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Employment Staff of Laboratory Food Technology 1999 - Now 

Research and 
development projects 
over the last 5 years 

Characteristic of jerkey made from ground rabbit meat (2021) 

IDR 30.000.000,- 

The functional properties of rabbit skin gelatin compared to commerscial gelatin 
and its application in jelly candy (2022) 

IDR 30.000.000,- 

Industry collaborations 
over the last 5 years 

- 

Patents and proprietary 
rights 

-   

Important publications 
over the last 5 years 

1. Dietary addition of microencapsulated turmeric in an amorphous matrix of 
maltodextrin on quality characteristic of broiler chicken (2022). Journal of 
Addvanced Veterinary and Animal Research. 9(2):221-229. 

2. Change in protein properties of pasteurized liquid  whole milk egg with added 
sugar (2023). AIP Conference Proceedings. 

3. Physical anda chemical characteristic of chitofudregs nugget in comparison 
to commercial nugget (2023). International Journal of Advances in Applied 
Science. 12)2):188-194. 

4. The effect of fermentation time on physicochemical and microbiological 
qualilities of buffalo colustrum kefir (2023). Journal of Applied Food Technology. 
16(2):31-36 

5. In vitro investigation of functional properties on cow milk and goat milk kefir 
with fermentation length treatment (2023). AIP Conference Proceedings. 

6. The effect of seaweed addition and different storage time on total lactic, 
viscosity and syneresis of goat milk yogurt with Spirulina platensis (2024). IOP 
Conferene Series: Earth and Environmental Science. 

7. Gealtization behaviour, morphological, and chemical properties of flour 
cassava, sago, and wheat (2024).ASEAN Journal of Chemical Engineering. 
24(3):260-275. 

8. Effect of adding sweet corn flour to milk on yoghurt quality (2024). IOP 
Confrence Series: Earth and Environmental Science. 



 
 

9. The effect of butterfly pea flower (Clitoria ternatea) extract addition on total 
dissolved solids, yeast count, total quality, and organoleptic properties of water 
kefir (2025). Journal of Applied Food Technology. 12(1):45-81. 

10. Antioxidant properties, functional components, and sensory profile of green 
tea oat meal (2025). Progrees Nutrition. 27(1):16328. 

 

Activities in specialist 
bodies over the last 5 
years 

Indonesian Food Technologist (2020 - now). 

 

 


