
~ U",Vl I SIT 
_ SOEGIJ 



'1'" 


TITLE/AUTHOR PAGE 
Utilization of Adzuki Bean and Rice Flour as the Raw Materials for 
Highly Nutritive and Gluten Free Flakes 
Melody Angela Mary Gani and Jovian Bunawan 

9 

Slam-a-jam : Renaissance and Modem Concept of Healthy Single 
Rosella Jam 
Mikhael Dominico and Jovian Bunawan 

19 

The Effect of Cowpea Flour Addition on the Protein Contents and 
Physical Properties of Rice Cake 
Agustina Pusparini and Ch. Yayuk Trisnawati 

28 

Burial Method for Cassava (Mdnihot utilissima) Preservation in Small-
Scale Farm 
Natalia Gunawan, Elvira Marcellina, Dea Nathania Puteri, 
Christina Sigit, and Sumardi 

39 

The Development of Cassava Noodle In Order to Increase 
Consumption of Cassava Based Food Product 
Yoas Masadi Wibowo, Wong Wan Yung, Benyamin Tejo, Deon 
Abhiyoga Pramono and Sumardi 

43 

From Old Fashioned to Fancy and Instant Tempeh 
Fenny Meliawati and Fenny [rawan 

50 

FOOD FOR LIFESTYLE 


TITLE/AUTHOR PAGE 
Possibility of Replacing White Rice with Brown Rice for Daily 
Consumption 
Christina Natalya, Rosaline Surya Dewi, Deasy Noviani, Diana 
Christy, and Sumardi 

52 

The Javanese Coffee Mascot, Will We Still Have It? 
Vincen Kurniawan, Novia Natalie, Heny Ratih, Emanuel Jeffry 
Senjaya, and Sumardi 

66 

National Student Conference on Food Science & Technology 

"Celebrating Food Diversity: From Ideas to Innovation" 


Department of Food Technology, Soegijapranata Catholic University, October 21, 200l) 


'. 
FOOD INNOVATION AND DIVERSITY 



FOOD QUALITY AND SAFETY 


,-~ 

TITLE/AUTHOR PAGE 
Effect of Taro Tuber Starch (C%casia esculenla L. School) and 71 
Isomalt Addition to Physical and Sensory Properties on Low Calorie 
Yoghurt 
M. I Sabrina Sutandeo, Edwina Pariwono, Verawati Nyoto, and 
Netty Kusumawati 
Pangium Edule, Natural Food Preservative As an Alternative Fonnalin 
Bening Wij; 

Evaluation of Freeze-Dried Kefir Grain in Hard Type Cheese 
Production 
Putri Anggunsari, A.M Legowo, and Ma Meihu 
Nisin production in Whey Media Using Mixed Culture of Lactococcus 
Lactis subs. lactis and Saccharomyces Cerevisiae 
Kania Kurniawan and Christin Tri Tantomo 
Effect Of Drying Methods And Types Of Hydrocolloid On The 
Product Quality Of Brown Rice (Oryza Saliva Linn) Karak Chips 
Meta Dewinta S., Dhesy Arum Findarany, Lindayani, and Fifi 
Sutanto Darmadi 
Heatless Oxygen Removal Process Of Coconut Water For Isotonic 
Drink 
Brian Fu Tjong, Irvan Kartawiria, and Tutun Nugraha 
Evaluation Of Traditional Essential Oils As Preservative In Bakery 
Product 

,]Vani Pasaribu, Fi!iana Santoso, and Astari _Widla »,~,!,,-,!!a, ~ 
Purification Of High Grade Bromelain From Pineapple 
Pandjaitan M, Venni C, and Narita V 
Dilemma of Using Artificial Sugar in Food's Product 
Maria Elda A.A.P., Y.AA Widia Primastika, Maya Mahayani, 
Yosephine Axustina N. Y., and Sumardi 
Storage and Distribution Method of Fresh Milkfish in Tugurejo, 
Semarang 
Tommy Setia Hardika, Gregorius. A. Gilang, Vincentia Prota, 
Claudena Rochelina, and Sumardi 
Extending the Shelf Life of "Arem-Arem" Using Vacuum Packaging 
and Stream Pasteurization 
Johan Wibowo, Teddy, Edwin Sugiharto Widjaya, Laksmie 
Hartayanie, and Sumardi 
The Wax Coating Technology of Euphoria longan 
Tabitha Yani, Imelda Sudibyo, Amelia Kosasih, Gladys Delarosa, 
andSumardi 
Maximizing the Shelf Life of Soybean and Its Products to Decrease 
Post Harvest Looses / 

No vita Ika Putri, Nicholas B.J., Fifilia Rahardjo, Citra Dewi 
_Hartanti, anti Sumardi -

79 

84 

96 

102 

112 

122 

_. 
132 

­

142 

149 

158 

]63 

171 - ­

.----~~-'----~ 

National Student Conference on Food Science & Technology 

"Celebrating Food Diversity: From Ideas to Innovation" 


Department of Food Technology, Soegijapranata Catholic University, October 21,2009 




i 
T 


" 

The Effect of Pasteurization and the Addition of Lactoperoxydase on 184 
the Goat Milk's Shelf Life 
Erni Yanti, Laksmi Hartayanie, and Inneke Hanloro 
Analysis Comparison of Different Storage Methods at Red Dragon· 190 
Fruit Quality 

i Yohana Amelia Wibisono, Dewi Kumalasari, Elisabeth Ria Noventa, 
. Devina Setiadi, and Sumardi 

FUNCTIONAL FOOD 


I TITLE/AUTHOR PAGE 
. Renal Protection Activities and Hypocholesteromic Effects of Black 199 
I Soyghurt in Acute Renal Failure Rats Model Due to Potassium 
Bromate Injection 
Rio Jati Kusuma, Sri Lestari, Fadhila Pratamasari, and Susetyowati 

.. 
-Physlcodiemlcal and SensoryA.llatysls -ofMarsmallow-WIth RedSeet 208 
(Beta vulgaris) Extract 
Dwi Utami Widyastuti, V. Raina Basilia Prasatya, Fenny 
Kristinawati, and Kartika Pusl!.a Dwiana 
Corncobs As Natural Antioxidant For Palm Frying Oil 218 
Yulianus, Viska M., N..ani Indraswati, and Anin.g Ayucitra 
The Effect Of Protein Based Fat Replacer On The Sensory And 227 
Physicochemical Properties OfLow Fat Curcuma Ice Cream 
Eunike Nissi S.H, Laksmi Hartayanie, and Inneke Hantoro 
Antiproliferative Activity of Indonesian Herbal Extracts on Human 238 
Promyelcytic Leukemia Cells (HL-60) 
Tri Hapsari Kusumowardani and De-Xing Hou 
YO-C-FI: All Nature's Good In A Bottle 246 
Hendry Christian Rusady and Wirawan Cuanda 

National Student Conference on Food Science & Technology 

"Celebrating Food Diversity: From Ideas to Innovation" 


Department of Food Technology, Soegijapranata Catholic University, October 21, 2009 




'. 

PREFACE 

Food div,.'rsity nowndays is nol onl y associated with the abu ndant vari eties of 
food resources but also become an important factor in food product devc!o pment. 
One of the muin chnllcnge in food sc ience and tcchnology is how 10 genCrJle 
creati ve ideas which in lum will be developed into inno\,ativc products . Rcalizing 
the importance o f food diversity in food product innovation, Department of Food 
Technology, Faculty of Agriculhlml Technology, Socgijapranata CH lholie 
University o rganized the 9th National Student Conference on f ood Sc ience and 
Techno logy, held on October 2 1S 

! , 2009, with the main theme "Celebrating Food 
Di versit y: From Ideas to Innovation" . 

The 9,h NSC set a platform for idea exchanges in the field of innoviltion ror food 
diversity . Thc conference also becomcs a medium for students. especially o r food 
science and technology and other related fie lds to share their research fi ndings. 
experiences and knowledge in a sc ientifi c senjng. This proceeding brings together 
papers o f plenary presentation and platform presentations which I.:ovcrcd 
fol lowing topics: Food Innovation and Diversity; Food Quality and Safety; 
Functional Food; Food ror Lifestyle; and Food Marketing and Business. 

of 9th The Comm ittee National Student Confe rence if) Food Sc ience and 
Techno logy is grateful to all honorable speakers, participants and sponsors. for 
joining this conference and fo r their valuable contribution on the conference . 

Scmarang. October 2009 
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