
Total Bacteria and pH of Dangke
by Ahmad Ni'matullah Al-Baarri

Submission date: 13-Nov-2019 11:59AM (UTC+0700)
Submission ID: 1212797230
File name: LACTOPEROXIDASE_FROM_WHEY_-_PUBLISHED_RASBAWATI_DEDE_FIX_OCR.pdf (490K)
Word count: 494
Character count: 2694



















15%
SIMILARITY INDEX

%
INTERNET SOURCES

15%
PUBLICATIONS

%
STUDENT PAPERS

1 8%

2 6%

3 2%

Exclude quotes Off Exclude matches Off

Total Bacteria and pH of Dangke
ORIGINALITY REPORT

PRIMARY SOURCES

Al-Baarri, Ahmad Ni’matullah, Anang Mohamad
Legowo, Shigeru Hayakawa, and Masahiro
Ogawa. "Enhancement Antimicrobial Activity of
Hyphothiocyanite Using Carrot Against
Staphylococcus Aureus and Escherichia Coli",
Procedia Food Science, 2015.
Publication

Ahmad Ni’matullah Al-Baarri, Anang Mohamad
Legowo, Septinika Kurnia Arum, Shigeru
Hayakawa. "Extending Shelf Life of Indonesian
Soft Milk Cheese (Dangke) by Lactoperoxidase
System and Lysozyme", International Journal of
Food Science, 2018
Publication

"Abstracts of the Asian Congress of Nutrition
2019", Annals of Nutrition and Metabolism, 2019
Publication



Exclude bibliography Off


	Total Bacteria and pH of Dangke
	by Rasbawati Rasbawati

	Total Bacteria and pH of Dangke
	ORIGINALITY REPORT
	PRIMARY SOURCES


