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Characteristics 138

Chemical characteristics
Cholesterol 309

Climate change 98

Color 130

10
Aspergillus oryzae 316

Bacillus cereus 301

Banana puree 1
Bekasam 309

Bioethanol 396
Biophytum petersianum 10

Cacao 316

Calophyllum inophyllum 
Canna edulis
Canned gudeg 353

Dairy agroindustry 88
Degradation kinetics 130

Dioscorea hispida

Dried yogurt 138
Drougt tolerance 115

Edible coating 53
Egg 1

Enrichment 138

Escherichia coli 301
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Flakes 130

Foeniculum vulgare
Food model medium 10

Furmonisin B1 156
Fusarium verticillioides bio 957 156

Lactobacillus plantarum 

Mandai 174

Noodle 359

Pembek lenjer 18

Phytoptora palmivora 316

Ginger 368
Gloconacetobacter xylinus 

Instant drink 368

Kansei engineering 78
Kansei value 78
Kebar grass 10

L. Acidophilus 309

L. Delbrucki 309
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Potassium sorbate 61

Precipitation 98

Product property 193

Red bell pepper 53

Retrograduation 193
Rice bran 35

Risk 88

Saccharomyces cerevisiae 396

Sargassum polycystum 368

Staphylococcue aureus 301

Tempe 185
Temperature 156

The quality changes 353

Time series analysis 98

Tracking control system 106

Trichoderma virdie 396

Vibrio alginolyticus 
Vibrio harveyi 266
Vitamin C 53

Water use 115


