
5.pdf
by

Submission date: 07-Jan-2022 01:13PM (UTC+0700)
Submission ID: 1738410180
File name: 5.pdf (242.78K)
Word count: 5395
Character count: 29644



2

6

8

10



3



5

6

9

11

11

13

13

24



2

4

6

7

8 8

9

17



4

19

21

22

25



12

16

16



1

4



1

4 4

4

15

20

23



1

5

14

18









13%
SIMILARITY INDEX

6%
INTERNET SOURCES

9%
PUBLICATIONS

3%
STUDENT PAPERS

1 2%

2 1%

3 1%

4 1%

5 1%

5.pdf
ORIGINALITY REPORT

PRIMARY SOURCES

F Azima, N Nazir, H C Efendi. "Characteristics
of physico-chemical and functional properties
of starch extracts from tubers", Journal of
Physics: Conference Series, 2020
Publication

feas.fr
Internet Source

Submitted to iGroup
Student Paper

M Cornelia, A Christianti. " Utilization of
modified starch from avocado ( Mill.) seed in
cream soup production ", IOP Conference
Series: Earth and Environmental Science, 2018
Publication

Jasmien Waterschoot, Sara V. Gomand, Ellen
Fierens, Jan A. Delcour. "Production, structure,
physicochemical and functional properties of
maize, cassava, wheat, potato and rice
starches", Starch - Stärke, 2015
Publication



6 1%

7 1%

8 1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

Andi Nur Faidah Rahman, Februadi Bastian,
Jumriah Langkong, Shuji Fujita. "Distribution
of Polyphenol Oxidase in some Cruciferae
Vegetables", American Journal of Applied
Sciences, 2016
Publication

ifrj.upm.edu.my
Internet Source

123dok.com
Internet Source

iopscience.iop.org
Internet Source

repository.unsri.ac.id
Internet Source

Submitted to University of Leeds
Student Paper

Etty Soesilowati, Nana Kariada Tri Martuti,
Octavianti Paramita. "Improving the capacity
of tuber flour manufacturer by enhancing the
production process and utilizing proper
technology", AIP Publishing, 2019
Publication

Florina Yanti Sisilia, Rusmarilin Herla, Julianti
Elisa, SDR Tampubolon, Sihombing Dewi
Restuana. "Physicochemical characteristics of
tuber modified by acetylation method and its



14 <1%

15 <1%

16 <1%

17 <1%

18 <1%

application in dry noodle product", IOP
Conference Series: Earth and Environmental
Science, 2018
Publication

Submitted to Universitas Hasanuddin
Student Paper

eprints.upnjatim.ac.id
Internet Source

E Kamsiati, H Herawati, Sunarmani. "Influence
of Glycerol Mono Stearate and Guar gum on
Quality Characteristics of Gluten Free
Macaroni from Cassava", IOP Conference
Series: Earth and Environmental Science, 2019
Publication

Sabeeha Yaqoob, Waqas N. Baba, F. A.
Masoodi, Musarat Shafi, Rafiya Bazaz. "Effect
of sprouting on cake quality from wheat–
barley flour blends", Journal of Food
Measurement and Characterization, 2018
Publication

G S Rombe, M M Tahir, A B Tawali.
"Physicochemical characteristics of pempek
premix flour made from mackerel fish
(Scomberomorus commersoni) surimi
powder", IOP Conference Series: Earth and
Environmental Science, 2020
Publication



19 <1%

20 <1%

21 <1%

22 <1%

23 <1%

Siswo Sumardiono, Budiyono, Heny
Kusumayanti, Novian Indra Agung Prakoso,
Fawzia Puti Paundrianagari, Heri Cahyono.
"Influence of composite flour constituents
and extrusion temperature in the production
of analog rice", Food Science & Nutrition, 2021
Publication

Laeli Nur Hasanah, Rosmauli Jerimia Fitriani.
"Effect of Frying on The Nutritional
Composition of Catfish Nuggets (Clarias
gariepinus) Substituted by Modified Cassava
Flour (Mocaf)", Journal of Physics: Conference
Series, 2021
Publication

www.scilit.net
Internet Source

Agus Wijanarka, Toto Sudargo, Eni Harmayani,
Yustinus Marsono. "Effect of Pre-
gelatinization on Physicochemical and
Functional Properties of Gayam (Inocarfus
fagifer Forst.) Flour", American Journal of Food
Technology, 2017
Publication

Wenhao Li, Jinmei Gao, Guiling Wu, Jianmei
Zheng, Shaohui Ouyang, Qingui Luo, Guoquan
Zhang. "Physicochemical and structural
properties of A- and B-starch isolated from



24 <1%

25 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches < 5 words

normal and waxy wheat: Effects of lipids
removal", Food Hydrocolloids, 2016
Publication

Yueh Fang Cheng, Rajeev Bhat. "Functional,
physicochemical and sensory properties of
novel cookies produced by utilizing
underutilized jering (Pithecellobium jiringa
Jack.) legume flour", Food Bioscience, 2016
Publication

Rosida, Dedin F., T. Mulyani, and L. Reshita
Septalia. "A Comparative Study of Non-Dairy
Cream Based on the Type of Leguminosae
Protein Source in Terms of Physico Chemical
Properties and Organoleptic", Agriculture and
Agricultural Science Procedia, 2016.
Publication


