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ARTICLE

Effects of Dual Modification with Succinylation and Annealing on Physicochemical, Thermal and
Morphological Properties of Corn Starch. Foods, 2018, 7, 133.

KARAKTERISTIK FISIKOKIMIA TEPUNG KORO PEDANG (Canavalia ensiformis) TERMODIFIKASI DENGAN VARIASI
KONSENTRASI ASAM LAKTAT DAN LAMA PERENDAMAN. Agritech, 2016, 36, 1.
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Physical and chemical characterization of composite flour from canna flour (Canna edulis) and lima
bean flour (Phaseolus lunatus). AIP Conference Proceedings, 2018, , .

The physical, chemical, and sensory properties of sweet bread from jack bean flour modified with

acetic acid. AIP Conference Proceedings, 2020, , .

Peningkatan Kapasitas Petani Cokelat Desa Randualas Kecamatan Kare Kabupaten Madiun Melalui
Edukasi Kualitas Kemasan Produk Cokelat. PRIMA Journal of Community Empowering and Services, 2021,
5,174.
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