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Acid 332

Acid hydrolysate 396
Active compound 316
Active edible coating 61
Aflatoxin B 10

Agitated fermentation 434
AHP 223

Akway 170
Amylograph 324
Animal 164
Anthoecyanin 130

Anti Aflatoxin 10
Antibacterial 170
Antimicrobial 44, 147
Antioxidant 368

Arabic gum 414

Asam drien 288
Aspergillus flavus 10
Aspergillus oryzae 316
Autism 212
Autonomous tractor 106

Autoregressive Integrated Moving
Average (ARIMA) 241
Artificial Neural Network (ANN) 241

Bacillus cereus 301
Bacterial cellulose 434
Banana flour 1

Banana puree 1

Bekasam 309

Biodiesel 70, 234
Bioethanol 396
Biophytum petersianum 10
Black soybean tempe 294

Cacao 316

Calcium fortication 212
Calophyllum inophyllum L 70
Canna edulis Kerr 273
Canned gudeg 353
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Carbon dioxide 185
Carbonyl 332

Carotene retention 340
Casein-free gluten-free diet 212
Cassava 324

Cassava flour 396, 481
Characteristics 138
Chelation 332

Chemical characteristics
Cholesterol 309
Cinnamon leaf 414
Clarification 422
Climate change 98
Coating material 414
Cockle shell 70
Coconut presscake 441
Cocunut palm sugar 340
Color 130

Consumer’s acceptability 53
Cooking loss 387
Cowpea 261
Cross-linking 273

Dairy agroindustry 88
Degradation kinetics 130
Difructose anhydride III 138
Dimensional analysis 481
Dioscorea hispida Dennst 273
Dough 324

DPPH 35

Dried yogurt 138

Drougt tolerance 115

Edible coating 53
Egg 1

Elongasi 387
Elongation 324
Enrichment 138
Enzyme 422
Escherichia coli 301
Essential oil 44

Extract 170
Extraction 178
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Fast Forier Transformation (FFT) 241
Fat powder 406

Fermented durian 288

Fineness modulus 481

Flakes 130

Flavonoid and antioxidant 280
Flowability 406

Foeniculum vulgare Mill 266

Food model medium 10

Food texture 1

Formulation 27, 378

Functional properties 441

Fungi 164

Furmonisin B1 156

Fusarium verticillioides bio 957 156
Fuzzy 88

Gedi’s leave 280
Germination 261
Ginger 368

Gloconacetobacter xylinus 434

Heat resistance 301
Heating 170
Heterogeneous catalyst 70
High pressure 185
HMGR inhibitor 309
Humadity 156
Hydrophilic extract 35

Import restriction 347
Instant drink 368

Job satisfaction 78

Kaffir lime 178

Kansei engineering 78
Kansei value 78

Kebar grass 10
Keliling reservoir 121
Keprok garut citrus 422

Kinetics of quality deterioration 456
L. Acidophilus 309

L. Delbrucki 309
Lactic acid bacteria 164, 261, 449

Lactobacillus plantarum 147

Latic acid bacteria 147

Lean manufacturing 205

Liquid smoke 332

Low calorie sweet bio-yoghurt 464

Macrophage and IL-1 294
Maize starch noodle 193
Maltodextrin 414

Mandai 174

MFMEA 223

MIC test and paper disk diffusion 266
Microbial growth kinetics 61
Microemulsion 27
Microwave

“Mi Lethek” 205

Mole drainage 474

Mung bean flour 387
Mycotoxin 164

Noodle 359

Numerical method 48

0il 27,70

Oil palm frond silage 164

Oleoresin 178, 414

Optimization 178, 359

Optimization of fermentation medium 316
Oyek 261

Packaging 340

Paddy soil 474

Palm oil 378

PAM 347

Pb 332

Pectin 422
Pectinesterase 422
Pembek lenjer 18
Performance 88

pH and salt content 170
Phenol 35, 332
Phenolic 280
Phosphate 273
Phytoptora palmivora 316
Plastic fat 378
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Pneumatic drying 481
Policy impact 347
Potassium sorbate 61
Prebiotic activity 193
Precipitation 98
Precipitation prediction 241
Probolinggo 347
Probotic 147

Product property 193
Protein 251, 261
Protein isolate 441
Proteolytic activity 449
Purple sweet potato 130

Quality 178

Rate of lowering soil moisture 474
Red bell pepper 53

Red galangal 44

Red ginger 44

Red palm oil 340, 378

Response Surface Method (RSM) 316
Retrograduation 193

Rice bran 35

Rice variety 35

Risk 88

Saccharomyces cerevisiae 396
Sago 359, 387

Sargassum polycystum 368
Sequencial extraction 280
Shallot 347

Shelf life 200

Shorgum fermentation 449
Skim milk 414

Snack bar 1

Soil tillage 106

Soybean cultivars 115
Spray chilling 406
Stability 27
Staphylococcue aureus 301
Starch 273, 359

Starch noodles 387

Static fermentation 434
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Stevia leaf 464

Storage 340

Storage period 353

Subang District 98

Sugar substitute 464

Supplier selection 223

Supply chain risk management 88
Supply chain risk management 223
Surfactant 27

SWAT 121

Sweet corn 200

Tapioca 251

Tempe 185

Temperature 156
Texturisation 378

The quality changes 353
Thermal diffusivity 18
Thickness of active edible coating 456
Time series analysis 98

To plant crops 474

Tofu 301

Tortilla 212

Total soluble solid 200
Tracking control system 106
Transesterification 70, 234
Trichoderma virdie 396

Value engineering 212
Value stream 205

VCO 441

Vibrio alginolyticus 266
Vibrio harveyi 266
Vitamin C 53

Waste 205

Waste coking oil 234
Water 324

Water use 115

Water use efficiency 115
Watershed 121

Wet noodle 251

White jack bean 251
Worker performance 78

B-carotene 406



