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79 Aktivitas Antioksidan  Ekstrak Daun Suji (Pleomele angustifolic N.E. Brown)
(Antioxidant Activity of Suji (Pleomele angustifolia N.E. Brown) Leaf Extra)
Endang Prangdimurti. Deddy Muchtadi, Made Astawan dan Fransiska R. Zakaria

87 Optimasi Proses Maserasi Vanili (Vanilla planifolia Andrews) Hasil Modifikasi Proses
Kuring (Maceration Process Optimation of Vanili (Vanilla Planifolia Andrews) from

Modified Curing)
Dwi Setyaningsih, Meika S. Rusli, Melawati dan Tka Mariska

97 Senyawa Bioaktif Rimpang Jahe (Zingiber officinale Roscue ) Meningkatkan Respon
Sitolitik Sel NK Terhadap Sel Kanker Darah K-562 In Vitro (Ginger Root Bioactive
Compounds Increased Cytolitic Response of Natural Killer (NK) Cells Against Leucemic
Cell Line K-562 In Vitro )

Tejasari, dan Fransiska Rungkat Zakaria

109 Kinetika Perubahan Kadar 5-Hydroxymethyl -2-Furfural (HMF) Bahan Makanan
Berpatii Selama Penggorengan (Kinetics of Changes ot 5-Hydroxvmethyl-2-Furfural (HMF)
Content of Starchy Food during Fryving)

Suprivanto, Budi Rahardjo, Y. Marsonn, dan Supranto

120 Karakterisasi Biji dan Protein Koro Komak (Loblah purpureus (L.) Sweet)
"~ (Characterization of Hyacinth Bean (Lablab purpurens (1..) Sweet))
Andrew S. R, Wiwiek S. W., dan A, Subagio

Karakterisasi Komposit Edible Film Buah Kolang-Kaling (Arenge Pinnata) dan Lilin
Lebah (Beeswax) (Characterization of Composite Edible IFilm Derived from Palm Fruit
(Arenge pinnata) and Beeswax)

Budi Santoso
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136  Karakterisasi Kimia, Fisikokimia dan Organeleptik Jam dan Jelly Jonjot Labu Kuning
(Cucurbita maxima) (Chemical, Physicochemical and Sensoryv Characterization of Jam and
Jelly Made from Pumpkin Strands(Cucurbita maxima))
Umar Santoso, Nur Diamilah, dan Murdijati Gardjito

143 Kombinasi Bumbu dan Asap Cair Dalam Meminimalkan Pembentukan Histamin Pada
Ikan Kembung Perempuan (Rastrelliger neglectusy ASAP (Combination of Spice and
Liquid Smoke in Minimizing Histamine Formation in the Smoked Mackerel (Rasirelliger

neglectus))
Meta Mahendradarta dan Abu Bakar Taweali
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Evaluasi Kadar Pati Tahan Cerna (PTC) dan Nilai Indeks Glikemik Mi Sagu
(Evaluation of Enzymatically Resistant Starch and Glycemix Index of Sago Noodle)
Winda Haliza, Endang Y. Purwani dan Sri Yuliani

Pengolahan Beras Wangi Buatan Metode dan Retensi Senyawa Aroma (Processing of
Artificial Fragrant Rice The Method and Aroma Retention]
Filli Pratama
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