
10/28/23, 11:26 AM E3S Web of Conferences

https://www.e3s-conferences.org/about-the-journal/editorial-board 1/2

  

All issues Series
Forthcoming About

 Search  Menu

About the journal  Editorial board

About the journal

Aims and scope Editorial board Indexed in Publishing Policies & Ethics Published by

Editorial board

Rachid Bennacer

École Normale Supérieure, Cachan, France

website

Chérifa Boukacem-Zeghmouri

Université Claude Bernard Lyon 1, Villeurbanne, France

website

Vladimir Buzek

Slovak Academy of Sciences, Bratislava, Slovakia

website

Heidi Gautschi

Haute Ecole Pédagogique de Lausanne, Switzerland

Jamshed Iqbal

University of Hull, United Kingdom

website

Paulo Limão-Vieira

Universidade NOVA de Lisboa, Portugal

website

Journals Books Conferences  EDPS Account

By using this website, you agree that EDP Sciences may store web audience measurement

cookies and, on some pages, cookies from social networks. More information and setup

OK

https://www.edpsciences.org/
https://www.edpsciences.org/
https://www.webofconferences.org/
https://www.webofconferences.org/
https://www.e3s-conferences.org/
https://www.e3s-conferences.org/component/issues/?task=all&Itemid=121
https://www.e3s-conferences.org/series
https://www.webofconferences.org/e3s-web-of-conferences-forthcoming-conferences
https://www.e3s-conferences.org/about-the-journal/aims-and-scope
https://www.e3s-conferences.org/about-the-journal/aims-and-scope
https://www.e3s-conferences.org/about-the-journal/editorial-board
https://www.e3s-conferences.org/about-the-journal/indexed-in
https://www.e3s-conferences.org/about-the-journal/publishing-policies-ethics
https://www.e3s-conferences.org/about-the-journal/published-by
http://w3.lmt.ens-cachan.fr/site/php_perso/perso_page_lmt.php?nom=BENNACER
https://elico-recherche.msh-lse.fr/membres/cherifa-boukacem-zeghmouri-2
http://www.quantum.physics.sk/rcqi/index.php?x=home_for&for=buzek
https://www.hull.ac.uk/staff-directory/jamshed-iqbal
https://lcam.cefitec.fct.unl.pt/
https://publications.edpsciences.org/
https://www.edpsciences.org/en/books
https://www.webofconferences.org/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:26 AM E3S Web of Conferences

https://www.e3s-conferences.org/about-the-journal/editorial-board 2/2

Maria S. Madjarska

Max Planck Institute for Solar System Research, Germany

Space Research and Technology Institute, Bulgarian Academy of Sciences, Bulgaria

Thierry Maré

Ambassade de France en Indonésie, Jakarta

Université de Rennes 1 /IUT Saint Malo, France

website

Nigel Mason

University of Kent, Canterbury, United Kingdom

Biswajeet Pradhan

University of Technology Sydney, Australia

website

Jun Sun

Tianjin University of Science and Technology, P.R. China

website

Ming-Jun Zhang

DGUT-CNAM Institute, Dongguan University of Technology, Guangdong Province, P.R. China

website

Zhien Zhang

West Virginia University, Morgantown, West Virginia, USA

E3S Web of Conferences

eISSN: 2267-1242

Mentions légales Contacts Privacy policy

A Vision4Press website

 

By using this website, you agree that EDP Sciences may store web audience measurement

cookies and, on some pages, cookies from social networks. More information and setup

OK

https://scholar.google.com/citations?user=C94TTwMAAAAJ&hl=fr
https://profiles.uts.edu.au/Biswajeet.Pradhan
https://www.researchgate.net/profile/Jun_Sun7
http://dci.dgut.edu.cn/
https://www.edpsciences.org/
https://www.e3s-conferences.org/mentions-legales
https://www.edpsciences.org/en/contact-us/contact-form?subject=E3S%20Web%20of%20Conferences&contactid=5
https://www.edpsciences.org/en/privacy-policy
https://www.vision4press.org/
https://www.e3s-conferences.org/component/rsslist/?task=journal
https://www.e3s-conferences.org/component/services/?label=toc_email
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 1/6

  

All issues Series
Forthcoming About

 Search  Menu

All issues  Volume 344 (2022)

 Previous issue Table of Contents Next issue 

Free Access to the whole issue

E3S Web of Conferences
Volume 344 (2022)

International Food Conference (IFC 2021)

Surabaya, Indonesia, November 3, 2021

E. Yanase, I. Tewfik and S. Radu (Eds.)

Export the cita�on of the selected ar�cles Export

Select all

Open Access

About the conference
Published online: 25 March 2022

PDF (4.40 MB)

Open Access

Statement of Peer review
Published online: 25 March 2022

PDF (389 KB)

Journals Books Conferences  EDPS Account

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.edpsciences.org/
https://www.edpsciences.org/
https://www.webofconferences.org/
https://www.webofconferences.org/
https://www.e3s-conferences.org/
https://www.e3s-conferences.org/component/issues/?task=all&Itemid=121
https://www.e3s-conferences.org/series
https://www.webofconferences.org/e3s-web-of-conferences-forthcoming-conferences
https://www.e3s-conferences.org/about-the-journal/aims-and-scope
https://www.e3s-conferences.org/component/issues/
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/10/contents/contents.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/12/contents/contents.html
javascript:void(0);
javascript:void(0);
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_IFC2021_About.pdf
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_IFC2021_Statement.pdf
https://publications.edpsciences.org/
https://www.edpsciences.org/en/books
https://www.webofconferences.org/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 2/6

- Food Availability

Open Access

Op�miza�on of Crystalliza�on Process Condi�on of Nutmeg Seed Oleoresin 01001

Victoria K. Ananingsih, Bernadeta Soedarini, Bernardine A. A. Konstan�a and Andreas Wibowo

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234401001

PDF (486.0 KB) References NASA ADS Abstract Service

Open Access

Characteriza�on of Toothpaste Made With Unfermented Cocoa Powder (Theobroma cacao L)
Againts Bacteria Streptococcus mutans 01002

Medan Yumas, Justus Elisa Loppies, Khaerunnisa, Si� Ramlah, Rosnia� and Alfrida Lullung

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234401002

PDF (331.1 KB) References NASA ADS Abstract Service

- Functional Food

Open Access

An�oxida�ve ac�vity of aloe vera (Aloe vera var. chinensis) powder produced using maltodextrin
and gum arabic as fillers 02001

Chatarina Wariyah, Riyanto and Agus Slamet

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234402001

PDF (425.2 KB) References NASA ADS Abstract Service

Open Access

In vivo evalua�on of faloak (Sterculia quadrifida R.Br) stem bark kombucha as hyperglycemia
and therapeu�c agent 02002

Paulus Risan F Lalong, Elok Zubaidah and Erryana Marta�

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234402002

PDF (557.0 KB) References NASA ADS Abstract Service

Open Access

 Food Availability

 Func�onal Food

 Fermented Food

 Food Process and Product Development

 Food Safety

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_01001/e3sconf_ifc2021_01001.html
https://doi.org/10.1051/e3sconf/202234401001
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_01001.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_01001/e3sconf_ifc2021_01001.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34401001A
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_01002/e3sconf_ifc2021_01002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_01002/e3sconf_ifc2021_01002.html
https://doi.org/10.1051/e3sconf/202234401002
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_01002.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_01002/e3sconf_ifc2021_01002.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34401002Y
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://doi.org/10.1051/e3sconf/202234402001
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_02001.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_02001/e3sconf_ifc2021_02001.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34402001W
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02002/e3sconf_ifc2021_02002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02002/e3sconf_ifc2021_02002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02002/e3sconf_ifc2021_02002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02002/e3sconf_ifc2021_02002.html
https://doi.org/10.1051/e3sconf/202234402002
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_02002.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_02002/e3sconf_ifc2021_02002.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34402002L
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 3/6

Review: Bioavailability and Ac�vity Predic�on of Bioac�ve Compounds of Red Fruit (Pandanus
conoideus Lam.) and Pandan Grape (Sararanga sinousa Hemsley) by in silico Method 02003

Maria Matoe�na Suprijono, Vita Purnamasari and Yohanes Tandoro

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234402003

PDF (975.2 KB) References NASA ADS Abstract Service

Open Access

Enhancement of the lac�c acid bacteria popula�on, chemical and organolep�c proper�es of
soygurt with nutraceu�cals from purple sweet potato (Ipomoea batatas L) paste 02004

Ellyzsabeth Lambertus, Igna�us Srianta, Devina Liem, Ferrian Wanaputra, Ira Nugerahani, Indah Kuswardhani and

Ihab Tewfik

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234402004

PDF (523.6 KB) References NASA ADS Abstract Service

Open Access

The Effect of Soaking Temperature and Cinnamon Extract Concentra�on on the Quality of
Parboiled Rice 02005

Nugrah Widiastu� Tis�aningrum and Wisnu Adi Yulianto

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234402005

PDF (473.1 KB) References NASA ADS Abstract Service

- Fermented Food

Open Access

The effect of different concentra�on of banana ambon puree on the physicochemical,
microbiological, and organolep�c proper�es of rice bran yogurt 03001

Nathania Iswanto, Igna�us Srianta, Laurence Noven�a Poernomo, Ira Nugerahani, Indah Kuswardhani,

Susana Ris�arini and Ihab Tewfik

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234403001

PDF (397.6 KB) References NASA ADS Abstract Service

Open Access

Kine�cs study of bacterial cellulose produc�on by Acetobacter xylinum FNCC 0001 with varia�on
of carbon sources 03002

Rizqi Auliyya Avirasdya, Asri Nursiwi, Ardhea Mus�ka Sari, Muhammad Zukhrufuz Zaman and Adhitya Pitara Sanjaya

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234403002

PDF (463.8 KB) References NASA ADS Abstract Service

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://doi.org/10.1051/e3sconf/202234402003
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_02003.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_02003/e3sconf_ifc2021_02003.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34402003S
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02004/e3sconf_ifc2021_02004.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02004/e3sconf_ifc2021_02004.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02004/e3sconf_ifc2021_02004.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02004/e3sconf_ifc2021_02004.html
https://doi.org/10.1051/e3sconf/202234402004
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_02004.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_02004/e3sconf_ifc2021_02004.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34402004L
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02005/e3sconf_ifc2021_02005.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_02005/e3sconf_ifc2021_02005.html
https://doi.org/10.1051/e3sconf/202234402005
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_02005.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_02005/e3sconf_ifc2021_02005.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34402005T
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03001/e3sconf_ifc2021_03001.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03001/e3sconf_ifc2021_03001.html
https://doi.org/10.1051/e3sconf/202234403001
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_03001.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_03001/e3sconf_ifc2021_03001.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34403001I
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03002/e3sconf_ifc2021_03002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03002/e3sconf_ifc2021_03002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03002/e3sconf_ifc2021_03002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03002/e3sconf_ifc2021_03002.html
https://doi.org/10.1051/e3sconf/202234403002
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_03002.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_03002/e3sconf_ifc2021_03002.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34403002A
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 4/6

Open Access

Effect of Molasses Concentra�on on the Pigment Produc�on of Monascus purpureus M9 on
Monascus Fermented Durian Seed 03003

Andreas Alvin, Ira Nugerahani, Susana Ris�arini, Indah Kuswardani, Igna�us Srianta and Ihab Tewfik

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234403003

PDF (472.4 KB) References NASA ADS Abstract Service

Open Access

Amylose Content and Physical Changes in Waxy Corn Starch Modifica�on by Spontaneous
Fermenta�on 03004

Lisna Ahmad, Yudi Pranoto, FMC. Sigit Setyabudi and Djagal Wiseso Marseno

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234403004

PDF (590.5 KB) References NASA ADS Abstract Service

- Food Process and Product Development

Open Access

Comparison of Proximate Analysis Value of Fresh Fruits and Vacuum Fried Fruit Chips 04001

Annisa Saputri, Nuzul Aminy, Isnaini Rahmadi, Syahrizal Nasu�on, Dea Tio Mareta, Lasuardi Permana and Samsu

Udayana Nurdin

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404001

PDF (260.1 KB) References NASA ADS Abstract Service

Open Access

Consumer percep�ons of edible packaging made of gela�n as chili powder packaging 04002

Tesalonika Sevi, Ignasius R. A. P. Ja�, Nerissa A. Tristanto and Susana Ris�arini

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404002

PDF (304.6 KB) References NASA ADS Abstract Service

Open Access

Op�miza�on of Physicochemical and Organolep�c Proper�es of Cookies made of Modified
Cassava Flour and Mung Bean Flour 04003

Celine Gabrielle Le�cia, Chatarina Yayuk Trisnawa�, Theresia Endang Widoeri Widyastu�, Igna�us Srianta and

Ihab Tewfik

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404003

PDF (288.2 KB) References NASA ADS Abstract Service

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03003/e3sconf_ifc2021_03003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03003/e3sconf_ifc2021_03003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03003/e3sconf_ifc2021_03003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03003/e3sconf_ifc2021_03003.html
https://doi.org/10.1051/e3sconf/202234403003
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_03003.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_03003/e3sconf_ifc2021_03003.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34403003A
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03004/e3sconf_ifc2021_03004.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_03004/e3sconf_ifc2021_03004.html
https://doi.org/10.1051/e3sconf/202234403004
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_03004.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_03004/e3sconf_ifc2021_03004.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34403004A
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04001/e3sconf_ifc2021_04001.html
https://doi.org/10.1051/e3sconf/202234404001
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04001.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04001/e3sconf_ifc2021_04001.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404001S
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04002/e3sconf_ifc2021_04002.html
https://doi.org/10.1051/e3sconf/202234404002
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04002.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04002/e3sconf_ifc2021_04002.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404002S
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04003/e3sconf_ifc2021_04003.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04003/e3sconf_ifc2021_04003.html
https://doi.org/10.1051/e3sconf/202234404003
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04003.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04003/e3sconf_ifc2021_04003.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404003L
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 5/6

Open Access

Boiling �me varia�on through func�onal characteris�cs of boiled red kidney beans 04004

Anita Maya Sutedja, Chatarina Yayuk Trisnawa�, Richard Wang and Cicih Sugian�

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404004

PDF (317.0 KB) References NASA ADS Abstract Service

Open Access

Sensory profile analysis of chocolate drinks using quan�ta�ve descrip�ve analysis (QDA) 04005

Tyas Arie Muk�ningrum, Gus� Fauza, Setyaningrum Ariviani, Dimas R A Muhammad and Dian Rachmawan� Affandi

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404005

PDF (304.0 KB) References NASA ADS Abstract Service

Open Access

Effect of Kappa-Carrageenan Concentra�on on Physical Proper�es of Carrot Pineapple Velva
04006

Adrianus Rulianto Utomo, Tarsisius Dwi Budianta, Elisabeth Fionna Evania Harianto, Gabriel Anastasia, Gracella

Chris�an Widayu and Richard Alexander Wiradinata

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404006

PDF (252.1 KB) References NASA ADS Abstract Service

Open Access

Salt reduc�on in selected food products 04007

Bertrand Muhoza

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234404007

PDF (281.2 KB) References NASA ADS Abstract Service

- Food Safety

Open Access

Histamine Fish Poisoning (HFP) in Indonesia: Current status and challenges 05001

Novalia Rachmawa� and Radestya Triwibowo

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234405001

PDF (319.4 KB) References NASA ADS Abstract Service

Open Access

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04004/e3sconf_ifc2021_04004.html
https://doi.org/10.1051/e3sconf/202234404004
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04004.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04004/e3sconf_ifc2021_04004.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404004S
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04005/e3sconf_ifc2021_04005.html
https://doi.org/10.1051/e3sconf/202234404005
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04005.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04005/e3sconf_ifc2021_04005.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404005M
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04006/e3sconf_ifc2021_04006.html
https://doi.org/10.1051/e3sconf/202234404006
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04006.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04006/e3sconf_ifc2021_04006.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404006R
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_04007/e3sconf_ifc2021_04007.html
https://doi.org/10.1051/e3sconf/202234404007
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_04007.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_04007/e3sconf_ifc2021_04007.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34404007M
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_05001/e3sconf_ifc2021_05001.html
https://doi.org/10.1051/e3sconf/202234405001
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_05001.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_05001/e3sconf_ifc2021_05001.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34405001R
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


10/28/23, 11:28 AM E3S Web of Conferences

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/contents/contents.html 6/6

Changes of physical and chemical proper�es of rice (cv. Men�kwangi) as affected by storage
condi�ons 05002

Suismono, Mohamad Djali, Imas S. Se�asih, S.J. Munarso and Sandi Darniadi

Published online: 25 March 2022

DOI: h�ps://doi.org/10.1051/e3sconf/202234405002

PDF (464.7 KB) References NASA ADS Abstract Service

E3S Web of Conferences

eISSN: 2267-1242

Men�ons légales Contacts Privacy policy

A Vision4Press website

 

By using this website, you agree that EDP Sciences may store web audience measurement cookies and, on some

pages, cookies from social networks. More informa�on and setup

OK

https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_05002/e3sconf_ifc2021_05002.html
https://www.e3s-conferences.org/articles/e3sconf/abs/2022/11/e3sconf_ifc2021_05002/e3sconf_ifc2021_05002.html
https://doi.org/10.1051/e3sconf/202234405002
https://www.e3s-conferences.org/articles/e3sconf/pdf/2022/11/e3sconf_ifc2021_05002.pdf
https://www.e3s-conferences.org/articles/e3sconf/ref/2022/11/e3sconf_ifc2021_05002/e3sconf_ifc2021_05002.html
https://ui.adsabs.harvard.edu/#abs/2022E3SWC.34405002S
https://www.edpsciences.org/
https://www.e3s-conferences.org/mentions-legales
https://www.edpsciences.org/en/contact-us/contact-form?subject=E3S%20Web%20of%20Conferences&contactid=5
https://www.edpsciences.org/en/privacy-policy
https://www.vision4press.org/
https://www.e3s-conferences.org/component/rsslist/?task=journal
https://www.e3s-conferences.org/component/services/?label=toc_email
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/
https://www.e3s-conferences.org/component/cookie_policy/


 

 

Enhancement of the lactic acid bacteria 
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Abstract. Soygurt is a type of probiotic beverage that is made from soy 
milk fermented by lactic acid bacteria (LAB). Purple sweet potato-PSP 
(Ipomoea batatas L) contains various nutraceutical compounds which may 
amplify the health benefits of soygurt once added at optimum level. The aim 
of this experiment was to evaluate the impact of PSP at various 
concentrations on LAB population, chemical and organoleptic properties of 
soygurt. The purple sweet potato paste (PSPP) was added at six different 
concentrations i.e. 0%, 3%, 6%, 9%, 12%, and 15% (w/v) of the total 
mixture. Statistical analysis with ANOVA at α of 5% showed that the 
addition of PSPP caused an increase in the total plate count of LAB cells 
(from 7.9900 to 9.7459 log cfu/g), pH (from 4.735 to 4.298), and total lactic 
acid (from 0.267 to 0.466%). Based on the organoleptic evaluation 
preferences, soygurt at 3% and 6% PSPP have been accepted by the panelists 
in terms of its taste preference at 5.35 (sufficient) and its mouthfeel at 5.88 
(like). Notwithstanding, soygurt with 12% PSPP was the optimum 
concentration with respect to its color at 5.40 (sufficient). In conclusion, 
PSPP concentrations affect significantly the LAB population, chemical, and 
organoleptic properties of soygurt. Keywords: soygurt, soymilk, purple 
sweet potato paste 

1 Introduction 
In the midst of the COVID-19 pandemic, all aspects of life lead to the new lifestyle or ‘new 
norm’, such as working online from home, keeping social distancing, using masks, washing 
hands consistently with soap etc.,[1]. Such an era where public awareness and understanding 
of healthy food and beverages are getting higher, that lead to selective action towards food 
products [2]. The preference of functional food is the best option because aside from obtaining 
selected nutrients, we could consume its active compounds indirectly [3]. One of these 
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functional foods that is quite attractive is probiotic that has been proven to provide health 
benefits over the time. A typical example of probiotic products is yogurt [4]. 
 Yogurt is a semi-solid fermented milk product which made with or without the addition 
of dairy products such as skimmed milk powder and whey concentrates. Lactic acid bacteria 
(LAB) are common bacteria that used in yogurt manufacture such as Streptococcus 
thermophilus and Lactobacillus bulgaricus [5]. In general, yogurt is made from mammalian 
milk such as cow's milk, but with the development of food technology and diversification, 
plant-based milk such as soymilk has been introduced as an alternative product, thus still 
edible by the consumers who unable to digest cow's milk protein (casein) or cannot consume 
cow’s milk. Nonetheless, soymilk is infamous of its beany flavor. Such unpleasant odor is 
originated from the formation of volatile carbonyl compounds during the catalysis of 
unsaturated fatty acids by lipoxygenase enzyme [6]. Hence, it is necessary to fermented 
soymilk into soygurt. 

Soygurt that made from pure soymilk has different nutritional components than 
conventional cow's milk in terms of its carbohydrates content, proteins and soluble solids. 
Soymilk contains oligosaccharides that have not been utilized perfectly in lactic acid 
fermentation. With reference to Mital and Steinkrus [7], carbohydrates in soy milk are 
raffinose (0.07%), stachyose (0.39%) and sucrose (0.48%), however, only sucrose that can 
be utilized completely by LAB for cells growth. Therefore, it is necessary to add other source 
of carbohydrates to produce soygurt that meets the standard of conventional yogurt [8]. 

Purple Sweet Potato (PSP) is a one of potential local food from Indonesia that is readily 
available and could be used as a source of carbohydrates in soygurt manufactured. PSP 
contains antioxidant, anti-cancer substances and dietary fiber that provide nutraceuticals 
benefit [9]. For instance, anthocyanins in PSP range from 14.68-210 mg/100 g and have 
potential as natural dyes [10]. Carbohydrates in PSP consist of starch, oligosaccharides 
(raffinose and stachyose), sucrose, glucose and fructose which could be used as nutrients 
source for LAB growth. Retnati et al [11] reported that addition of 10% purple sweet potato 
filtrate into yogurt resulted in the highest LAB cells after 8 hours fermentation (3.95 x 109), 
compared to white and orange sweet potato filtrate (1.54 x 109 and 3.17 x 109). Such an 
increase in number of LAB cells growth would affect significantly the chemical and 
organoleptic properties of soygurt. Hence, the aim of  this experiment was to evaluate the 
impact of PSP at various concentrations on LAB population, chemical and organoleptic 
properties of soygurt. 

2 Materials and Methods 

2.1 Materials 

These are the employed materials: Soymilk “CIP”, commercial freeze-dried yogurt starter 
“Yogourmet” that consists of Lactobacillus bulgaricus, Streptococcus thermophilus, and 
Lactobacillus acidophilus, sugar “Gulaku”, gelatin powder “Gelnex”, and purple sweet 
potato (Ipomoea batatas L) “Gluduk Putra Mas”. 

2.2 Preparation of PSPP 

Purple sweet potato was peeled to separate the flesh from its peel, rotten or damaged part. 
Then it was washed with clean water and cut into several pieces. Purple sweet potato was 
steamed at 98°C±2°C for 10 minutes and mashed with sterile mortar and pestle. Mashing 
process carried out under aseptic condition inside enkas. Subsequently, the PSPP was 
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weighed based on each treatment, then kept inside a sterile container and stored in frozen 
temperature -15°C±1°C for later use. 

2.3 Preparation of soygurt with different concentrations of PSPP 

Soymilk was heated until the temperature reached 50°C then 5% of sugar (w/v) was added 
gradually. The soymilk was then pasteurized for 15 minutes at 80-90°C with constant stirring 
to avoid the sugar clumped or burnt at the bottom of the pan. Consequently, all process carried 
out in the laminar air flow to minimize contamination. 0.5% gelatin powder was added at 
temperature 70°C±1°C, and it was stirred evenly. The mixture was then divided into six parts 
as follows: 0%, 3%, 6%, 9%, 12%, and 15% PSPP (w/v), and cooled until the temperature 
reached 42°C±1°C. Thereafter, freeze dried yogurt starter (0.5%) was inoculated, stirred and 
incubated in 43°C±2°C for 5 hours. Manufactured soygurt was stored in 4°C±1°C for 17 
hours. 

2.4 Analysis of Soygurt 

The LAB population, pH and total acidity of manufactured soygurt were measured in 
triplicates to avoid error during the 17 hours storage at 4°C±1°C. 

2.5 Microbiological Analysis of Soygurt 

The LAB population in the manufactured soygurt determined by the total plate count method 
that refers to Fardiaz [12]. It was determined by making a serial dilution to 10 of one gram of 
each sample of soygurt. Thereafter, 1 mL of each sample of soygurt was placed on MRS agar 
plates and incubated at 37°C for 48 hours. Colony counts were converted to log CFU/g. 

2.6 pH of Soygurt 

The pH of soygurt was measured with an electronic digital-type pH meter “SI Analytics Lab-
885”. pH value was determined based on the methods described by Muchtadi et al [13]. Firstly, 
the electrode of pH meter was adjusted and calibrated at room temperature using buffer 
solutions of pH 4 and 7. Then, the electrode of pH meter was immersed in a sterile cup 
containing 25 mL of soygurt and readings were recordly directly. 

2.7 Acidity of Soygurt  

Acidity of soygurt was calculated based on the method described by Widagdha and Nisa [14]. 
The acidity value estimated as the amount of  0.1 N NaOH solution (mL) used to neutralize 
10 g of soygurt samples. Phenolphtalein was used as an indicator to achieve a pink color. 
Acidity was expressed as percentage (%) lactic acid and was computed using the following 
formula: 

% Lactic Acid =  𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉 𝑉𝑉𝑜𝑜 𝑁𝑁𝑁𝑁𝑁𝑁𝑁𝑁 𝑉𝑉𝑢𝑢𝑉𝑉𝑢𝑢 (𝑉𝑉𝑚𝑚)𝑥𝑥 𝑁𝑁 𝑥𝑥 𝐵𝐵𝐵𝐵 𝑉𝑉𝑁𝑁𝑙𝑙𝑙𝑙𝑙𝑙𝑙𝑙 𝑁𝑁𝑙𝑙𝑙𝑙𝑢𝑢
𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉𝑉 𝑢𝑢𝑁𝑁𝑉𝑉𝑚𝑚𝑉𝑉𝑉𝑉 (𝑉𝑉𝑚𝑚)𝑥𝑥 1000

 𝑥𝑥 100%  (1) 

2.8 Sensory Evaluation  

The preference test of the panelists using the Hedonic Scale Scoring method for color, taste 
and mouthfeel. The scale used is a sensory scale with value conversion as follows 1 = very 
dislike; 2 = dislike; 3 = imperfect; 4 = neutral; 5 = sufficient; 6 = like; 7 = really like. The 
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organoleptic test performed by 40 untrained panelists. The test were carried out on a RAL 
basis as much as 25 mL of sample per concentration. Each of the panelists tested each sample 
and filled in a questionnaire that has been provided. 

2.9 Statistical Analysis 

The data were analyzed by “IBM SPSS Statistics 19”. Analysis of Variance (ANOVA) and 
Duncan Multiple Range Test (DMRT) with α = 5% were used to differentiate between the 
mean values. 

3 Results and Discussion 

3.1 Lactic Acid Bacteria Population 

Figure one (1) demonstrated the changes of lactic acid bacteria (LAB) population in all 
soygurt samples. Total plate count in all soygurt samples increased throughout the addition 
of PSPP. The higher PSPP concentration the greater total plate count in the soygurt samples. 
The LAB population of soygurt ranged from 7,9900-9.7459 log cfu/g. Based on the microbial 
population requirements of SNI 2981-2009 [15], the minimum amount of living probiotic cells 
are 7 log cfu/g, so all the samples had already met the criteria of fermented milk/yogurt.  

 
Fig. 1.  The total LAB of soygurt at different concentrations of PSPP. Means with the same 

superscript letter are not significantly different (P >0.05) based on DMRT. 

 This study showed that concentration of PSPP in samples A1, A2, A3, and A4 did not 
affect significantly (p>0.05)  LAB population in soygurt. These findings were similar to those 
reported by Retnati et al [11], who demonstrated that yogurt with the addition of sweet potato 
filtrate had higher amount of LAB population compared to those of the control (i.e. without 
addition of sweet potato filtrate), nonetheless with insignificant difference. This occurrence 
could happen due to lack of essential nutrients to support the LAB growth, hence the 
formation of mass cells is limited. Furthermore, A1 had the lowest LAB population that 
resulted by the soymilk as the only source of nutrients. LAB could utilize the nitrogen and 
some of the oligosaccharides (e.g., raffinose, stachyose, and sucrose) in the soymilk, however 
in a very limited amount to growth [16]. Moreover, the results pointed out that A5 and A6 were 
significantly (p<0.05) higher than A1, A2, and A3, which were not significant (p>0.05) 
compared to A4. The significant increase of LAB population was due to the utilization of 
carbohydrates (starch, sucrose, maltose, glucose, and fructose), proteins, fibers, minerals, and 
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organoleptic test performed by 40 untrained panelists. The test were carried out on a RAL 
basis as much as 25 mL of sample per concentration. Each of the panelists tested each sample 
and filled in a questionnaire that has been provided. 

2.9 Statistical Analysis 

The data were analyzed by “IBM SPSS Statistics 19”. Analysis of Variance (ANOVA) and 
Duncan Multiple Range Test (DMRT) with α = 5% were used to differentiate between the 
mean values. 

3 Results and Discussion 

3.1 Lactic Acid Bacteria Population 

Figure one (1) demonstrated the changes of lactic acid bacteria (LAB) population in all 
soygurt samples. Total plate count in all soygurt samples increased throughout the addition 
of PSPP. The higher PSPP concentration the greater total plate count in the soygurt samples. 
The LAB population of soygurt ranged from 7,9900-9.7459 log cfu/g. Based on the microbial 
population requirements of SNI 2981-2009 [15], the minimum amount of living probiotic cells 
are 7 log cfu/g, so all the samples had already met the criteria of fermented milk/yogurt.  

 
Fig. 1.  The total LAB of soygurt at different concentrations of PSPP. Means with the same 

superscript letter are not significantly different (P >0.05) based on DMRT. 

 This study showed that concentration of PSPP in samples A1, A2, A3, and A4 did not 
affect significantly (p>0.05)  LAB population in soygurt. These findings were similar to those 
reported by Retnati et al [11], who demonstrated that yogurt with the addition of sweet potato 
filtrate had higher amount of LAB population compared to those of the control (i.e. without 
addition of sweet potato filtrate), nonetheless with insignificant difference. This occurrence 
could happen due to lack of essential nutrients to support the LAB growth, hence the 
formation of mass cells is limited. Furthermore, A1 had the lowest LAB population that 
resulted by the soymilk as the only source of nutrients. LAB could utilize the nitrogen and 
some of the oligosaccharides (e.g., raffinose, stachyose, and sucrose) in the soymilk, however 
in a very limited amount to growth [16]. Moreover, the results pointed out that A5 and A6 were 
significantly (p<0.05) higher than A1, A2, and A3, which were not significant (p>0.05) 
compared to A4. The significant increase of LAB population was due to the utilization of 
carbohydrates (starch, sucrose, maltose, glucose, and fructose), proteins, fibers, minerals, and 
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vitamins (B1, B2, C, and E) in the PSPP by LAB as source of nutrients for the cells growth 
[11]. 

3.2 Chemical Properties 

Fig. 2. highlights that the addition of PSPP had a significant effect on the mean value of pH 
of soygurt samples. The statistical analysis implied that A6 presented the maximum decrease 
in pH values and was significantly (p<0.05) less than A1, A2, A3, and A4, which were not 
significant (p>0.05) compared to A5. The mean values of acidity (pH) ranged from 4.298-
4.735. PSP contains some potential macronutrients such as carbohydrates (e.g. starch, 
sucrose, maltose, and glucose) that is used as substrates for the growth and maintenance of 
cells. These saccharides able to produce lactic acid. The greater the amout of lactic acid 
formed during fermentation, the lower pH of the soygurt [17, 8]. These results are in accordance 
with Nizori et al [18], who reported that synbiotic soygurt that inoculated with L. bulgaricus, 
S. thermophiles, and L. acidophilus could actively cooperate to produce lactic acid and other 
organic acids that lead to the increase of soygurt acidity. 

 

Fig. 2. The pH of soygurt at different concentration of PSPP. Means with the same superscript letter 
are not significantly different (P>0.05) based on DMRT. 

 
 Despite the increase in acidity of manufactured soygurt displayed by A5 and A6, the 

statistical analysis revealed the absence of significant differences. These results are in 
agreement with Sintasari et al [19], who declared that during fermentation process, there is a 
maximum amount of substrate that could be utilized as carbon source for energy production, 
thus not all components in PSPP metabolized to produce lactic acid or the other organic acids. 

LAB used in this study were homofermentative bacteria that produce 85% lactic acid and 
acetic acid, butyric acid, pyruvic acid and formic acid in small quantities from glucose 
conversion [20, 21]. Soygurt acidity was affected significantly (p<0.05) due to different 
concentrations of PSPP (Fig. 3.). The mean values of total acidity ranged from 0.2670% to 
0.4660%. The higher the concentration of PSPP, the higher lactic acid production and 
subsequently the lower pH value. Value of total acidity was inversely proportional to the pH 
value. 
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Fig. 3.  The % lactic acid of soygurt at different concentrations of PSPP. Means with the same 

superscript letter are not significantly different (P >0.05) based on DMRT. 

3.3 Sensory Evaluation 

3.3.1 Color 

Based on ANOVA at α = 5%, different concentrations of PSPP had a significant effect on 
color preference in soygurt. Increasing the concentration of PSPP caused the color more 
intense. Opportunately, Soygurt with a deeper purple color was considered more attractive 
by the panelists.  

 
Fig. 4.  The organoleptic value of soygurt at different concentrations of PSPP. Means with the same 

superscript letter are not significantly different (P >0.05) based on DMRT. 

 The purple color was formed because PSP contains an antiocyanin type cyanidin 3-
rhamnoside [22]. The 3%; 6%; and 9% concentrations had lower preference values than the 
0% concentration. Panelists preferred 0% concentration as at this concentration, the purple 
color  is less visible and causes a dull color-like effect. 
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3.3.2 Taste preference 

Based on ANOVA at α = 5%, different concentrations of PSPP had a significant effect on 
taste preference in soygurt. Fig. 4 depicted that there was a decrease as the concentration of 
PSPP increases in organoleptic testing of taste. The addition of PSPP could be an additional 
source of energy for the metabolic process of LAB that led to increasing production of lactic 
acid, lower the pH, then resulted in sour taste [17]. At concentrations of 0% and 3%, soygurt 
still has a sour taste that resembles the sour taste of commercial yogurt. 

3.3.3 Mouthfeel 

Mouthfeel is the rheological property of food during the first step in the mouth. Based on 
ANOVA at α = 5%, different concentrations of PSPP had a significant effect on mouthfeel 
preference in soygurt. As demonstrated in Fig. 4, there is a decrease in mouthfeel preference 
for soygurt as the concentration of PSPP increases. This is due to the carbohydrate and dietary 
fiber content of PSPP. According to Nisviaty [23], PSP has a high dietary fiber content of 
4.72% per 100 grams. In addition to high dietary fiber, PSP also has a high starch content of 
22.64% [24]. Soygurt with the addition of PSPP could increase the dissolved solids thus the 
texture of the manufactured soygurt feels more fibrous when entered the mouth and causes a 
rougher taste. 

4 Conclusion 
The influence of PSPP concentrations on the LAB population, chemical and organoleptic of 
soygurt was successfully evaluated. PSPP increased LAB population, acidity scale (pH) and 
the production of lactic acid significantly. In addition, total lactic acid bacteria ranged from 
7.9900 to 9.7459 log CFU/g, pH ranged from 4.298 to 4.735 and total lactic acid ranged from 
0.267% to 0.466%. Based on the panelists score on sensory evaluation, the average color 
preference ranged from 3.33 to 5.40 (imperfect to sufficient), taste preference ranged from 
3.00 to 5.35 (neutral to sufficient), and mouthfeel preferences ranged from between 3.53 to 
5.88 (imperfect to like). These reported findings will be useful to manufacturers producing 
enhanced quality soygurt.   
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