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Acceptability 34    
Acetic acid bacteria 70  
Adsorption system 137   
Aflatoxin B1 146, 157, 162                         
Aflatoxin B1, B2, G1, G2 109  
Andaliman extract 102  
Antioxidant activity 91  
Apple 70, 84     
Area 113     
Asset management 130   
Aspergillus oryzae 146  

Bamboo 76    
Banana cv Mas 15     
Base lubricant 120     
Binding agent 22      
Biocontrol agents 84     
Biogas 58      
BOD 58       
Boiling 162  
Bumbu pecel 157    
Butyrate arrowroot starch 63 
Butyrulization 63  

Calcium fortifiedrice 34  
Calcium gluconate   
Calcium lactate 34    
Carrot extract effervescent powder 150 
Catechin 174    
Cellulose 76     
Chemical component 76  
Chilling Injury 15    
Chitosan 167     
Cider fermentation 70    
Citric acid 150    
Coating 167     
COD 58    
COLE value 1     
Corn 28   

Degradation rate 130    
Degree of substitution 63  
Diabetic 51    

ELISA  162    
Ensiling 28    
Entingenting 162    
Enzyme activity 146   

Exergy 137    
Extraction 43    
Extractive 76 
    
Feature anatomy 76   
Fermentation 157    
Fertilizer 58     
Food 109, 192     
Formula 150    
Fruit leather 22 
  
Gambir 174     
Garlic oil 167    
Germinated 51      
Grampossitive bacteria 174   
Growth kinetics 146 
   
Halal 192   
HPLC 109
     
Image analysis 113      
Image processing 113   
Inoculant 28     
Improver additive 120   
Insulin 51     
Irrigation infrastructures 130 
  
Lactic acid bacteria 97   
Lactobacillus acidophilus 186  
Lactobacillus plantarum 28, 97   
Lard 192     
Length of storage 43    
Lignin 76     
Lime 162       
Lotus Seed 186

Manure 58      
Meatball 167      
Methanol 137      
MK1 157     
Moisture content 113     
Monofloral honey 9     
Montmorillonites clay 1     
Morinda 22      
Mucor piriformis 84
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Nisin 167 

Palm oil 120      
Pancreas islets 51      
PDA detector 109      
Peanut 157, 162      
pH effect 63       
Phenolic fractions 102     
Physical chemical methods 192    
Physical properties 34     
Physicochemical properties 9    
Polyamine 15      
Potassium sorbate 167     
Probiotic 181, 186      
Pumpkins 43 

Rain dew 1      
Red onion 113      
Reducing sugar 43     
Refrigerated temperature 15    
Refrigerating machine 137     
Rhizopus oligosporus 157    
Rolling oil 120     
Roselle 22

Sarang semut tuber 91     
Screening 28    
Shrink swell capacity 1    
Silage 28      
Silica gel 137    
Singlet oxygen quenching 102  
Sodium bicarbonate 150    
Solid substrate 146    
Sour cassava starch flour 97   
Soybean protein 51   
Stepping treatment 91  
Suplementation method 181   

Tape 186                                    
Tartaric acid 150     
Texture 113     
Total phenol 91   
Total sugar 43     
Traditional food 181    
Trypsin inhibitor 51   
Tunnel digesters 58  

Vertisols 1    

Yeast 84


