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Name Dr. Heni Rizgiati, S.Pt., M.Si.
Post Lecturer and Researcher in Food Technology
Academic Doctorate (Animal Bogor Agricultural 2011 - 2016
career Production Science and Institute
Technology)
Postgraduate (Master Bogor Agricultural 2002 - 2006
Degree Food Science) Institute

Undergraduate degree Diponegoro University 1992 - 1996
(Animal Production
Science)

Employment

Associate Professor Diponegoro University 2023 - now

Research and
development projects
over the last 5 years

Potential of Grain Kefir Tablets as a Probiotic Functional Drink Ingredient to
Enhance Human Immunity in Covid -19 Pandemic

2022-2023

IDR 59.500.000, -

Characterization and Optimization Study of Robusta, Arabika, and Liberika Coffe
Leaves

2023

IDR 60.000.000, -

Analysis of Carboxy Methyl Cellulose (CMC) from Agricultural Waste as Natural
Food CMC in Ice Cream Production

2023-2024

IDR 52.500.000,-

Industry
collaborations over
the last 5 years

CV. Rumah Keju Jogja

Patents and
proprietary rights

Important
publications over the
last 5 years

Selected recent publications from a total of approx.
(give total number): 40

Physical and chemical characteristics of goat milk powder with different drying
methods after storage. Jurnal Ilmu dan Teknologi Hasil Ternak, 2021, 16(1): 65-74

Effect of sugar substitution with dates puree (Phoenix dactylifera L.) on the physical
and organoleptic characteristics of kefir ice cream. Jurnal llmu dan Teknologi Hasil
Ternak, 2021, 16(1): 21-31

Inhibition on color changes of raja banana (Musa sapientum) peel using specific
acid. In IOP Conference Series: Earth and Environmental Science, 2021, 733(1): 1-5
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Viscosity, total acid, protein and hedonic level of kefir made from buffalo milk with
different concentration of kefir grain. Journal of Applied Food Technology, 2021,
9(1): 14

Chemical and microbiological properties of buffalo milk kefir with different starter
concentrations. In IOP Conference Series: Earth and Environmental Science, 2021,
803(1): 1-4

Characteristic of isolated crude bromelain extract from cayenne pineapple crown in
various drying temperature and its effect on meat texture. Food Research, 2021,
5(5): 72-79

The effects of dextrin concentration as filler on physical, chemical, and microbiology
properties of powdered goat milk kefir. Journal of the Indonesian Tropical Animal
Agriculture, 2021, 46(2): 145-153

Effect of high fructose syrup (HFS) addition on chemical and organoleptic properties
of green coconut water kefir. Journal of applied food technology, 2021, 6(1): 03—08

Characteristics of bromelain enzyme from queen variety pineapple crown at
different drying temperatures. In IOP Conference Series: Earth and Environmental
Science, 2022, 977(1): 1-7

Effect of yellow pumpkin (Cucurbita moschata) flour addition on proximate levels
and calories of white millet (Panicum miliaceum) flakes. Journal of Applied Food
Technology, 2022, 7(2): 33-37

Preclinical study of goat milk kefir as an antihyperglycemic food. Functional Foods
in Health and Disease, 2022, 12(12): 705-712

Optimization of bromelain isolation from honi pineapple crown. International
Journal of Food Studies, 2022, 11(2): 287-295

The effect of fermentation time on the physicochemical and microbiological
qualities of Buffalo colostrum kefir. Journal of Applied Food Technology, 2023,
10(2): 31-36

Influence of maltodextrin concentration on the proximate, chemical, and
microbiological properties of powdered bovine colostrum kefir. Current Journal of
Applied Science and Technology, 2023, 42(24): 1-11

Physical, chemical and microbiological characteristics of powdered kefir grains
using skimmed milk as encapsulant. International Journal of Agriculture and
Biology, 2023, 29(4): 274-280

The effect of various concentrations of kefir grains on buffalo colostrum kefir's
microbiological, physicochemical and sensory properties. International Journal of
Agriculture and Biology, 2023, 30(1): 21-26

Using geospatial information for sustainable small farm and dairy processing
cluster development of community-based in a small city of Indonesia. 0P
Conference Series: Earth and Environmental Science, 2023, 1264: 1-9

Physical and microbiological characteristics grain kefir tablets in different tablet
manufacturing methods. International Journal of Agriculture and Biology, 2023,
29(6): 387-392
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Rabbit nugget production coaching to externalize the excellent commodity as
downstream business activity of rabbit breeders in Kendal Regency. In AIP
Conference Proceeding, 2023, 2722(1)

Physicochemical, microbiological and organoleptic characteristics of rosella water
kefir with sucrose sweetener. Jurnal Teknologi Hasil Pertanian, 2023, 16(2): 84—-93

Water content, total dissolved solids and antioxidant activity of robusta coffee
powder produced by fermenting beans in whey kefir. Journal of Applied Food
Technology, 2023, 10(1): 13-16

In vitro investigation of functional properties on cow milk and goat milk kefir whey
with fermentation length treatment. In AIP Conference Proceedings, 2024, 2957(1)

Effect of sucrose addition on viscosity, pH, total yeast, and hedonic quality of water
kefir roselle, 2024, 1(2): 61-65

Physicochemical characteristics of bitter leaf (Vernonia amygdalina Del.) kombucha
with palm sugar addition. Journal of Applied Food Technology, 2024, 11(1): 20-25

In vitro investigation of functional properties on cow milk and goat milk kefir whey
with fermentation length treatment. In AIP Conference Proceedings, 2024, 2957(1)

Influence of fermentation time on total lactic acid bacteria, pH value, water activity,
and organoleptic properties of mutton jerky. Journal of Applied Food Technology,
2024, 11(2): 66-69

Viability of the beneficial bacterium Lactobacillus plantarum microencapsulated
using skim milk and maltodextrin. Frontier in Sustainable Agromaritime and
Environmental Development Conference, 2024, 171(03011): 1-8

Effect of kefir grain concentration on rheological, microbiological, and
physicochemical characteristics of bovine colostrum kefir. Food Research, 2024,
8(6): 40-47

Physical characteristics, moisture content and organoleptic properties of afkir laying
hen meat with different marination durations in pineapple crown extract. Jurnal
llmiah Sains, 2024, 24(2): 197-208

Modification of substrate and fermentation process to increase mass and customize
physical properties of Lacticaseibacillus rhamnosus and Limosilactobacillus
fermentum exopolysaccharides in kefir grain. Microbiology and Biotechnology
Letters, 2024, 52(2): 153-162

The effect of skim milk powder on physical, chemical, and microbiology
characteristics of goat milk kefir powder. Food Research, 2024, 8(3): 135-146

Sensorial attributes of fermented whey drinks with either natural or artificial
flavoring agents. In IOP Conference Series: Earth and Environmental Science, 2024,
1364(1): 1-6

The effect of different concentrations of carboxy methyl cellulose addition on
chemical and organoleptic characteristics of red guava (Psidium guajava) jam sheet.
Food Research, 2024, 8(2): 402-406

Improved antioxidant activity of low-fat herb-fortified cottage cheese. Bulletin of
Animal Science, 2024, 48(1): 75-82
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Effect of sucrose addition on viscosity, pH, total yeast, and hedonic quality of water
kefir roselle. Journal of Applied Food Technology, 2024, 11(2): 61-65

The effect of butterfly pea flower (Clitoria ternatea) extract addition on total
dissolved solids, yeast count, total acidity, and organoleptic properties of water
kefir. Journal of Applied Food Technology, 2025, 12(1): 45-51

Influence of skim milk concentration on the proximate, chemical, and
microbiological properties of powdered buffalo colostrum kefir. Jurnal Teknologi
Pertanian, 2025, 26(1): 25-34

Application of the check all that apply method to determine sensory profile of
commercial UHT full-cream milk in Indonesia. In IOP Conference Series: Earth and
Environmental Science, 2025, 1460(1): 1-9

Comparing colour, proximate, and hedonic quality of floss made from retired layings
hens meat with various sugar types. In IOP Conference Series: Earth and
Environmental Science, 2025, 1460(1): 1-11

Viability of the probiotic Lactobacillus plantarum microencapsulated in skim milk
and maltodextrin: Implications for nutritional and functional uses. In BIO Web of
Conferences, 2025, 171(03011): 1-8
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