
Profile asam amino kecap ikan
Tongkol (Euthynnus affinis)
yang difermentasi dengan

penam
by Deiske Sumilat 76

Submission date: 26-Aug-2021 08:53PM (UTC+0700)
Submission ID: 1636267477
File name: kan_Tongkol_Euthynnus_affinis_yang_difermentasi_dengan_penam.pdf (307.41K)
Word count: 3810
Character count: 21936



1

7

10

23

23

25

26

29

32

34

35

37

38

39

41

42
44

49

52

53

55

59

61



1

1

1

8
11

12

30

46

54

56

60



3

17

47



13



4

7

10

13

45

48

50

57



15

15

21

36

40

43

62



2

5

6

9

14

16

18

19

20

22

24

27

28

31

33

51

58



21%
SIMILARITY INDEX

19%
INTERNET SOURCES

14%
PUBLICATIONS

5%
STUDENT PAPERS

1 1%

2 1%

3 <1%

4 <1%

5 <1%

6 <1%

Profile asam amino kecap ikan Tongkol (Euthynnus affinis)
yang difermentasi dengan penam
ORIGINALITY REPORT

PRIMARY SOURCES

ariesloveprincess2012.blogspot.com
Internet Source

media.neliti.com
Internet Source

Moh Taufik. "Formulasi Cookies Berbahan
Tepung Terigu dan Tepung Tempe dengan
Penambahan Tepung Pegagan", JURNAL
AGROINDUSTRI HALAL, 2019
Publication

Muhamad Syahrul Syah, Azwin Apriandi, R.
Marwita Sari Putri. "PEMANFAATAN AIR
LIMBAH REBUSAN IKAN TAMBAN (Sardinella
sp.) SEBAGAI FLAVOR PASTA ALAMI",
Marinade, 2020
Publication

journal.unnes.ac.id
Internet Source

sutir.sut.ac.th:8080
Internet Source



7 <1%

8 <1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

14 <1%

15 <1%

Putri Awaliya Dughita, Adib Norma Respati,
Andri Haryono Awalokta Kusuma, Abdul
Hakim. "Pengaruh Beda Metode Pemasakan
Dalam Pembuatan Tepung Limbah Ikan Nila
Merah Terhadap Kandungan Nutrien",
Bulletin of Applied Animal Research, 2021
Publication

aprianustelaumbanua.wordpress.com
Internet Source

crjournal.jabarprov.go.id
Internet Source

es.scribd.com
Internet Source

repositori.usu.ac.id
Internet Source

www.coursehero.com
Internet Source

123dok.com
Internet Source

sfx.library.newschool.edu
Internet Source

Sirima Dissaraphong, Soottawat Benjakul,
Wonnop Visessanguan, Hideki Kishimura.
"The influence of storage conditions of tuna
viscera before fermentation on the chemical,



16 <1%

17 <1%

18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

23 <1%

24 <1%

25 <1%

physical and microbiological changes in fish
sauce during fermentation", Bioresource
Technology, 2006
Publication

epubs.icar.org.in
Internet Source

repository.uin-suska.ac.id
Internet Source

scholar.unand.ac.id
Internet Source

link.springer.com
Internet Source

simawa.unnes.ac.id
Internet Source

Submitted to Sriwijaya University
Student Paper

repository.uph.edu
Internet Source

repository.usd.ac.id
Internet Source

repository.unika.ac.id
Internet Source

Ismariani Maarisit, Esther D. Angkouw, Remy
E. P. Mangindaan, Natalie D. C. Rumampuk,
Henky Manoppo, Elvy Like Ginting. "Isolation



26 <1%

27 <1%

28 <1%

29 <1%

30 <1%

31 <1%

32 <1%

and Antibacterial Activity Test of Seagrass
Epiphytic Symbiont Bacteria Thalassia
hemprichii from Bahowo Waters, North
Sulawesi", Jurnal Ilmiah PLATAX, 2021
Publication

Raymundus Tangkaa, Feny Mentang, Agnes
Triasih Agustin, Hens Onibala et al. "Pengaruh
Perbedaan Konsentrasi Asam Asetat dan
Lama Ekstraksi Kolagen dari Kulit Ikan Situhuk
Hitam (Makaira indica)", Media Teknologi Hasil
Perikanan, 2020
Publication

Submitted to Universitas Mulawarman
Student Paper

docobook.com
Internet Source

repository.ung.ac.id
Internet Source

www.jurnal.umsb.ac.id
Internet Source

www.reportworld.co.kr
Internet Source

Beivy J Kolondam. "Variasi Sekuens Gen COI
untuk DNA Barcoding Ikan Tuna", Media
Teknologi Hasil Perikanan, 2020
Publication



33 <1%

34 <1%

35 <1%

36 <1%

37 <1%

38 <1%

39 <1%

40 <1%

41 <1%

Dissaraphong, S.. "The influence of storage
conditions of tuna viscera before
fermentation on the chemical, physical and
microbiological changes in fish sauce during
fermentation", Bioresource Technology,
200611
Publication

digilib.unila.ac.id
Internet Source

id.berita.yahoo.com
Internet Source

text-id.123dok.com
Internet Source

www.bbrp2b.dkp.go.id
Internet Source

www.dapursehati.co.id
Internet Source

www.jurnal.unsyiah.ac.id
Internet Source

blogserba-serbipeternakan.blogspot.com
Internet Source

Alfani Rezky Dotulong, Verly Dotulong, Djuhria
Wonggo, Lita A.D.Y Montolalu et al. "Metabolit
Sekunder Ekstrak Air Mendidih Daun



42 <1%

43 <1%

44 <1%

45 <1%

46 <1%

47 <1%

48 <1%

49 <1%

50 <1%

Mangrove Sonneratia alba", Media Teknologi
Hasil Perikanan, 2020
Publication

Sri Rahayu Lamadjido, Umrah Umrah,
Jamaluddin Jamaluddin. "Formulasi dan
Analisis Nilai Gizi Bakso Kotak dari Jamur
Tiram Putih (Pleurotus Ostreatus)", Jurnal
Farmasi Galenika (Galenika Journal of
Pharmacy) (e-Journal), 2019
Publication

ar.scribd.com
Internet Source

ejurnal.poltekkes-tjk.ac.id
Internet Source

journal.unilak.ac.id
Internet Source

jurnal.pnj.ac.id
Internet Source

repository.unhas.ac.id
Internet Source

repository.unib.ac.id
Internet Source

rjls.ub.ac.id
Internet Source

stikes-surabaya.e-journal.id
Internet Source



51 <1%

52 <1%

53 <1%

54 <1%

55 <1%

56 <1%

57 <1%

58 <1%

59 <1%

www.scribd.com
Internet Source

Suwati Suwati, Syirril Ihromi, Asmawati
Asmawati. "Konsentrasi Penambahan Gula
Merah Terhadap Sifat Kimia dan Organoleptik
Dendeng Ikan Lemuru (Sardinelle longiceps)",
Agrikan: Jurnal Agribisnis Perikanan, 2019
Publication

drandreworr.com.au
Internet Source

ejournal.kemenperin.go.id
Internet Source

garuda.ristekbrin.go.id
Internet Source

hmtp-unpas.blogspot.com
Internet Source

jpk.ejournal.unri.ac.id
Internet Source

Nurjanah, N Luthfiyana, T Hidayat, M
Nurilmala, E Anwar. " Utilization of seaweed
porridge sp. and as cosmetic in protecting
skin ", IOP Conference Series: Earth and
Environmental Science, 2019
Publication

"Encyclopedia of Marine Biotechnology",
Wiley, 2020



60 <1%

61 <1%

62 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

Publication

Rizki Azhari, Dr. Dewi Fortuna Ayu, S.TP, M.Si,
Noviar Harun. "Utilization of Green Tea
Extract and Pineapple in Jelly Candy", JURNAL
AGROINDUSTRI HALAL, 2021
Publication

eafrianto.wordpress.com
Internet Source

repository.radenintan.ac.id
Internet Source


