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The Effect of Ratio of Pora-pora Fish and Tapioca Flour on The Quality of
Pora-pora Fish Crackers During The Length of Storage. (Pengaruh
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from Yam Starch Waste Liquid (Pengaruh konsentrasi gula dan ph terhadap
mutu nata de yammy dari limbah cair pati bengkuang)

ERA YUSRAINI , HERLA RUSMARILIN
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Physcochemical and Functional Characteristics of Banana and Potato Starches
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quality of fruit leather (Pengaruh perbandingan nenas dengan pepaya dan
konsentrasi gum arab terhadap mutu fruit leather)
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Preparation and partial characterization of low dextrose equivalent (DE)
maltodextrin from banana starch produced by enzymatic hydrolysis
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Karakterisasi Proses Produksi Maltodekstrin dari Pati Pisang (Musa sp)
Secara Enzimatis dengan alpha-amilase
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