –  end : Closing 

 
 
 
 
 
 

  



 

  

September 27, 2017 (Wednesday) 
 

    07.30 – 08.30    :   Re-Registration 
08.30 – 09.30 : Keynote Speaker 3 (Professor Chen Neng-

Chang, GIESS, China) 
09.30 – 09.45 : Coffee Break 
09.45 – 10.45 : Keynote Speaker 4 (Dr. Agung P. 

Murdanoto, PT. RNI, Indonesia) 
10.45 – 12.00 : Parallel Presentation and Discussion Sessions 

III 
12.00 – 13.00 : Lunch, Break, Pray and Poster Sessions 
13.00 – 15.00 : Parallel Presentation and Discussion Sessions 

IV 
15.00 – 15.30 : Coffee Break (Saxophone performance) 
15.30 – end : Closing 

    - Door Prize 
- Certificate Distribution 
- Group Photo 



Room 1(Amartapura I Room ) 
Parallel Presentation and Discussion Sessions I 
Focus: Food Process and Engineering 
 

Code No. Author Presentation Title Time 
O.1.1 Bayu 

Kanetro 

Effect of various solvents on the 
specific amino acids of black 
soybean (Glycine soja) sprout 

13.00-13.10 

O.1.2 
Nais Adetya 

Protein and lipid extraction from 
microalgae with ultrasound assisted 
osmotic shock method 

13.10-13.20 

    
Panel Discussion 13.30-13.45 

O.1.3 

Ace Baehaki 

Chitinase activity from digestive 
tract of snakehead channa striata 
and partial characterization of 
chitinase 

13.45-13.55 

O.1.4 
Tanalyna 

Hasna 

Crude acid protease from goat 
(Capra aegagrus) abomasum: 
characterization and application 
in gelatin extraction 

13.55-14.05 

O.1.5 

Jeki Wibawanti 

Characteristics of yogurt drink 
from goat milk by 
supplementation of mangosteen 
rind (Garcinia Mangostana L.) 

14.05-14.15 

Panel Discussion 14.15-14.30 
 
Parallel Presentation and Discussion Sessions II 
Focus: Food Process and Engineering 
 

Code No. Author Presentation Title Time 
O.1.6 

Erminawati 

Formulation and 
characterization of bread using 
coconut-pulp flour and wheat 
flour composite with addition of 
xanthan-gum 

15.00-15.10 

O.1.7 

Sumarto 

Organoleptic characteristics and 
nutritive value estimation of 
baking food product from 
Manonjaya variety salacca flour 

15.10-15.20 



O.1.8 

Sri 
Wahjuningsih 

A study of mocaf, arrowroot 
flour, and red bean flour-based 
analog rice on chemical, 
physical, and sensory 
characteristics development 

15.20-15.30 

Panel Discussion 15.30-15.45 
O.1.9 

Ines 
Ligarnasari 

Physical, chemical and sensory 
properties of brownies 
substituted with sweet potato 
flour (Ipomoea Batatas L.) with 
addition of black cumin oil 
(Nigella sativa L.) 

15.45-15.55 

O.1.10 
Ervina 

The potential of avocado paste 
(Persea americana) as fat 
substitute in non-dairy ice cream 

15.55-16.05 

O.1.11 

Herni Sabrina 

Iota and kappa carrageenan 
application in traditional food 
model system using modified 
cassava flour 

16.05-16.15 

Panel Discussion 16.15-16.30 
 
Parallel Presentation and Discussion Sessions III 
Focus: Food Process and Engineering 
 

Code No. Author Presentation Title Time 
O.1.12 

Lilik 
Kartikasari 

Carcass and cuts yield of broiler 
chickens fed diet containing 
purslane meal rich in omega-
3fats 

10.45-10.55 

O.1.13 
Christiana 
Retnaningsih 

Sensory and physicochemical 
characteristic of soy sauce which 
subtituted by peagion pea 
(Cajanus cajan (Lin)) 

10.55-11.05 

O.1.14 

Edhi 
Nurhartadi 

Chemical and sensory 
characteristics of frozen 
wheyghurt with the addition of 
taro and lesser yam flours as 
thickening agent 

11.05-11.15 

Panel Discussion 11.15-11.25 
O.1.15 Candra Quality characteristic of liquid 11.25-11.35 



Kurniawan smoked straw mushroom 
(Volvariella volvacea) meatball 
during storage 

O.1.16 Ambar 
Rukmini 

Reformulation of purple sweet 
potato wingko to improve its 
quality 

11.35-11.45 

O.1.17 Adi 
Nuhriawangsa 

The effect of extract of biduri 
(Calotropis gigantea) latex on 
meat quality of post laying hen 

11.45-11.55 

Panel Discussion 11.55-12.05 
 
Parallel Presentation and Discussion Sessions IV 
Focus: Food Process and Engineering 

 
Code No. Author Presentation Title Time 
O.1.18 

Nur Aini 

Utilization of skim milk as 
stabilizer and supplementation 
of mungbean to improve the 
nutrition value of corn milk 

13.00-13.10 

O.1.19 
Melanie 
Cornelia 

Utilization of avocado (Persea 
Americana Mill.) seed modified 
starch in the making of cream 
soup 

13.10-13.20 

O.1.20 

Yoga Pratama 

Optimum Carrageenan 
Concentration Improved the 
Physical Properties of Cabinet 
dried Yoghurt Powder 

13.20-13.30 

Panel Discussion 13.30-13.40 
O.1.21 

Uma Arifin 
Degradation rate of vitamin B6 
on red chili pepper drying under 
various pretreatments 

13.40-13.50 

O.1.22 

Nur Aini 

Quality deterioration and shelf 
life estimation of corn yogurt 
was packaged by polyethylene 
terephthalate 

13.50-14.00 

O.1.23 
Ulfah Amalia 

The utilization of blue swim 
crab (Portunus pelagicus) waste 
product, lemi, as a food flavor 

14.00-14.10 

Panel Discussion 14.10-14.20 
O.1.24 Agus Suyanto Optimized flavor production 14.20-14.30 



systems design based on nano-
emulsification kawista (Feronia 
limonia) fruit extraction 

O.1.25 Mulyana 
Hadipernata 

Process technology of luwak 
coffee through bioreactor 
utilization 

14.30-14.40 

O.1.26 

Kiki Fibrianto 

The influence of brewing water 
characteristic on sensory 
perception of pour-over local 
coffee 

14.40-14.50 

Panel Discussion 14.50-15.00 
 

  



Room 2 (Amartapura II Room) 
Parallel Presentation and Discussion Sessions I 
Focus: Food Process and Engineering 
 

Code No. Author Presentation Title Time 
O.2.1 

Fauzan Irfandy 
Evaluation of paddy quality dried 
with zeolite under medium 
temperature 

13.00-13.10 

O.2.2 Mohamad 
Djaeni 

Evaluation of food drying with air 
dehumidification system 

13.10-13.20 

O.2.3 Febiani Utari Drying rate of paddy using air 
dehumidification with zeolite 

13.20-13.30 

Panel Discussion 13.30-13.45 
O.2.4 

Lynette 
Cimafranca 

Process optimization for sensory 
characteristics of seriales 
(Flacourtia Jangomas) ready-to-
drink (Rtd) beverage using 
response surface methodology 

13.45-13.55 

O.2.5 
Jose 

Valmorida 

Application of plackett-burman 
experimental design in the 
development of muffin using 
adlay flour 

13.55-14.05 

O.2.6 
Setyadjit 

Product diversification of banana 
cv. Mas Kirana off grade by using 
a double rotating screw extruder 

14.05-14.15 

Panel Discussion 14.15-14.30 
 
Parallel Presentation and Discussion Sessions II 
Focus: Food Safety and Security 
 

 

Code No. Author Presentation Title Time 
O.2.7 

Sik Sumaedi 
The effect of ISO 22000 
certification label on consumer 
perception of food safety 

15.00-15.10 

O.2.8 
Adhila 
Fayasari 

Household food security and 
nutritional status of children 
under five in urban slum in 
Jakarta 

15.10-15.20 

O.2.9 Bayu Hertanto The physical and microbiological 
quality of chicken meat in the 15.20-15.30 



different type of enterprise 
slaughterhouse: a case study in 
Karanganyar District 

Panel Discussion 15.30-15.45 
O.2.10 

Sik Sumaedi 
A new ISO 9001 effectiveness 
measurement for food 
manufacturing companies 

15.45-15.55 

O.2.11 
Dian Harjanti 

Microbiological safety of raw 
milk from mastitis infected dairy 
cow 

15.55-16.05 

O.2.12 

Hendra Wijaya 

Detection of aflatoxin M1 in 
powdered milk and sweetened 
condensed milk products in 
several cities in java with HPLC-
fluorescence method 

16.05-16.15 

Panel Discussion 16.15-16.30 
 
Parallel Presentation and Discussion Sessions III 
Focus: Food Safety and Security 
 

Code No. Author Presentation Title Time 
O.2.13 Baiq 

Handayani 

Microbial quality of yellow 
seasoned “pindang” fish treated 
with turmeric and tamarind 

10.45-10.55 

O.2.14 

Rifda Naufalin 

Antibacterial activity of 
kecombrang flower extract 
(Nicolaia speciosa) 
microencapsulation with food 
additive materials formulation 
(Sukrosa and NaCl) 

10.55-11.05 

O.2.15 

Widayat 

Study of utilization liquid smoke 
and carragenan as a natural 
antibacterial in manufacturing 
beef meatballs 

11.05-11.15 

Panel Discussion 11.15-11.25 
O.2.16 Inish Chris 

Mesias 

Quantitative risk assessment of E. 
coli in street-vended cassava-
based delicacies in the Philippines 

11.25-11.35 

O.2.17 Evy Ekawati Detection of Vibrio sp., 
Salmonella sp. and total amount 11.35-11.45 



bacteria on blood clams (Anadara 
granosa) 

O.2.18 

Siti Yusmiati 

Detection of Salmonella sp., 
Vibrio sp., and total plate count 
bacteria on blood cockle 
(Anadara granosa) 

11.45-11.55 

Panel Discussion 11.55-12.05 
 

Parallel Presentation and Discussion Sessions IV 
Focus: Food Process and Engineering and Agriculture 
for Healthy Future 
 
Code No. Author Presentation Title Time 
O.2.19 

Sri Soebadhi 

Mineral composition of calcium 
nanoparticles from the waste of 
blood clam cockle shell (Anadara 
granosa Linn ) 

13.00-13.10 

O.2.20 
Ellin Harlia 

Food safety of milk and milk 
product of dairy cattle from heavy 
metal contamination 

13.10-13.20 

O.2.21 

Wisnu Adi 
Yulianto 

Evaluation of Resistant Strach, 
Glycemic Index, And Fortificants 
Content On Premix Rice Coated  
With Various Concentration And 
Types of  Edible Coating 
Materials 

13.20-13.30 

Panel Discussion 13.30-13.40 
O.2.22 

Zainuri 

Combination of ozone and 
packaging treatments maintained 
the quality and improved the shelf 
life of tomato fruit 

13.40-13.50 

O.2.23 

Diah Suwanti 

The effect of packaging methods 
(paper, active paper and edible 
coating) on the characteristic of 
papaya MJ9 in ambient 
temperature storage 

13.50-14.00 

O.2.24 
Sik Sumaedi 

The effect of brand attachment on 
junk food consumer perceived 
risk 

14.00-14.10 

Panel Discussion 14.10-14.20 



O.2.25 

Aprilia Fitriani 

Nutritional and antinutritional 
compounds of kabau seeds 
(Archidendron bubalinum) as 
affected by conventional 
processing 

14.20-14.30 

O.2.26 

Joko Riyanto 

Nutrition content of brisket point 
end of part simental ongole 
crossbred meat in boiled various 
temperatures 

14.30-14.40 

O.2.27 

Diana Afifah 

Nutritional composition, glycemic 
index, glycemic load, and 
organoleptic quality of 
glucomannan-enriched soy milk 
ice cream 

14.40-14.50 

Panel Discussion 14.50-15.00 



Room 3 (Nakula Room) 
 
Parallel Presentation and Discussion Sessions I 
Focus: Agriculture for Healthy Future 
 

Code No. Author Presentation Title Time 
O.3.1 

Putri Nusantari 

Physical, chemical, and sensory 
properties of green spinach 
(Amaranthus tricolor L.) 
marshmallow in addition of 
tomato (Solanum Lycopersicum) 
as an alternative prevention of 
iron deficiency anemia 

13.00-13.10 

O.3.2 

Dwi Ishartani 

Physical, chemical and sensory 
characteristics of red guava 
(Psidium guajava) velva at 
different fruit ripening time 

13.10-13.20 

O.3.3 

Anwar Fauzan 

Characterization of the chemical 
composition of Adenostemma 
lavenia (L.) Kuntze and 
Adenostemma platyphyllum Cass 

13.20-13.30 

Panel Discussion 13.30-13.45 
O.3.4 

Marisel Leorna 

The influence of maturity on the 
physicochemical, proximate 
composition and fatty acid profile 
of VMAC5 (Cocos nucifera L. 
‘makapuno’) Nut 

13.45-13.55 

O.3.5 
Ahmad Al-

Baarri 

Antioksidant activity and color 
performance changes on the 
maillard reaction product from 
ketohexoses and methionine 

13.55-14.05 

O.3.6 
Ayu Nilamsari 

Thermal degradation kinetics of 
phycocyanin encapsulation as an 
antioxidant activity 

14.05-14.15 

Panel Discussion 14.15-14.30 
 
 
 
 
 



 
Parallel Presentation and Discussion Sessions II 
Focus: Agriculture for Healthy Future 

  
Code 
No. 

Author Presentation Title Time 

O.3.7 

Ulyatu Fitrotin 

Increasing in vitro antioxidant 
activity of sesame milk 
fermentation in human low 
density lipoprotein (LDL) 

15.00-15.10 

O.3.8 

Hery Winarsi 

Functional-drink rich in 
antioxidant cardamom-rhizome 
(Amomum cardamomum willd) 
suppresses inflammation and 
improves lipid profile 

15.10-15.20 

O.3.9 
W Widayat 

Red ginger (Zingiber officinale) 
as material potential on 
antioxidants drinks 

15.20-15.30 

Panel Discussion 15.30-15.45 
O.3.10 Setyaningrum 

Ariviani 

The potential of pigeon pea 
(Cajanus cajan) beverage as 
antidiabetic functional drink 

15.45-15.55 

   15.55-16.05 
Panel Discussion 16.05-16.30 

 
Parallel Presentation and Discussion Sessions III 
Focus: Agriculture Economics 

 
Code No. Author Presentation Title Time 
O.3.11 Ridwan 

Rachmat 

A new way to improve rice 
marketing chain management of 
small-scale farmers in indonesia 

10.45-10.55 

O.3.12 
Wulan 
Sumekar 

Prospect for the development of 
salted egg agroindustry : analysis 
of marketing distribution aspect 

10.55-11.05 

O.3.13 

Yudhi Wirya 
Purba 

An analysis of the feasibility of 
the copra business in the Village 
of Pendowo Harjo Subdistrict of 
Sungsang, Banyuasin Regency, 
South Sumatra Province 

11.05-11.15 



Panel Discussion 11.15-11.25 
O.3.14 Tutik 

Dalmiyatun 
Motivation of farmers to cultivate 
organic rice in central java 11.25-11.35 

O.3.15 

Sumarsono 

Application level of organic rice 
farming technology at farmer 
group in Ketapang Village, 
Susukan Sub-district, Semarang 
District 

11.35-11.45 

O.3.16 

Siwi Gayatri 

Understanding of social capital 
condition among red guava 
farmers in Tambahrejo Village, 
Pageruyung District, Kendal 
Regency 

11.45-11.55 

Panel Discussion 11.55-12.05 
 

Parallel Presentation and Discussion Sessions IV 
Focus: Agriculture Economics and Agricultural 
Production Systems 
 

 

Code No. Author Presentation Title Time 
O.3.17 Muhammad 

Yusuf 

Mapping performance of the 
indonesian fishery industries 
innovation 

13.00-13.10 

O.3.18 
Fronthea 
Swastawati 

Evaluation of empowerment 
program to increase production 
capacity of fishery processing 
business in Semarang City 

13.10-13.20 

    
Panel Discussion 13.20-13.40 

O.3.19 

Nyoman 
Suthama 

Improvement of broiler meat 
production quality due to dietary 
inclusion of soybean 
oligosaccharide derived from 
soybean meal extract 

13.40-13.50 

O.3.20 

Jein Leke 

Performance and lipid profiles of 
native chickens fed diet 
containing skipjack fish oil as 
by-product of fish canning 
factory 

13.50-14.00 

O.3.21 Lilik Carcass and cuts yield of broiler 14.00-14.10 



Kartikasari chickens fed diet containing 
purslane meal rich in omega-3 
fats 

Panel Discussion 14.10-14.20 
O.3.22 

Jet Mandey 

Performance and carcass quality 
of broiler chickens fed diet 
containing pineapple waste meal 
fermented by “ragi tape” 

14.20-14.30 

O.3.23 

Hanny 
Wahyuni 

Meat calcium and protein content 
of local chicken due to feeding 
combination of lactobacillus sp. 
and inulin dirived from dahlia 
variabillis tuber 

14.30-14.40 

O.3.24 
Sri Darwati 

Carcass and meat quality in the 
chicken resulted crossing of 
pelung sentul kampung broiler 

14.40-14.50 

Panel Discussion 14.50-15.00 
 
  



Room 4 (Sadewa Room) 
Parallel Presentation and Discussion Sessions I 
Focus: Agricultural Production Systems 

 
Code No. Author Presentation Title Time 
O.4.1 

Rizal Nofiyanto 
Effect of bio-organomineral 
fertilizer on growth of chili 
(Capsicum Annum L.) 

13.00-13.10 

O.4.2 

Octivia 
Trisilawati 

Application of AMF (arbuscular 
mycorrhizal fungi) and organic 
fertilizer to increase the growth, 
biomass and bioactive content of 
Centella 

13.10-13.20 

O.4.3 
Supli Rahim 

Developing a runoff prediction on 
mobile platform using rational 
formula 

13.20-13.30 

Panel Discussion 13.30-13.45 
O.4.4 

Guoyi Feng 
Effect of silicate fertilizer on the 
quality and yield of sugarcane 
plants 

13.45-13.55 

O.4.5 

Yuji Zheng 

The effect of silicate fertilizers on 
cadmium absorption by sugarcane 
in heavy metal polluted 
agricultural land 

13.55-14.05 

Panel Discussion 14.05-14.30 
 

Parallel Presentation and Discussion Sessions II 
Focus: Agricultural Production Systems and Agriculture Biotechnology 
 

Code No. Author Presentation Title Time 
O.4.6 

Harman 
Hamidson 

Effect of medicinal plants 
extracts on the incidence of 
mosaic diseased caused by 
cucumber mosaic virus and 
growth of chilli 

15.00-15.10 

O.4.7 
Suparman 

Cross inoculation of anthracnose 
pathogens infecting various 
tropical fruits 

15.10-15.20 

O.4.8 Nurhayati 
Damiri 

Effect of Pseudomonas spp on 
Infection of Peronospora 15.20-15.30 



parasitica (Pers. Fr), the 
Pathogen of Downy Mildew on 
Chinese Cabagge 

Panel Discussion 15.30-15.45 
O.4.9 Dessy Triastuti Exploration of Bacillus 

thuringiensis Berl. From Soil 15.45-15.55 

O.4.10 

Yulia Pujiastuti 

Isolation and characterization of 
Bacillus thuringiensis Berl. 
Indigenous Musi Banyuasin 
District South Sumatera 
Province and its potency as 
biological agents of Plutella 
xylostella (Lepidoptera: 
Pyralidae) 

15.55-16.05 

O.4.11 

Siti Rakhmi 

Isolation and toxicity test of 
Bacillus thuringensis from 
Sekayu Region Soil, South 
Sumatra on Spodoptera litura 

16.05-16.15 

Panel Discussion 16.15-16.30 
 

Parallel Presentation and Discussion Sessions III 
Focus: Focus: Agriculture Biotechnology 

  
Code No. Author Presentation Title Time 
O.4.12 Florentina 

Kusmiyati 

Mutagenic effects of Gamma 
Irradiation on Soybean (Glycine 
max L.) 

10.45-10.55 

O.4.13 

Yafizham 

The effects of sodium azide on 
seed germination and seedling 
growth of chili pepper 
(Capsicum annum L. Cv. 
Landung) 

10.55-11.05 

O.4.14 
Ireng Darwati 

The application of biotic elicitor 
on Artemisia annua L. To 
increase artemisinin content 

11.05-11.15 

Panel Discussion 11.15-11.25 
O.4.15 

Eko Dewi 

Nutritional comparation of 
Spirulina sp powder by solid-
state fermentation using 
Aspergillus sp (FNCL 6088) and 

11.25-11.35 



Lactobacillus plantarum (FNCL 
0127) 

O.4.16 
Yoyok Pramono 

Characteristic of salted-meat 
fermentation innoculated with 
Pediococcus ssp. 

11.35-11.45 

O.4.17 Rahmi 
Yulifianti 

Proteolytic activity of selected 
moulds in the first fermentation 
of black seeded soysauce 

11.45-11.55 

Panel Discussion 11.55-12.05 
 

Parallel Presentation and Discussion Sessions IV 
Focus: Agriculture Biotechnology and Agriculture Production Systems 
 

Code No. Author Presentation Title Time 
O.4.18 

Dewi Sari 
Study the minimum glucose 
level to support the growth of 
lactic acid bacteria 

13.00-13.10 

O.4.19 

Laksmi 
Hartajanie 

Supplementation of carbon and 
nitrogen in whey medium 
towards bacteriocin production 
of lactic acid bacteria from 
bamboo shoot (Dendrocalamus 
asper) pickle 

13.10-13.20 

    
Panel Discussion 13.30-13.40 

O.4.20 

Luthfi Mahfudz 

Producing chicken eggs 
containing isoflavon as 
functional food due to feeding 
effect of soy sause by-product 

13.40-13.50 

O.4.21 

Edjeng 
Suprijatna 

The evaluation of red ginger 
flour supplementation in feed 
towards cholesterol level and 
nutrient composition of local 
egg production 

13.50-14.00 

O.4.22 

Rudy Hartanto 

Model test on the relationship 
feed energy and protein ratio to 
the production and quality of 
milk protein 

14.00-14.10 

Panel Discussion 14.10-14.20 
O.4.23 Muhammad Specific primer design of 14.20-14.30 



Cahyadi mitochondrial 12S rRNA for 
species identification in raw 
meats 

O.4.24 
Lindayani 

The making of probiotic drink 
using lactic acid bacteria from 
bamboo shoot pickle 

14.30-14.40 

   14.40-14.50 
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