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Track 1

Date: Monday, 9 September 2013

Time: 14:00 — 15:30

Venue: Garnet 212

AIFST Session: Managing Innovation in

Challenging Times for the Food Industry
Session Co-Chairs: Mr Lim Chee Kian & Prof Alastair
Hicks

AIFST-0O 1.1: 14:00 — 14:30

Innovative Approaches to Assuring a Safe, Reliable
and Sustainable Food Supply Chain

Ms Michele Allan, Australian Institute of Food
Science and Technology, Australia

AIFST-O 1.2: 14:30 — 15:00

The Role of Science and Technoiogy in Meeting
Global Food Security Challenges

Prof Mark L Tamplin, University of Tasmania,
Australia

AIFST-O 1.3: 15:00 — 15:30
Managing Innovation -
Processes

Mr Callum Elder, Simplot Australia, Australia

Structure, Tools and

Track 2

Date: Monday, 9 September 2013
Time: 14:00 - 15:30

Venue: Garnet 213

Nutrition & Health (f)
Session Co-Chairs: Dr V Prakash & Dr Liu Mei Hui

NHE-O 1.1: 14:00 — 14:15

Efficacy of Fortified Sweet Potato Cookies to Improve
Hemoglobin Concentration in Female Schoogirls

Ms Dian Herawati, Bogor Agricultural University,
Indonesia

NHE-O 1.2: 14:15 - 14:30

Nutrition-Related Lifestyle Practices, Dietary Pattern,
Nutrient Intake and Nutritional Status of Selected Call
Center Agents in the Philippines

Dr Zenaida Narciso, Food and Nutrition Research
Institute, Philippines

NHE-O 1.3: 14:30 — 14:45

Cowpea (Vigna Unguiculata L. Walp.) Incorporated
Experimental Diets Modulate Serum Lipids and
Ceacal Microflora in Wistar Rats (Rattus Norvegicus)
Dr Ruvini Liyanage, Institute of Fundamental Studies,
Sri Lanka

NHE-O 1.4: 14:45 - 15:00

Evidence from the WHOLEheart Wholegrain .Food
Intervention Study: What Have We Learned?

Dr fain Brownlee, Newcastle University, Singapore

NHE-O 1.5: 15:00 — 15:15

Milk Consumption and Brain Development Among
Children Age 5 - 6 Years Old in Bogor, Indonesia

Mrs Eny Palupi, University of Kassel, Germany
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NHE-O 1.6; 15:15-15:30

Determination Of The Glycemic Index(Gi) Using
Animal Testing

Dr Jeong Seong Weon, Korean Food Research
Institute, Korea

Track 3

Date: Monday, 9 September 2013
Time: 14:00 —- 15:30

Venue: Garnet 214

Food Chemistry & Biochemistry (1)
Session Co-Chairs: Dr Alice Lee & Dr Wang Rong

FCB-O 1.1: 14:00 — 14:15

Comparison of Starch Digestion Procedure Used in
the Analysis of Carbohydrates for Glycemic Index
Assessment

Dr Wang Rong, Temasek Polytechnic, Singapore

FCB-0 1.2: 14:15-14:30

Effect of Different Antioxidants on Oxidative Stability
of Shrimp Oil-in-Water Emulsion

Ms Sirima Takeungwongtrakul, Prince of Songkla
University, Thailand

FCB-O 1.3: 14:30 — 14:45
Characteristics and Gel Properties of Gelatin from
Skin of Seabass (Lates Calcarifer) as Influenced by
Extraction Conditions

Mr Sittichoke Sinthusamran,
University, Thailand

Prince of Songkla

FCB-O 1.4: 14:45 - 15:C0

Extraction and Characterisation of Carotenoprotein
from Shells of Pacific White Shrimp with the Aid of
Heatopancreas Protease

Mr  Theeraphol Senphan,
University, Thailand

Prince of Songkla

FCB-O 1.5: 15:00 — 15:15

Effect of Cultivation Line and Peeling Process on
Chemical Composition, Taste Characteristic, Volatile
Aroma Components, and Antioxidant Activity in
Shiikuwasha (Citrus depressa Hayata) Juice

Mr Yonathan Asikin, Kagoshima University, Japan

FCB-O 1.6: 15:15 - 15:30

Antioxidant Properties of Ginger Extract and
Chitosan-Ginger Extract Mixture and lts Apptication
in Ground Beef

Dr Tantawan Pirak, Kasetsart University, Thailand

Track 4

Date: Monday, 9 September 2013
Time: 14:00 - 15:30

Venue: Garnet 218

Sensory Science & Consumer Studies
Session Co-Chairs: Ms Hasimah Hafiz &
Dr Leo Stevenson




[image: image5.jpg]SCS-0 1.1: 14:00 — 14:30 *Session Keynote*
Advances in Consumer Science
Ms Anne Goldman, ACCE International, Canada

SCS-0 1.2: 14:30 — 14:45

Effect of Oils and Frying Process on the Quality of
Deep Fried Rice Cracker

Dr Wanna Ammawath, Rajamangala University of
Technology Lanna Lampang, Thailand

SCS-0 1.3: 14:45 - 15:00

QIM Scheme Development for Chilled-stored Farmed
Cobia (Rachycentron Canadum) Slices

Dr Thi Tuyet Nga Mai, Nha Trang University, Vietnam

SCS-0 1.4: 15:00 - 15:15

Comparing Attitudes in Consuming Spicy Foods and
Perception of Heat Burn Among Different Groups of
Heat Burn Level Eaters
Ms Vivan Suemak,
Thailand

Chulalongkorn  University,

SCS- 0 1.5:15:156 - 15:30

The Effect of Television Viewing on Snack
Consuming at Junior High School Students in
Yogyakarta

Ms Fatma Zuhrotun Nisa, Gadjah Mada University,
Indonesia

Track 5

Date: Monday, 9 September 2013
Time: 14:00 - 15:30

Venue: Garnet 219

Food Microbiology (I)
Session Co-Chairs: Prof Luu Dzuan & Dr Mathew
Lau

FMB-O 1.1: 14:00 — 14:15

Enumeration and Identification of Dominant Lactic
Acid Bacteria in Indonesian "Tempoyak™ During Low
Temperature Fermentation

Mrs Tri Wardani Widowati, Sriwijaya University,
Indonesia

FMB-O 1.2: 14:15 — 14:30

Cytotoxic Activity of Food Isolates of Cronobacter
Sakazakii and Cronobacter Muytjensii from Indonesia
Mrs Siti Nurjanah, Bogor Agricultural University,
Indonesia

FMB-O 1.3: 14:30 — 14:45

Fast Screening of Antibacterial Compounds from
Kesum Leaves by Ultrasound Assisted Extraction
and Bioautographic Method

Dr Harsi Dewantari Kusumaningrum,
Agricultural University, Indonesia

Bogor

FMB-O 1.4: 14:45 — 15:00

its Now Time to Look at the Good Guys: Whole
Genome Sequencing of Food Fermentation and
Probiotic Bacteria

Dr Mark Turner, University of Queensland, Australia

FMB-O 1.5: 15:00 — 15:15

Molecular Confirmation and Detection of Genes
Encoding for Enterotoxin Production in
Stapylococcus Aureus Food Isolates
Dr Ratih Dewanti-Hariyadi, Bogor
University, Indonesia

Agricultural
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FMB-O 1.6: 15:15 - 15:30

Multi-Level Validation of a Predictive Model for the
Inactivation of Salmonella Typhimurium in Simulated
Citrus System

Dr Alonzo Gabriel, University of the Philippines,
Philippines

Track 6

Date: Monday, 9 September 2013
Time: 14:00 — 15:30

Venue: Topaz 220

Food Engineering (1)
Session Co-Chairs: Prof Purwiyatno Hariyadi & Dr
Saw Lin Kiat

FEN-O 1.1: 14:00 — 14:30 *Session Keynote*
Reducing the Rice Losses Due to Kernel Cracking
Through the Fundamentals of Science

Prof Bhesh Bhandari, University of Queensland,
Australia

FEN-O 1.2: 14:30 — 14:45

Influence of Air Drying Temperature on Quality
Changes of Dried Pomegranate Peels

Dr Chanun Rardniyom, Maejo University, Thailand

FEN-O 1.3: 14:45 - 15:00

Change in Water Holding Capacity (WHC) of
Mushroom During Processing: An Analysis Based on
Flory Rehner's Approach
Mr  Ekaraj Paudel,
Netherlands

Wageningen  University,

FEN-O 1.4: 15:00 — 15:15

Changes of Inosine Monophosphate and Glutamine
Acid Which are Umami Component of Meat During
Cooking

Ms Naomi Ishiwatari, Tokyo University of Marine
Science and Technology, Japan

FEN-O 1.5: 15:15 - 15:30

Physical, Microbiological, and Functional Properties
of Pasteurised Green Grass (Premna Oblongifolia
Merr.) Jelly

Dr Eko Hari Purnomo, Bogor Agricultural University,
Indonesia

Track 7

Date: Monday, 9 September 2013
Time: 16:00 - 17:30

Venue: Garnet 212

Food Processing (l)
Session Co-Chairs: Dr Victoria Kristina Ananingsih &
Dr Pilairuk Intiipunya

FPR-O 1.1: 16:00 - 16:15

Effects of Melting Methods on
Crystallised Sunflower Honey

Dr Pilairuk Intiipunya, Chiang Mai
Thailand

Properties of

University,

FPR-O 1.2: 16:15 — 16:30

Drying Process of Microencapsulated Red Palm Oil
Dr Nur Wulandari, Bogor Agricultural University,
Indonesia




[image: image6.jpg]FPR-O 1.3: 16:30 — 16:45

Morphology of Nano-Composites of Bacterial
Cellulose and Hydrolysed Gelatine Peptides During
Rehydration

Prof Chen Hui-Huang,
Taiwan

National Han University,

FPR-O 1.4: 16:45 — 17:00

Physicochemical and Sensory Characteristics of
Green Tea Extract Fortified Steamed Bread During
Storage

Dr Victoria Kristina Ananingsih, National University of
Singapore, Singapore

FPR-O 1.5: 17:00 - 17:15

Effects of Drying Methods on Physico-Chemical
Characteristics,  Anthocyanin, B -Carotene  and
Antioxidant Activity Retentions of Purple and Orange-
Fleshed Sweet Potato Flours

Dr Khanitta  Ruttarattanamongkol,
University, Thailand

Naresuan

FPR-O 1.6: 17:15 - 17:30

Effect of Fortifier Type on Texture of Low-Fat Stirred
Yogurt

Dr Nidhi Bansal, University of Queensiand, Australia

Track 8

Date: Monday, 9 September 2013
Time: 16:00 — 17:30

Venue: Garnet 213

Food Product Development (l)
Session Co-Chairs: Dr Allan Lim & Dr Nantawan
Therdthai

FPD-O 1.1: 16:00 — 16:30 *Session Keynote*

Cost Reduction and Value Analysis in Foods - the
Dos & Don'ts

Mr Nigel Sunley, Sunley Consulting, South Africa

FPD-O 1.2: 16:30 — 16:45

The Development of Low Diabetic Risk Diets:
Mashed Orange-Flesh Sweet Potatoes Cracker And
Yellow Pumpkin lce Cream Compared to Balancing
Fibre Crackers

Dr Indah Epriliati, Widya Mandala Surabaya Catholic
University, Indonesia

FPD-O 1.3: 16:45 - 17:00

Changes in Proximate Composition, Glycemic index
Value and Sensory Acceptability of Biscuits and
Muffins Incorporated with Young Corn Powder

Ms Che Anis Jauharah Che Mohd Zin, Universiti
Sains Malaysia, Malaysia

FPD-O 1.4: 17:00 - 17:15

Electronic Nose Profiles of Unripe and Overripe
Durian Flour from Hot Air Drying and Microwave
Vacuum Drying

Ms Swittra Baingew, Kasetsart University, Thailand

FPD-O 1.5:17:15 - 17:30

Utilisation of Tuna and Red Srniapper Roe 'Protein
Concentrate as Emulsifier in Mayonnaise, Utilisation
of Tuna and Red Snapper Roe Protein Concentrate
as Emulsifier in Mayonnaise

Ms Safira Yessica Wiharja,
University, Indonesia

Pelita Harapan
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Track 9

Date: Monday, 9 September 2013
Time: 16:00 - 17:30

Venue: Garnet 214

Food Chemistry & Biochemistry (H)
Session Co-Chairs: Prof Huang Dejian & Prof
Christofora Hanny Wijaya

FCB-0 2.1: 16:00 - 16:15

The Physical, Chemical and Microbiological Quality
of Tempe Treated with High Pressure of Carbon
Dioxide

Mrs Maria Erna Kustyawati, University of Lampung,
Indonesia

FCB-02.2: 16:15 - 16:30

Physicochemical Properties of Waxy Corn Starches
During Kernels Maturation

Mr Danupol Ketthaisong, Khon Kaen University,
Thailand

FCB-O 2.3; 16:30 — 16:45

Characterisation and Physicochemical Properties of
Pumpkin Starch and Flour

Mr Phanlert Promsakha na Sakon Nakhon, Kasetsart
University, Thailand

FCB-O 2.4: 16:45 - 17:00

Cardomum Leaves Extract Reduced Oxidative Stress
Level in Plasma Alloxan-Induced Diabetic Rats

Mrs Hery Winarsi, University of Jenderal Soedirman,
Indonesia

FCB-O 2.5: 17:00 - 17:15

Influence of Different Climate Change Scenarios on
Biochemical Composition Grain of Wheat in
Tajikistan

Prof Abdullaev Abdumanon,
Physiology & Genetics, Tajikistan

Iinstitute *of Plant

FCB-O 2.6: 17:15 - 17:30

Properties and Stability of Extra Virgin Olive Oil
Emulsions Incorporated with Roselle (Hibiscus
Sabdariffa L.) Extracts from Three Different Varieties
Dr Nor Hayati Ibrahim, Universiti Malaysia
Terengganu, Malaysia

Track 10

Date: Monday, 9 September 2013
Time: 16:00 - 17:30

Venue: Garnet 218

Protein & Weight Management
Session Chair: Dr Phanin Leksrisompong

Supported by: %‘g
[/

DAVISCO

FOODS INTENNATIONAL, ING

PWM-O 1.1: 16:00 — 16:30

The Importance of High Quality Protein Diet and
Weight Management

Dr Douglas Paddon-Jones, University of Texas,
United States

PWM-0O 1.2: 16:30 - 17:00

Formulating with Whey Protein Isolate

Dr Lloyd Metzger, South Dakota State University,
United States
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PWM-O 1.3: 17:00 - 17:30

The Importance of Cleaned Flavoured Protein
Ingredient

Dr Maryanne Drake, North Carolina State University,
United States

Track 11

Date: Monday, 9 September 2013
Time: 16:00 — 17:30

Venue: Garnet 219

Food Safety (l)
Session Co-Chairs: Prof Chua Sin Bin & Dr Yuk
Hyun-Gyun

FSA-O 1.1: 16:00 — 16:15

Production of Phenyllactic Acid by Lactobacillus
Plantarum through Fermentation Process and
Antimicrobial Effects in Food

Mrs Bui Kim Thuy, Vietnam Institute of Agricultural
Engineering & Post Harvest Technology, Vietnam

FSA-O 1.2: 16:15 — 16:30

So You Think You Know What You Are Eating - Food
Fraud and Adulteration

Dr Philip Barlow, PJ Consultants, United Kingdom

FSA-O 1.3: 16:30 — 16:45

Simultaneous Detection of Escherichia Coli 0157:H7,
Salmonella Enteritidis and Listeria Monocytogenes in
Food by using Multichannel SPR

Dr Xiaoguang Zhang, Kyushu University, Japan

FSA-O 1.4: 16:45 — 17.00

Response Surface Models of the Effects of
Hydrostatic High Pressure Processing on the
Antigenicity of B-Lactoglobulin and a-Lactalbumin

Ms Sun Xin, The University of New South Wales,
Australia

FSA-O 1.5: 17:00 - 17:15

Effect of pH on the Bactericidal Effect of Light
Emitting Diodes (LEDs) on Selected Foodborne
Pathogens

Mr Vinayak Ghate, National University of Singapore,
Singapore

FSA-O 1.6: 17:15-17:30
Evaluation of Antilisterial Mechanism from Chitosan
Ms Juthamas Tantala, Kasetsart University, Thailand

Track 12

Date: Monday, 9 September 2013
Time: 16:00 — 17:30

Venue: Topaz 220

Food Engineering (ll)
Session Co-Chairs: Prof Bhesh Bhandari & Dr Yang
Hongshun

FEN-O 2.1: 16:00 — 16:15

Effect of Sterility (Fo) Value at Different Canning
Temperatures on the Physical Properties of Canned
Gudeg

Prof Purwiyatno Hariyadi, Bogor Agricultural
University, Indonesia

FEN-O 2.2: 16:15 - 16:30

Recovery Rate and Radical Scavenging Activity of
Oleoresin from Ginger (Zingiber officiale Roscoe)
Extracted with Supercritical CO,

Dr Dang Quoc Tuan, Vietnam National University,
Vietnam

FEN-O 2.3: 16:30 — 16:45

Ethylene Powder: Promising Alternative to Fruit
Ripening and Food Safety

Prof Bhesh Bhandari, University of Queensland,
Australia

FEN-O 2.4: 16:45 - 17:00

Crystallisation Properties of Crude Palm Oil in Static
and Dynamic Condition

Dr Nur Wulandari, Bogor Agricultural University,
Indonesia

FEN-O 2.5: 17:00 - 17:15

Optimisation of Supercritical CO, Extraction of
Oleoresin from Black Pepper (Piper nigrum) and
Antioxidant Capacity of the Oleoresin

Mr Nam Phan Nhut, Chinese Culture University,
Taiwan

FEN-O 2.6: 17:15-17:30

Industrial High Pressure Processing of Foods,
Evolution Into Automation / Integration Systems and
Reduction of Costs

Mr Francisco Purroy, Hiperbaric, Spain
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Track 13

Date: Tuesday, 10 September 2013
Time: 13:45-15:15

Venue: Garnet 212

Food Science & Technology Education
Session Chair: Prof Geoffrey Campbeil-Platt

FTE-O 1.1: 13:45 — 14:15 *Session Keynote*

Food Science &Technology Education — Current and
Future Developments

Prof Geoffrey Campbell-Platt, International Union of
Food Science & Technology, United Kingdom

FTE-O 1.2: 14:15 - 14:30

Vietnamese Gastronomical Wisdom in Folk Poetry
and Proverbs Ancient Instructions Tested by Modern
Day Science

Ms Nguyen Chau, Vietnam Association of Food
Science and Technology, Vietnam

FTE-O 1.3: 14:30 — 14:45

Food Nanotechnology Education in Taiwan: The
Effectiveness of the Nanotech's Popular Science
Promotion Activity for Service Learning Course-
introduction to Food Nanotechnology
Prof Chen Hui-Huang, National
Taiwan

Han University,

FTE-O 1.4: 14:45 - 15:00

How to Increase Your Chances of Getting Published
in International Research Journals

Mr Richard Hollingsworth, International
Information Service Publishing, United Kingdom

Food

FTE-O 1.5: 15:00 — 15:15
Infusion of Design Thinking in Food Product
Development Module at Singapore Polytechnic

Dr Jasmine Leong, Singapore Polytechnic,
Singapore

Track 14

Date: Tuesday, 10 September 2013

Time: 13:45-15:15 ’

Venue: Garnet 21W,//

Functional Foods (l)
Session Co-Chairs: Mrs Ngan-Loong Mann Na & Dr
Suparp Artjarityasripong

FFO-O 1.1: 13:45 - 14:00

Optimisation the Pilot-Scale Production of Java Tea
(Orthosiphon Aristatus Bl. Miq) Based Functional
Drinks

Prof Christofora Hanny Wijaya, Bogor Agricultural
University, Indonesia

33

FFO-O 1.2: 14:00 — 14:15

Antioxidant and Antimicrobial Activity of Drumstick
(Moringa Oleifera) Leaves in Herbal Chicken
Sausages

Dr Barana Chaminda Jayawardana, University of
Peradeniya, Sri Lanka

FFO-O 1.3: 14:15-14:30

VMarine Carotenoids as Functional Food Components
" and Nutraceuticals

Prof Kazuo Miyashita, Hokkaido University, Japan

FFO-O 1.4: 14:30 - 14:45

Relationship between Antioxidant Capacity and
Phytochemical Concentrations in Peanut (Arachis
Hypogaea L.) Kernels

Dr Phan-Thien Kim-Yen, University of New South
Wales, Australia

FFO-0 1.5: 14:45 - 15:00

The Effect of Rice Bran Stabilisation by Using Single
Screw to the Content of Free Fatty Acids, a-tocoferol,
and y-oryzanol

Ms Maya Kurniawati, Bogor Agricultural University,
Indonesia

FFO-0 1.6: 15:00 — 15:15

Effect of Spear Length on the Rutin Content of
Asparagus

Dr Hiroaki Kitazawa, Nationai Agriculture and Food
Research Organisation, Japan

Track 15 ¥
Date: Tuesday, 10 September 2013
Time: 13:45-15:15

Venue: Garnet 214

Special Session: Malaysian Palm Oil Council
Session Chair: Dr Liu Yeting

MPOC-O 1.1: 13:45 - 14:05

Value Added Food Products from Palm Oil: A
Strategy for Increasing Demand

Dr Tan Boon Keng, Malaysian Palm Oil Council,
Malaysia

MPOC-O 1.2: 14:05 — 14:25

Palm Oil Frying Superiority from Food Manufacturing
Industry's Perspective

Mr Mohd Muslimin Hashim, Malaysian Paim Oil
Council, Malaysia

MPOC-O 1.3: 14:25 - 14:45

"A Sustainable Supply of Oils and Fats from ASEAN
Perspective" A Palm Oil Perspective

Mr Faudzy Asrafudeen, Malaysian Palm Oil Council,
Malaysia

MPOC-O 1.4: 14:45 - 15:05

The Current Status and Nutritional Attributes of Palm
Oil

Dr Kalyana Sundram, Malaysian Paim Oil Council,
Malaysia
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;;te: Tuesday, 10 September 2013

Time: 13:45-15:15
venue: Garnet21§/

Nanotechnology of Food
Session Chair: Dr Zalinar Udin

NFO-O 1.1: 13:45 — 14:00

Efficacy of Antioxidant Curcumin and Ascorbyl
Dipalmitate Nanoparticles-Incorporated  Cellulose-
based Packaging Fiims on Enhancing the Shelf Life
of Macadamia Nut (Macadamia Integrifolia)

Mr Piyapong Sonkaew, Kasetsart University,

Thailand

NFO-O 1.2: 14:00 — 14:15

Characterisation of Bisphenol-A Functionalised Gold
Nanoparticles Binding to Antibodies for
Immunosensor Development

Dr Alice Lee, University of New South Wales,

Australia

NFO-O 1.3: 14:15 - 14:30
Development of Redispersible
Liposomes Loaded with Quercetin

Dr Yun Gyi Ae, Chung-Ang University, Korea

Nano-sized

Track 17

Date: Tuesday, 10 September 2013
Time: 13:45 - 15:15

Venue: Garnet 219

Food Safety (ll)
Session Co-Chairs: Dr Philip Barlow & Ms Pengiran
Hajah Rosidah Metussin

FSA-O 2.1: 13:45 - 14:00

Ensuring Food Safety in Singapore

Dr Chua Tze Hoong, Agri-Food & Veterinary
Authority of Singapore, Singapore

FSA-O 2.2: 14:00 - 14:15

Fresh Water Aquaculture Fish Consumption in
Malaysia and Heavy Metals Risk Exposure to
Consumers

Dr Ibrahim Abu Bakar, International Islamic
University Malaysia, Malaysia

FSA-O 2.3: 14:15 - 14:30

Characteristics and  Antimicrobial  Activity of

Fingerroot Essential Oil Encapsulated in Polymer-
Coated Particles by Lecithin-Chitosan
Ms Panida Soikam, Kasetsart University, Thailand

FSA-O 2.4: 14:45 - 15:00

Microbial Risk Assessment Studies Used to
Safeguard Food Safety at the Retail End in
Singapore

Ms Ramona A. Gutierrez, National Environment

Agency, Singapore

34

FSA-O 2.5: 15:00 - 15:15

Detection of Mycotoxin Glucosides (Masked
Mycotoxins) by High-resolution LC-Orbitrap MS

Dr Hiroyuki Nakagawa, National Agriculture and
Food Research Organisation, Japan

Track 18
Date: Tuesday, 10 September 2013
Time: 15:45-17:15

Venue: Garne@

Food Analysis & Quality Assurance
Session Co-Chairs: Dr Maxim Kiryukhin & Dr Nancy
Dewi Yuliana

FQA-O 1.1: 15:45 - 16:00

Classification of Trigona Spp Bee Propolis from Four

Regions in Indonesia using FTIR based Metabolomic

Approach

Dr Nancy Dewi

University, indonesia
e

FQA-O 1.2: 16:00 - 16:15

Discrimination of Green Tall Coconut Fruit Maturity

by Color, Density and Floating

Mr  Chanit Chanapalpun,

Thailand

Yuliana, Bogor Agricultural

Kasetsart University,

FQA-O 1.3: 16:15 - 16:30

Evaluation of Metyvl Paraben Content in Sweet Soy-
sauce in Commercial Instant Fried Noodle
Ms Dias Indrasti, Bogor Agricultural
Indonesia

University,

FQA-O 1.4: 16:30 — 16:45

Flurimetric Detection of K-Index and PH for Express
Meat Quality Analysis

Dr Maxim Kiryukhin, Institute of Materials Research
and Engineering, Singapore ¥

FQA-O 1.5: 16:45 - 17:00
Analysis of Aroma Volatile Profile of Philippine Durian
Pulp (Durio Zibethinus Rumph. Ex Murray) Using
Headspace Solid Phase Microextraction (SPME)
coupled with GC-MS

Ms Princess Tiffany Dantes,

University of the

" Philippines Los Banos, Philippines

Track 19
Date: Tuesday, 10 September 2013
Time: 15:45 -17:15
Venue: Garnet 213
L

Food Packaging
Session Co-Chairs: Prof Panuwat Suppakul & Dr Xu
Li

FPA-O 1(1: 15:45 — 16:00
Developmen FﬁSpoilage Indicator for

Monitoring Freshness of Fresh Skinless Chicken
Breast
Prof Panuwat
Thailand

Suppakul, Kasetsart University,

FPA-O 1.2: 16:00 — 16:15

Hierarchically Structured Silicate Polymer Composite
with Excellent Oxygen Barrier

Dr Xu Li, Institute of Materials Research and
Engineering, Singapore



[image: image10.jpg]FPA-O 1.3: 16:15 - 16:30

Preparation and Characterization of
Polydiacetylene/Silica Nanocomposite Embedded in
Poly(vinyl alcohol) Films for Time-Temperature
Indicator

Ms Atchareeya Nopwinyuwong, Kasetsart University,
Thailand

FPA-O 1.4: 16:30 — 16:45

Effect of Different Packaging Materials on Quality
Characteristics of Chicken Eggs during Storage at
Room Temperature in Sri Lanka
Mr Janaka  Wickramasinghe,
Peradeniya, Sri Lanka

University — of

FPA-O 1.5: 16:45 - 17:00

The Suitable Coating Wax for Vietnamese Mango
Fruit CV.CAT HOA LOC

Mr Do Chi-Thinh, College of Food Industry, Vietnam

FPA-O 1.6: 17:00 — 17:15

Efficacy of Antioxidant Indian Gooseberry Extract-
Incorporated Edible Indian Gooseberry
Puree/Methylcellulose  Composite  Coating  on
Enhancing the Shelf Life of Roasted Cashew Nut

Prof Panuwat Suppakul, Kasetsart University,
Thailand

Track 20

Date: Tuesday, 10 September 2013

Time: 15:45 - 17:15

Venue: Garnet 214

Nutrition & Health (Il)
Session Co-Chairs: Dr Lincoln Lim & Dr Hoang Kim
Anh

NHE-O 2.1: 15:45 — 16:15 *Session Keynote*
Nutrition for Special Populations and the Elderly
Mr Brad McKay, Healthcare Food Services, Canada

NHE-O 2.2: 16:15 - 16:30

Lipid-Lowering Efficacy and Safety of Monascus
Biopigment Beverage

Mr Florencio, Jr Reginio, University of the Philippines
Los Banos, Philippines

NHE-O 2.3: 16:30 — 16:48

In Vivo Glycemic Index Determination of Rice
Varieties and its Association with Amylose and
Amylopectin Content

Ms Kalpana Bhaskaran,
Singapore

Temasek Polytechnic,

NHE-O 2.4:16:45 - 17:00

In Vitro Digestibility and Glycemic Indices (Gl) of
Polydextrose and Isomalto-Oligosaccharide from
Cassava Starch

Dr Hoang Kim Anh, Saigon Technology University,
Vietnam

NHE-O 2.5: 17:00 - 17:15

Determination of Glycemik Indeks on Locally
Produced Energy Bar Product '
Ms Zalifah Mohd Kasim, Universiti
Malaysia, Malaysia

Kebangsaan
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Track 21

Date: Tuesday, 10 September 2013
Time: 15:45 - 17:15

Venue: Garnet 218

Food Product Development (lI)
Session Co-Chairs: Ms Tay-Chan Su Chin & Dr
Miflora M Gatchalian

FPD-0 2.1: 15:45 - 16:00

Sensory Evaluation: Key Roles in Food Product
Development

Dr Miflora M Gatchalian, Quality Partners Company,
Philippines

FPD-0 2.2: 16:00 — 16:15

Tea Production from Cinnamomum Porrectum
(Kosterm) and its Antioxidant Activity as Affected of
Pre-Treatment Process and Drying Temperature

Ms Pornthip Sae-Tan, Prince of Songkla University,
Thailand

FPD-0O 2.3: 16:15 - 16:30

Optimisation of Fruit Juice Addition to Produce
Carrot-Based Jelly Drink

Ms Gabriella Dhea Hartanto, Universitas Pelita
Harapan, Indonesia

FPD-0O 2.4: 16:30 - 16:45

Product Development of Mangosteen Rice Flour

Ms Siti Juhaidah Junaidi, Brunei Agricultural
Research Centre Agriculture and Agrifood, Brunei

FPD-O 2.5: 16:45 - 17:00
Development and Utilisation of Technology on Indian
Mango Fruit Processing
Ms Rosenda A Bronce, Batangas State University,
Philippines

L
FPD-O 2.6: 17:00-17:15
Quality and Acceptability of Monascus Biopigment
Beverage
Mr Florencio, Jr Reginio, University of the Philippines
Los Banos, Philippines

Track 22

Date: Tuesday, 10 September 2013
Time: 15:45 - 17:15

Venue: Garnet 219

Food Microbiology (Il)
Session Co-Chairs: Dr Oni Yuliarti & Dr Alonzo
Gabriel

FMB-O 2.1: 15:45 — 16:15 *Session Keynote*
Design of Useful Microbiological Food Sampling
Plans )

Mr Jairo Romero, Jairo Romero & Asociados,
Colombia

FMB-O 2.2: 16:15 - 16:30

Volatile  Flavor  Compound Formation
Zygosacchromyces Rouxii during
Fermentation in Thai Soy Sauce Production
Dr Wah Thin Thin, Ministry of Science and
Technology, Myanmar

by
Moromi



[image: image11.jpg]FMB-O 2.3 16:30 — 16:45

Characteristic of Protease En
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Track 23

Date: Wednesday, 11 September 2013
Time: 09:00 — 11:00

Venue: Garnet 212

Food Processing (lf)
Session Co-Chairs: Dr Nuna E Aimazor & Prof Jose
P Peralta

FPR-0 2.1: 09:00 — 09:15

The Art & Science of Fish Smoking in the Philippines
Prof Jose P Peralta, Institute of Fish Processing
Technology, Philippines

FPR-0 2.2: 09:15-09:30

Process Optimisation of Vacuum Fried Rice-straw
Mushroom (Volvariella Voivacea) Stem Chipmaking
Dr Adil Basuki Ahza, Bogor Agricultural University,
Indonesia

FPR-O 2.3: 09:30 — 09:45

Aloe Gel Powder Coating to Preserve Shelf Life
Quality of Minimally Processed Radish

Ms Pushkala Ramachandran, Sri Sathya Sai Institute
of Higher Learning, india

FPR-O 2.4: 09:45 - 10:00

Effects of Texture Modification Method on Quality of
Purple Glutinous Brown Rice

Ms Chalermkwan Somjai, Chiang Mai University,
Thailand

FPR-0O 2.5: 10:00 - 10:15

Formulation and Characteristic of Ascorbic Acid
Microemulsion in the Scale-up Production

Dr Ambar Rukmini, Widya Mataram University,
Indonesia

FPR-O 2.6: 10:15 - 10:30

The Purification of Glucose Syrup from Tapioca by
Using Absroption Method and The Concentration
Process By Vaccuum Evaporation

Mr Zainal Dan Februadi Bastian,
University, Indonesia

Hasanuddin

FPR-O 2.7: 10:30 - 10:45

Irnproving the Yield of Banana Vinegar Production by
Enzyme Technology

Dr Le Quang Tri, Tien Giang University, Vietnam

FPR-O 2.8: 10:45 - 11:00

Nanoencapsulated of Natural Antioxidant Based on
Kecombrang (Nicolaia speciosa Horan) Fruit using
Cyclodextrin-Gelatin as Filler Ingredient
Mrs Rifda Naufalin, University of
Soedirman, indonesia

Jenderal
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Track 24

Date: Wednesday, 11 September 2013
Time: 09:00 - 11:00

Venue: Garnet213

Food Sustainability & Security
Session Co-Chairs: Prof Slamet Budijanto & Ms
Khoo Gek Hoon

FSS-0 1.1: 09:00 -~ 09:15

Research Action on Farmer Welfare through
Agribussines Supply Chain of Yeliow Pumpkin
Antidiabetic lce Cream and Women Empowerment in
Coorperation-Management

Dr Indah Epriliati, Widya Mandala Surabaya Catholic
University, Indonesia

FSS-0 1.2: 09:15 - 09:30

Farmer Preferences for Abiotic Stress Tolerance in
Hybrid Versus Traditional Rice: Evidence from Bihar,
India

Dr Patrick Ward, International Food Policy Research
Institute, India

FSS-0 1.3: 09:30 - 09:45

Ensuring a Safe Food Supply Chain in a Globalised
Market

Ms Neo Geok Tin, SGS International Certification
Services Singapore Pte Ltd, Singapore

FSS-0 1.4: 09:45 - 10:00

Future Diet Trends in the ASEAN Region and
Implications for Nutrition

Dr Siwa Msangi, International Food Policy Research
Institute, United States

FSS-0O 1.5: 10:00 - 10:15

Formulation and Nutritional Characterisation of
Artificial Rice from  Indonesian  Indigenous
Carbohydrate Sources

Prof Slamet Budijanto, Bogor Agricultural University,
Indonesia

FSS-0 1.6: 10:15-10:30

Comparison of Sensory Characteristics of Green Tea
in Thai Nguyen and Phu Tho, Vietnam

Ms Luyen Dang Thi Minh, Hanoi University of
Science and Technology, Vietnam

Track 25

Date: Wednesday, 11 September 2013
Time: 09:00 - 11:00

Venue: Garnet 214

Food Chemistry & Processing
Session Co-Chairs: Dr lan Fisk & Dr Ritu Bhalla

FCP-O 1.1: 09:00 - 09:15

The Future of Instant Coffee: Targeted Aroma
Delivery for Optimal Perception

Dr lan Fisk, University of Nottingham, United
Kingdom



[image: image13.jpg]ECP-O 1.2 09:15 — 09:30 .
Folate Stability during Thermal and High Pressure

Processing o . .
A/Prof Nguyen Thi Minh Thuy, Can Tho University,

Vietnam

FCP-O 1.3: 09:30 — 09:45

Effects of Processing Treatments on Phytochemical
Content and Antioxidant Activity of Fruit and
Vegetables

Dr Yang Hongshun, National University of Singapore,

Singapore

FCP-O 1.4: 09:45 — 10:00
Technology Development of “Gac” Fruit (Momordica

Cochinchinensis) Nectar

Dr Tran Huong Thi Lan, Hanoi University of
Agriculture, Vietnam

FCP-O 1.5: 10:00 - 10:15

Production of Cocoa Butter Substitute via

Interesterification of Mango Seed Oil
Ms Elham Momeny, Universiti Kebangsaan Malaysia,

Malaysia

FCP-0 1.6: 10:15 - 10:30

Carotenoprotein Recovery From Shrimp Chitin
Processing Wastewater
A/Prof Trang Si Trung,
Vietnam

Nha Trang University,

FCP-0 1.7: 10:30 — 10:45

Assessment on Physico-chemical and Functional
Characteristics of Coconut Flours from Different
Varieties and Maturity-levels Coconut

Mrs Erminawati Wuryatmo, University of Jenderal
Soedirman, Indonesia

Track 26

Date: Wednesday, 11 September 2013
Time: 09:00 — 11:00

Venue: Garnet 218

Functionai Foods (lI)
Session Co-Chairs: Dr Jasmine Leong & Prof Kazuo
Miyashita

FFO-0 2.1: 09:00 - 09:15

Stabilisation of Acidified Milk Drinks: Addition of Gold
Kiwifruit Pectin

Dr Oni Yuliarti, Singapore Polytechnic, Singapore
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FFO-0 2.2: 09:15 - 09:30

In Vitro Biofilm-forming Inhibition of Cajuputs Candy
Formulas on Competitive Capacity of Streptococcus
Sanguinis Against Streptococcus Mutans in Oral
Flora Homeostatic

Ms Bernadeta Ratna Eka Sari, Bogor Agricultural
University, Indonesia

FFO-0 2.3: 09:30 - 09:45

Immunomodulatory Effect of Lactobacillus Plantarum
Mut7 and Sweet Potato Fiber

Mrs Lily Arsanti Lestari, Gadjah Mada University,
Indonesia

FFO-O 2.4: 09:45 - 10:00

The Potential Immunomodulatory Effect of Probiotic
L. rhamnosts TW2 and L. plantarum TW14 isolated
from Local Goat Milk and their Incorporation in
Cheese

Mrs Nurheni Sri Palupi, Bogor Agricultural University,
Indonesia

FFO-O 2.5: 10:00 - 10:15

Probiotication of Frutooligosaccharides
Fortified Guava Juice

Mr Aung Thu Haine,
University, Myanmar

(FOSs)-

Mandalay Technological

Track 27

Date: Wednesday, 11 September 2013
Time: 09:00 - 11:00

Venue: Garnet 219

ILSI Session: Managing Allergens in the Food
Chain
Session Chair: Mr Geoffry Smith

ILSI-O 1.1: 09:00 - 09:30

Prevalence of Food Allergies in Southeast Asia

Dr Lee Bee Wah, National University of Singapore,
Singapore

ILSI-O 1.2: 09:30 - 10:00

Undeclared Food Allergens — An Emerging Concern
in Southeast Asia?

Mrs Vipa Surojanametakul,
Thailand

Kasetsart University,

ILSI-0 1.3: 10:00 — 10:30

VITAL: Risk-Based Food Allergen Management
Ms Kirsten Grinter, Food Allergen Bureau,
Australia

ILSI-O 1.4: 10:30 - 11:00
Meeting Challenges in Food Allergen Analysis
Mrs Robin Sherlock, DTS Laboratories, Australia
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Track 1 - Food Chemistry & BioChemistry

FCB-P 1.1

Effect of Solvent Types and Concentrations on the
Polyphenols from Lime (Citrus aurantifolia) Peel by
Ultrasound Assisted Extraction

Ms Suriyaporn Nipornram, Rajamangala University of
Technology Lanna, Thailand

FCB-P 1.2

The Optimum-mixing Ratio between Hydrogenated
Palm Kernel Oil and Cold-pressed Rice Bran Oil for
Further Utilisation in Liquid Coffee Whitener

Mr Kunakorn Katsri, Naresuan University, Thailand

FCB-P 1.3

Antioxidant Activity of Ethanol Extracts from Sorghum
Bran by Varieties

Dr Ko Jee-Yeon, National Institute of Crop Science,
Korea

FCB-P 1.4

Antioxidant Compounds and Antioxidant Activities of
Sorghum (Sorghum bicolor L. Moench) According to
Varieties

Dr Woo Koan Sik, National Institute of Crop Science,
Korea

FCB-P 1.5

Quality Characteristics and Chemical Compositions:

of Sorghum (Sorghum bicolor L. Moench) according
to Milling Rates

Dr Woo Koan Sik, National Institute of Ciop Science,
Korea

FCB-P 1.6
Antioxidative Activity of Melanin-free Lnk from
Splendid Squid (Loligo Formasana)

Mr Naveen Kumar Vate, Prince of Songkla
University, Thailand

FCB-P1.7

Molecular Response of Lactuca Sativa L. to Low
Temperature

Dr Ken-ichi Honjoh, Kyushu University, Japan

FCB-P 1.8

Nutritive Value and Chemical Compositions of Asian
Hard Clam (Meretrix Lusoria) from the Coast of
Andaman Sea

Ms Supatra Karnjanapratum, Prince of Songkla
University, Thailand

FCB-P 1.9

Characteristics and Film Forming Ability of Gelatin
from Splendid Squid (Loligo Formosana) Skin
Bleached with Hydrogen Peroxide

Mr Muralidharan Nagarajan, Prince of Songkla
University, Thailand

FCB-P 1.10

Colour Parameters, Total Anthocyanins, and
Antioxidant Activity at Edible and Seed Maturities of
the KKU-waxy Purple Corn

Ms Kawinchaya Saikaew, Khon Kaen University,
Thailand

39

FCB-P 1.11

Effect of Harvesting Crops on Physical and Chemical
Attributes of a New Hybrid Small-ear Supersweet
Corn Naulthongvar

Ms Kamonporn Sitthitrai, Khon Kaen University,
Thailand

FCB-P 1.12

Optimisation of Sucrose Hydrolysis in Sugarcane
Juice by Invertase for the Production of High
Fructose Syrup with High Antioxidant Activity

Mr Tanakorn Maneechai, King Mongkut's Institute of
Technology Ladkrabang, Thailand

FCB-P 1.13

Inhibitory Effect on Polyphenol Oxidase of Sericin
Hydrolysate Prepared from Two Varieties of Thai Silk
Cocoon Shells

Ms Aschariyakul Puangphet, Naresuan University,
Thailand

FCB-P 1.14

Production of Enzymatic Protein Hydrolysates from
Catfish (Pangasius Sutchi)

Ms Elham Momeny, Universiti Kebangsaan Malaysia,
Malaysia

FCB-P 1.156

Changes of Lipids, Lipid Oxidation and Fishy Odor
Development in Nile Tilapia Skin during Iceu Storage
Mr Thanasak Sae-liaw, Prince of Songkla University,
Thailand

FCB-P 1.16 ‘~'

Effect of Moisture and Temperature on Rancidity
Reaction of Infant Milk Powder Formula

Mrs Ratchaneewan Kuichan, Kasetsart University,
Thailand

FCB-P 1.17

Extraction of Anthocyanin and Color from Rambutan
Peel

Mr Winus Puminat, Kasetsart University, Thailand

FCB-P 1.18
The Cytotoxic Effect of Purple Rice Extracts on
Human Cancer Celis Related to their Active

Compounds
Prof Ratana Banjerdpongchai, Chiang Mai University,
Thailand

FCB-P 1.19

Effects of pH and Extraction Method on Organosulfur
Compound Profile in Shallot (Allium cepa L.
Aggregatum Group) Oil
Mr Restituto Tocmo,
Singapore, Singapore

National  University —of

FCB-P 1.20.-

Chemical Properties of Rhodomyrtus Tomentosa
Fruit

Dr Lai Thi Ngoc Ha, Hanoi University of Agriculture,
Vietnam




[image: image15.jpg]Track 2 - Nutrition & Health

NHE-P 2.1

High Nutritious Germinated Brown Rice and Hang
Rice Produced from Different Rice Cultivars

Ms Sukthip Suksai, King Mongkut's Institute of
Technology Ladkrabang, Thailand

NHE-P 2.2
Partial Salt Replacement of Chicken Sausages by
Combination of Potassium Lactate and Calcium
Ascorbate
Dr Barana Jayamardana, University of Peradeniya,
Sri Lanka

NHE-P 2.3

Protein and Micronutrient Content of Moringa
Oleifera (Moringa) Leaves Collected from Different
Localities in Sri Lanka

Ms Oshini Perera, Institute of Fundamental Studies,
Sri Lanka

NHE-P 2.4

Improved Lipid Profiles and Antioxidant Status in
Hypercholesterolemic  Rats  Supplemented  with
Baccaurea Angulata Juice Extract

Dr Norazlanshah Hazali, International
University Malaysia, Malaysia

Islamic

NHE-F 2.5

Improved Nutritional And Sensory Profile Of Chapati
(Flat Bread) Fortified With Chitosan Biopolymer

Ms Pushkala Ramachandran, Sri Sathya Sai Institute
of Higher Learning, India

NHE-P 2.6

You Are What You Eat: Bacterial Diversity In Soil
From Geophagic Mining Sites In The Qwa-Qwa
Region Of South Africa

Dr Olga De Smidt, Central University of Technology,
South Africa

NHE-P 2.7

Effect Of Brown Rice Composition On Glycemic
index And Satiating Capacity Of Muffin
Ms Zalifah Mohd Kasim, Universiti
Malaysia, Malaysia

Kebangsaan

NHE-P 2.8

Using Bio-Mimicry To Evaluate The Effect Of Whey
Protein And Chitosan On Starch Hydrolysis

Ms Pearline Ng, RMIT University, Australia

Track 3 — Fooed Microbiology

FMB-P 3.1

Effects of Krueo Ma Noy (Cissampelos Pareira)
Crude Extract as Prebiotic on Survival of
Encapsulated Lactobacillus Acidophilus Tistr1338
Under Acidic and Bite Salt Conditions

Dr Jirawan Oonmetta-aree, Nakhon Ratchasima
Rajabhat University, Thailand

FMB-P 3.2

Optimisation of Gelatinolytic Enzyme Production By
Bacillus Amyloliquefaciens H11 Through Statistical
Design Approach

Mr Samart Sai-Ut, Prince of Songkla University,
Thailand
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FMB-P 3.3

isolation and Selection of Probiotic Lactic Acid
Bacteria from Cassava Pulp for Cholestero! Lowering
Property

Ms Siriwan Nawong, Suranaree University of
Technology, Thailand

FMB-P 3.4

Effect of Initial Total Soluble Solid Level on
Fermentation Kinetics of Pineapple Juice With Single
and Mixed Starter Cuiltures Isolated From Pineapple
Fruit

Ms On-Ong Chanprasartsuk, Burapha University,
Thailand

FMB-P 3.5

Effect of pH Adaptation on Salmonella Enteritidis
Heat and Acid Resistance

Ms Yang Yishan, National University of Singapore,
Singapore

FMB-P 3.6

Activity of Crude Alkaloid Extracts of Papaya Leaves
Toward Staphylococcus Aureus

Dr Harsi Dewantari Kusumaningrum,
Agricultural University, Indonesia

Bogor

FMB-P 3.7

Evaluation of Various Enrichment Broths for The
Isolation of Salmonella Typhimurium on Mung Bean
Sprouts

Ms Zheng Qianwang, National University Singapore,
Singapore

FMB-P 3.8

Survival of Encapsulated Lactobacillus Acidophilus
and Bifidobacterium Bifidum and Their Effect on The
Sensory Properties Of Synbiotic Modified Plantain
Flour Yoghurt During Cold Storage ¥
Prof Betty Sri lLaksmi Suryaatmadja,
Agricultural University, Indonesia

Bogor

Track 4 — Food Product Development

FPD-P 4.1

Development The Production of Cupcake with
Plackett and Burman Programme

Ms Chomdao Sikkhamondhol, Kasetsart University,
Thailand -

FPD-P 4.2

Optimisation of Production of Isomalto-
Oligosaccharide from Maltose Syrup by using
Experimental Design

Dr Hoang Kim Anh, Saigon Technology University,
Vietnam

FPD-P 4.3

Improving Cake Eating properties of Long Shelf-Life
Cake by use of G4 Amylase

Ms Xue Si-Ying, Danisco Singapore Pte Ltd,
Singapore

FPD-P 4.4

Diversification of Kumquat Processed Products
Through Research and New Product Development
Prof Shyr Jeng-Jung, National llan University, Taiwan

FPD-P 4.5

Change in Electronic Nose Profiles of Oil-free Durian
Chip During Storage

Ms Swittra Bai-Ngew, Kasetsart University, Thailand



[image: image16.jpg]FPD-P 4.6

Influence of Gelatin and Nacl on Physical Properties
and Encapsulation Efficiency of Multiple Emulsion
Containing Mango Seed Kernel Extract

Ms Benjarat Tepsongkroh, Kasetsart University,
Thailand

FPD-P 4.7

Development of Instant Ubon Noodle with Rice Bran
Dr Jittra Singthong, Ubon Ratchathani University,
Thailand

FPD-P 4.8

Improving Monacolin K and Citrinin  Ratio of
Monascus-biopigment and Its Use as Additive for
Tea Beverage

Ms Merly Tabion, University of the Philippines Los
Banos, Philippines

FPD-P 4.9

Determining Consumer Needs in Snack Bar Products
using House of Quality Technique

Dr Jongsiri Panekwong, Thammasat
Thailand

University,

FPD-P 4.10

Production and Sensory Evaluation of White Dragon
Fruit Beverage

Ms Chowladda Teangpook, Kasetsart University,
Thailand

FPD-P 4.11
Formulation of Inulin-Enriched Instant Rice Porridge

Ms Wanwilai Chaimanakij Mahidol University,
Thailand

FPD-P 4.12

Pasting Properties of Tapioca Starch and

Carrageenan Mixtures In Corn Milk Dessert
Ms Salinda Sedtha, Kasetsart University, Thailand

FPD-P 4.13

Characteristics of Sandwich Bread Replaced Wheat
Flour With Whole Red Bean Flour

Ms Maliwan Auttayod, King Mongkut's Institute of
Technology Ladkrabang, Thailand

FPD-P 4.14

Development of Edible Film From Gelatin and
Selected Herbs

Dr Suteera Vatthanakul,
Thailand

Thammasat University,

FPD-P 4.15

Development of A Low-Electrolyte Drink Suitable for
Relieving Constipation in Kidney Disease Patients

Dr Nattapol Tangsuphoom, Mahido! University,
Thailand

FPD-P 4.16

Effect of Stevia as A Sweetener Substitution on The
Quality of "Kuih Baulu"

Dr Yusnita Hamzah, Universiti Malaysia Terengganu,
Malaysia ’

41

Track 5 — Functional Foods

FFO-P 5.1

Effects of Drying Methods and Extraction Solvents on
Total Phenolics and Total FLavonoids Content in
Membangan (Mangifera Pajang Kosterm.) Extracts
Ms Tang Yuan Pin, Ministry of industry and Primary
Resources, Brunei

FFO-P 5.2

Extraction of A Natural Colorant from Dragon Fruit
Peel and Determination of Iits Properties
Ms Chatchanok Chuaynual, Mabhidol
Thailand

University,

FFO-P 5.3

Effect of Extraction Condition on Chemical and
Rheological Properties of Pectin from Banana (Musa
ABB) Peel

Ms Nitjaree Maneerat, Mahidol University, Thailand

FFO-P 54

Flavor Optimisation and Anti-hyperglycemic Activity
of Functional Drinks Based on Java-Tea
(Orthosiphon Aristatus BIl. Miq)

Mrs Susi Indariani, Bogor Agricultural University,
indonesia

FFO-P 5.5
Effects of Adding Cordyceps Sinensis Extracts on
The Oxidative Stability of Chicken Meatballs

Mrs Azharia Hamzah, Universiti Kebangsaan
Malaysia, Malaysia

FFO-P 5.6

Physico-chemical ~ Properties and  Antioxidant

Activities of Protein Hydrolysates from White Shrimp
(Litopenaeus Vannamei) Shell

Ms Sumala Chumputong, Mahidol Uhiversity,
Thailand

FFO-P 5.7

Physical and Chemical Properties of Purple Sweet
Potato Yogurt

Mrs Lily Arsanti Lestari, Gadjah Mada University,
Indonesia

FFO-P 5.8

Effect of Purple Sweet Potato Yogurt Consumption
on the Lipid Profile of Sprague Dawley Rat Fed with
High Fat Diet

Mrs Lily Arsanti Lestari, Gadjah Mada University,
Indonesia

FFO-P 5.9

Effect of Incorporation of Chitosan Biopolymer on
The In Vitro Antioxidant Activity of Wheat Flour and
Chapati (Flat Bread)

Ms Pushkala Ramachandran, Sri Sathya Sai Institute
of Higher Learning, India

FFO-P 5.10

Potency of Milk Fermented by Lactic Acid Bacteria
Isolated from Breast Milk in Lowering Blood
Cholesterol

Prof Lilis Nuraida, Bogor Agriculturai University,
Indonesia



[image: image17.jpg]FFO-P 5.11
The Potency of Non Sucrose Cajuputs Candy in

inhibiting the Formation of Biofilm by Streptococcus

Mutans Serotype C
Ms Winny Iftari, Bogor Agricultural University,
indonesia

Track 6 - Sensory Science and Consumer
Studies

SCS-P 6.1

The Survey of Consumer Behaviors and Needs for
Crispy Dried-Seasoned Roller Squid Product
Developed from Surimi and Squid Trim Angulata)

Ms Pattraporn Sukkhown, Kasetsart University,
Thailand

SCS-P 6.2

Evaluation of Multi-modal Interaction In Food
Products Using Temporal Dominance of Sensation
Dr Jasmine Leong, Singapore Polytechnic,
Singapore

42

SCS-P6.3

The Development of Chip Production from Chinese-
Water Chestnut

Dr Kallayanee Tengpongsathon, King Mongkut's
Institute of Technology, Thailand

SCs-P6.4

Consumer Acceptance of Bakery Products Made
from Four Different Types of Cinnamon
Dr Jasmine Leong, Singapore
Singapore

Polytechnic,

SCS-P 6.5

Sensory Evaluation of Locally-Made Papaya Juice
Ms Siti Nadhirah Haji Mohd, Ministry of industry and
Primary Resources, Brunei

SCS-P 6.6

The Acceptability and Proximate Analysis of
Innovative Halal High Calorie Supplement Prepared
from Belimbing Dayak (Baccaurea Angulata)
Dr Norazlanshah Hazali, International
University Malaysia, Malaysia

Islamic
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Track 7 - Food Packaging

FPA-P 71

Molecular and Thermal Properties of Fish Gelatin
Film Incorporated with Basil and Citronella Essential
Oils as Affected by Surfactants

Mr Phakawat Tongnuanchan, Prince of Songkla
University, Thailand

FPA-P 7.2

Effect of Temperature on Cotor Transition of
Anthocyanin and Possible-Application of Time-
Temperature Indicator

Mr Surachai Khankaew,
Thailand

Kasetsart University,

FPA-P 7.3

Development of Moisture Indicator for Monitoring
Freshness of a Glassy Tapioca — Flour — Based
Baked Product

Ms Jirawadee Sanyapradit,
Thailand

Kasetsart University,

FPA-P 7.4

Moisture Sorption and Isoteric Heat of Sorption
Characteristics of Polylactic Acid

Ms Wannabongkoch Tantothai, Kasetsart University,
Thailand

FPA-P 7.5

Effect of Curcumin and Ascorbyl Dipalmitate
Nanoparticles on Properties of Antioxidant Celiulose-
based Food Packaging Films
Mr Piyapong Sonkaew,
Thailand

Kasetsart  University,

FPA-P 7.6

Eco-Innovative Design of Retail Packages for the
Royal Project’s Fresh Peaches

Mrs Siriwan Tungsangprateep, Thailand Institute of
Scientific and Technological Research, Thailand

FPA-P 7.7

Eco-lnnovative and Universal Package Design of
Dehydrated Peaches

Ms Penchom Photjanataree, Thailand Institute of
Scientific and Technologicat Research, Thailand

Track 8 -
Assurance

Food Analysis & Quality

FQA-P 8.1
Proximate Analysis and Mineral Constituents of
Albizia Myriophylla, Smilax Regeli and Oxalis
Barrelieri
Mrs Nurraihana Hamzah, Universiti Sains Malaysia,
Malaysia

FQA-P 8.2.

Simultaneous Determination of Twenty Primary
Aromatic Amines in Food Stimulant by LC-MS/MS
Ms Serene Toh Hwee Khim, Health Sciences
Authority, Singapore
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FQA-P 8.3

Nutritional Composition and Sensory Properties of
Traditional Coloured Rice from State of Sarawak

Mrs Rosniyana Ahmad, Malaysian Agricultural
Research and Development Institute, Malaysia

FQA-P 8.4

Determination of Seven Volatile N-Nitrosamines in
Meat Products by GC-MS/MS

Mr Low Wei Ping, Health Sciences Authority,
Singapore -

FQA-P 8.5

Retention Of Vitamin C, B12, Folic Acid, and Mineral
Fe in Fortified Sweet Potato Cookies

Ms Dian Herawati, Bogor Agricuitural University,
Indonesia

FQA-P 8.6

Proximate, Dietary Fiber and Fatty Acid Composition
of Sabah Indigenous Durian (Durio Dulcis Becc.)

Dr Hasmadi Mamat, Universiti Malaysia Sabah,
Malaysia

FQA-P 8.7

Effects of Pre-cooling and 1-MCP Treatment on the
Postharvest Life of Muskmelon(Cucumis Melo L.)

Ms Kim Ji-Young, Korea Food Research institute,
Korea

FQA-P 8.8

Development of Immunoassays for Detection of 2-
Methylisoborneol in Peanuts i

Mr Kang Sung-Woog, University of New South
Wales, Australia

FQA-P 8.9

Relationships between Physical property, Chemical
composition and Marbling Score of Sirloin Beef Steak
Ms Siriporn Kaewsa-ard, King Mongkut's Institute of
Technology Ladkrabang, Thailand

FQA-P 8.10

In Vitro Starch Digestibility, Estimated Glycemic
index and Physicochemical Properties Of Flour from
Colored Potato Varieties in Korea

Dr Kim Kyung Mi, Rural Development Administration,
Korea

FQA-P 8.11

Analysis of Off-flavor
extracted Coffee

Ms Jeong Hye Rim, Chung-Ang University, Korea

Compounds from Over-

FQA-P 8.12

Palm Oil Quality after Fish Frying Determined by
Using Fourier Transform Infra Red Spectroscopy

Dr Hanifah Nuryani -Lioe, Bogor Agricultural
University, Indonesia

FQA-P 8.13

Validation of Cholesterol Analysis in Eggs by HPLC-
ELSD

Dr Didah Nur Faridah, Bogor Agricultural University,
Indonesia
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potential Utilisation of Arenga (Arenga Pinnata)

Starch in Comparison with Sago (Metroxylon Sago)
Starch . . )
Dr Dede Adawiyah, Bogor Agricultural University,

Indonesia

FQA-P 8.15

Morphology and Selected Characteristics of Hang
Rice

Ms Darika Charoendee, King Mongkut's Institute of
Technology Ladkrabang, Thailand

FQA-P 8.16

Complexed and Uncomplexed Heavy Metals As, Pb,
Cd Bioaccumulation and Release by Mussels during
20 days in Artificial Media of Culture
Dr Pham Kim Phuong, Saigon
University, Vietnam

Technology

Track 9 — Food Safety

FSA-P 9.1

Simultaneous Determination of Chromium(lli) and
Chromium(V!) in Bottled Water by Hyphenated
HPLC-ICP-MS Technique

Mr Chee Ghee Seng, Health Sciences Authority,

Singapore

FSA-P 9.2

Antifungal Activity Of Crab Polymer Chitosan Against
Molds Associated In Food

Ms Suwimon Meethongchai, Kasetsart University,
Thailand

FSA-P 9.3

Developing Antibodies Specific to Ara h2/6 as
Biomarkers for Peanut Allergen Detection in
Processed Foods

Ms Sun Xin, The University of New South Wales,
Australia

FSA-P 94

Preliminary Evaluation Of Microbiological Quality In
Fried Rice Sold In Different Type Of Food Premises
In Kuantan, Malaysia

Dr Ibrahim Abu Bakar,
University Malaysia, Malaysia

International  Isltamic

FSA-P 9.5

Changes in Microbial and Physicochemical of
Pasteurised Guava Juice During Storage

Ms Phattira Taechakumtornkit, Mahidol University,
Thailand

FSA-P 9.6

Fruit Coating from Morpholine-free Shellac Based
Wax

Ms Wannarat Leesuksawat, Kasetsart University,
Thailand

FSA-P 9.7

Antifungal Activity Of Cassia Alata Leaf Extract From
Thailand Against Aspergillus Flavus '
Ms Athiya Nonthakaew, Walailak University, Thailand

FSA-P 08

Antimicrobial Activity of Casing Impregnation with
Chitosan

Ms Pongkwan
Thailand

Kaowkum, Kasetsart University,

44

FSA-P 9.9

Effect Of Green Tea On Inactivation Of Bacteria In
Raw Goat Milk

Ms Kanockwan Puangjinda, Walailak University,
Thailand

FSA-P 9.10

The Effect of Acid Exposure on Selected Phenotypic
Characteristics of  Psychrotrophic  Food-borne
Bacteria

Mr Roan Stephanus Slabbert, Central University of
Technology, South Africa

FSA-P 8.1

Antilisterial Effect Of Nisin Applied By Vacuum
Impregnation To Collagen Casing

Ms Kasirin Batpho, Kasetsart University, Thailand

FSA-P 9.12

Microbial Control of Fresh Vegetables by Various
Sanitising Methods

Ms Li Sichao, Chung-Ang University, Korea

FSA-P 9.13

Effect of Slightly Acidic Electrolyzed Water or Boxyl
Solution Treatment on Microbial Reduction of Salted
Cabbage in Washing Step

Ms Kim Da Som, Chung-Ang University, Korea

FSA-P 9.14

Aflatoxin B; Contamination in Husked Rice from
Central and Northeast of Thailand

Ms Panrapee Lamtaweejaloen, Kasetsart University,
Thailand

FSA-P 9.15

The Inter-Relationships Between Food Safety
Management And Hand Washing Effectiveness at A
Prominent South African Entertainment Facility #

-Prof Ryk Lues, Central University of Technology,

South Africa

FSA-P 9.16

The Effects of Weather Variation on Micro-organisms
Level in Kimchi Manufacturing Processes

Mr Lee Yong-Gyu, Chung-Ang University, Korea

FSA-P 9.17

Evaluation of Control Factors to Maintain Microbial
Levels in Red Pepper Powder Processing Steps

Mr Choi Ji-Seop, Chung-Ang University, Korea

FSA-P 9.18

Understanding and Modelling Decisions On Organic
Food In Singapore

Ms Florence Francis, National Institute of Education,
Singapore :

FSA-P 9.19

Method Development For The Simultaneous
Determination of Mycotoxins in Palm Kernel Cake
Prof Jinap Selamat, Universiti Putra Malaysia,
Malaysia

FSA-P 9.20

Microfiora of Enteral Feeding Tubes from Neonatal
Intensive Care Unit of a Hospital in Malaysia

Dr Norrakiah Abdullah Sani, Universiti Kebangsaan
Malaysia, Malaysia
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Knowledge, Attitudes and Practices Among Milk
Handiers in Neonatal Intensive Care Unit of a
Hospital Regarding Food Safety and Hygienic Level
of Milk Preparation Surfaces

Dr Norrakiah Abdullah Sani, Universiti Kebangsaan
Malaysia, Malaysia

FSA-P9.22

Determination of Phytoestrohgenic Compounds of
Capsicum Annum Var Grossum and Capsicum
Annum Var Longum by Triple Quadruple LC-MS/MS
Mr Nevzat Konar, Ankara University, Turkey

FSA-P9.23

Blackberry Juice Inbibits Foodborne Pathogens
While Promotes Probiotics Growth

Dr Yang Hongshun, National University of Singapore,
Singapore

FSA-P 9.24

Effectiveness and Broad-Spectrum Activity of Neutral
Electrochemically Activated Water against
Foodborne Pathogens

Dr Yang Hongshun, National University of Singapore,
Singapore

FSA-P 9.25
Comparing Organic Acids and Salt Derivatives as

Antimicrobials ~ Against ~ Selected Species  of
Chryseobacterium
Dr Willem Groenewald, Central University of

Technology, South Africa

FSA-P 9.26

Distribution of Microbial Contaminants on Working
Surfaces in The Dairy Farm Plant

Prof Karabo Shale, Central University of Technology,
South Africa

Track 10 - Food Processing

FPR-P 10.1

Formulation of ‘Rasi’™-based Extrusion Products as
an Alternative Staple Food in Indonesia

Mrs Marleen Sunyoto, Indonesian Food Technologist
Association, Indonesia

FPR-P 10.2

Characterisation of MR276 Rice Variety Produced
by Humidified Polishing and During Storage

Mrs Rosniyana Ahmad, Malaysian Agricultural
Research Development Institute, Malaysia

FPR-P 10.3

Effect of y-irradiation on The Drying Characteristics
Of Sliced Shallots (Allium Cepa L. cv Group
Aggregatum)

Ms Rowena Grace Rumbaoa, University of The
Philippines, Philippines

FPR-P 10.4

Muffins and Cookies made From Garbanzos Flour

Dr Ines Gonzales, Benguet State University,
Philippines

FPR-P 10.5

Nutri Chips Produced From Corn and Pigeonpea
Grits

Dr Ines
Philippines

Gonzales, Benguet State University,
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FPR-P 10.6

Effect of Different Drying Methods on Antioxidant
Activity, Total Phenclic Content and Ascorbic Acid
Content of Star Fruits (Averrhoa Carambola)

Ms Oshini Perera, institute of Fundamental Studies,
Sri Lanka

FPR-P 10.7

Influence of Fruit Sizes and Vacuum Impregnation
Condition on The Physical Properties of Cantaloupe
And Apple

Ms Hathaitip Rongkom, Chiang Mai University,
Thailand

FPR-P 10.8
Strategy to Reduce Oxalate Content in Local
Vegetables
Mr Tan Soon Ann, Singapore Polytechnic, Singapore

FPR-P 10.9

Hydrolysed - Resistant Starch from Ganyong (Canna
Edulis Kerr) Starch

Mrs Umi Rasidah, University of Sriwijaya, Indonesia

FPR-P 10.10

Effects of Phytoncide Treatment on Browning
Characteristics of Fresh-Cut Lettuce

Ms Kim Han-Bit, Kyungpook National University,
Korea

FPR-P 10.11

Effect of Coffee Addition on Quality Characteristics of
Rice Cookies

Prof Chung Hun-Sik, Kyungpook National University,
Korea

FPR-P 10.12

Optimation ~ of Capsaicin  Extraction through
Maceration Method in Order to Extend Shelf Life of
Green Chilli (Capsicum Frutescens L) in Form
Oleoresin

Ms Khesia Kalistyatika, Sebelas Maret University,
indonesia

FPR-P 10.13

Browning Characteristics of Fresh-Cut Potatoes as
Affected by Exposure to Physicochemical Treatment
Ms Son Hyun-Ju, Pusan National University, Korea

FPR-P 10.14

Production of Dried Longan Using Spouted Bed
Dryer with Inert Particles

Ms Mayuree Chompoo, Chiang Mai University,
Thailand

FPR-P 10.15

Effect of Foam-Mat Drying on The Qualities of Salted
Egg White

Ms Chonlada Doungpin, King Mongkut's Institute of
Technology Ladkrabang, Thailand

FPR-P 10.16

Effect of Smoking Materials on Some Physico-
Chemical and Microbial Qualities of Smoked Nile
Tilapia Fish (Oreochromis Niloticus L)

Prof Sethasilp Ammawath, Rajamangala University
of Technology Lanna Lampang, Thailand
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Influence of Gelatin and Nacl on Physical Properties and Encapsulation Efficiency of Multiple Emulsion Containing
Mango Seed Kernel Extract

Ms Benjarat Tepsongkroh', Dr Thepkunya Harnsilawat', Dr Pitchaon Maisuthisakul®, Dr Withida Chantrapornchai1
"Kasetsart University, Thailand
2University of the Thai Chamber of Commerce, Thailand

Mango seed kernel (MSK) is a by-product obtained from mango industry in Thailand. It is an interesting source of
phenolic antioxidants with metal chelating and tyrosinase inhibitory activities which can be used as bioactive
ingredients in many products. However, these bioactive molecules are unstable to environmental conditions.
Encapsulation technology could be used to aid these problems. The obtained product would be protected from
oxygen, water or light, thus improve its stability. Therefore this study aimed to improve the encapsulation efficiency
by investigating the influence of gelatin and NaCl in inner phase of W/O/W emulsions containing MSK extract on the
physical properties and encapsulation efficiency using dynamic light scattering, creaming stability, viscosity, optical
microscopy, turbidity and encapsulation efficiency (EE) measurements. Gelatin solutions (0-5 wt%) were initially
prepared which contained either 0 or 100 mM NaCl. The results showed that in the absence of NaCl, all gelatin
solutions were completely soluble while in the presence of NaCl, at 1wt% gelatin had some precipitates due to salting
out effect. Twenty weight percent W/O emulsions stabilized by a nonionic surfactant (8 wt% PGPR) were prepared
that contained MSK extract (1 wt%), gelatin (0-5 wt%) and NaCl (0 or 100 mM) in the aqueous phase. W/O/W
emulsions were produced by homogenizing 10wt% W/O emulsions with an aqueous Tween 80 solution,10 wt% gum
arabic and 20 wt% maltodextrin. The droplet size of the emulsions was significantly larger in the system containing
NaCl. Considering the influence of gelatin, it found that when gelatin concentration was increased, the encapsulation
efficiency of the system was increased except that of 1wt% gelatin with 100 mM NaCl which showed signifantly low
EE value. The knowledge gained in this study could be used to improve EE of W/O/W emulsions using gelatin in the
inner phase to encapsulate the MSK extract.

FPD-P 4.7
Development of Instant Ubon Noodle with Rice Bran

Dr Jittra Singthong, Ubon Ratchathani University, Thailand

Rice is a major economic potential of plants in Ubon Ratchathani province. Rice bran is a by-product generated
during the first step of milling and is a good source of dietary fiber, vitamins and minerals content. Ubon noodle is a
local wisdom of indigenous food as one tambon one product (OTOP). The objective of this research was focused to
development of instant Ubon noodle with rice bran. The results show that rice bran composed of 98.91, 0.97, 0.08
and 0.13% dietary fiber, thiamine, riboflavin and niacin respectively. The optimum ratio of rice flour and tapioca flour
was 45:45. Addition of 2% rice bran into Ubon noodle was overall acceptable. The study of instant Ubon noodle with
rice bran using drying process showed that the optimal process were 70°C and 1.30 hours for temperature and time,
respectively. The guality of instant Ubon noodie with rice bran was better than control and also the highest accepted
by panelists after reproduction with boiled water 7 minutes or microwave 5 minutes. Besides, the texture of instant
Ubon noodle with rice bran was similar as a control. The result of this study could be used as a basic knowledge in
food application, especially in development of instant Ubon noodie to make an economic potential of local
community.

FPD-P 4.8
improving Monacolin K and Citrinin Ratio of Monascus-biopigment and Its Use as Additive for Tea Beverage

Ms Merly Tabion, Dr Erlinda Dizon, Reynaldo C Mabesa, Wilma A Hurtada
University of the Philippines Los Banos, Philippines

The study was conducted to improve the monacolin K and citrinin ratio of Monascus- biopigment and to evaluate its
potential as additive in tea beverage. Effect of different fermentation conditions on pigment, monacolin K and citrinin
production of Monascus purpureus was determined after 10 days of fermentation. Monascus-biopigment with high
monacolin K and citrinin ratio was spray-dried and used as additive in tarragon tea. Production of Monascus-
biopigment with high monacolin K and low citrinin concentration was obtained using corn as a substrate, 65% initial
moisture content, pH 2.5, addition of 0.5% (v/w) ethanol, and 26°C incubation temperature. Corn promoted high
pigment, monacolin K and citrinin production. However, adjustment of pH to 2.5 resulted to significant reduction of
citrinin concentration. Spray drying process improved monacolin K and citrinin ratio by 70.18% citrinin reduction.
Spray-dried Monascus-biopigment obtained 12.19 mg/L monacolin K and 0.34 mg/L citrinin. Nine (9) formulations of
Monascus-tarragon tea containing different amount of spray-dried Monascus-biopigments infused in hot water were
subjected to sensory evaluation. Monascus-tarragon tea composed of 1 g dried tarragon leaves and 0.60 g spray-
dried Monascus-biopigment was found most acceptable. The formulated tea beverage contained 0.73 yg monacolin
K and 0.20 pg citrinin. .
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Abstract This research aimed to develop ganyong starch as resistant starch (RS) which has functional properties. Two kinds of acid hydrolysis (chloride acid and citric acid) on ganyong RS.  Each hydrolysis was designed as Factorial Completely Randomized Design with two factors as treatments and each treatment was repeated three times. The first factor consisted of pH 5.5; 5 and 4.5 for the HCl hydrolysis; and pH 2.6; 2.5 and 2.4 for citric acid hydrolysis, whereas the second factor was the hydrolysis time (6, 12 and 18 hours). The parameters were the amount of RS and total fiber, starch and water content, as well as the micro structures of RS with SEM. The results showed that pH and hydrolysis time had significant effect on RS, fiber, and starch but had no significant effect on water content. The starch content in the RS was affected by pH level for both HCl and citric acid hydrolysis.  The SEM showed that the RS processed by citric acid was more condensed compared to HCl.  The highest RS (37.019%) and fiber (53.04%) content was obtained by citric acid hydrolysis at the pH of 2.4 for 18 hours of hydrolysis, and the water content was 3.27% to 3.51%.
Keywords ganyong, resistant starch, chloride acid, citric acid, hydrolysis

1. Introduction

Research over the last few decades has found that a significant portion (about 10%) is not digested in the small intestine and passes into the large intestine where it is a substrate for bacterial fermentation. This starch is called resistant starch (RS) and many nutritionists think that it should be classified as a component of dietary fibre. Resistant starch represents retrograded starch. Thus, in the formation of resistant starch the starch granule is completely hydrated. Amylose leaches from the granules into the solution as a random coil polymer. Upon cooling, the polymer chains begin to reassociate as double helices, stabilized by hydrogen bonds [1].
Resistant starch positively influences the functioning of the digestive tract, microbial flora, the blood cholesterol level, the glycemic index and assists in the control of diabetes. Apart from the potential health benefits of resistant starch, another positive advantage is its lower impact on the sensory properties of food compared with traditional sources of fibre, as whole grains, fruits or bran [10].
Resistant starch can be formed through retrogradation. Retrogradation is the precipitation of starch molecules in cooled pastes and gels that contain mainly amylose. The hydrogen bonds within hydrated starch interact and result in physical-chemical changes. Amylopectin retrogrades very slowly. The higher the amylose content is, the greater the retrogradation. It is also found that high amylose starch is more resistant to digestion than amylopectin due to its compact linear structure [2]. Factors that determine rate of retrogradation are molecular ratio of amylose to amylopectin, structures of the amylose and amylopectin, temperature, starch concentration, presence and amount of other ingredients, e.g., sugars [3].
Retrograded amylose, also known as resistant starch type III, could be formed from native starch granules that have been gelatinized and retrograded afterwards [4]. Depending on amylose concentrations, amylose upon storage may aggregate or gel. At less than 1.5%, amylose solutions would aggregate and have crystalline double helices of approximately 10 nm interspersed in amorphous regions. According to Miles et al, amylose solutions with concentrations greater than 1.5 % would form amylose gels [5]. There are two steps involved: phase separation so that a continuous network of polymer-rich phase forms and the second step has double helices formation in the polymer-rich phase and on aging these helices would aggregate to form three-dimensional crystalline structures. Retrograded amylose is thermally very stable. Comparing with heating treatment , during treatment of starch with HCl and citric acid, the gelatinized starch is easier to be hydrolized. Amylopectin might be hydrolized by acid to form linear starch molecules, like amylose. Acid treatment of retrograded starch therefore would lead to the increase of RS yield.
Like dietary fiber, resistant starch is not digested in the small intestine but can be fermented in the large intestine. A number of studies indicate that both resistant starch and dietary fiber produce short chain fatty acid (SCFA) metabolites, lower colonic pH, decrease intestinal transit time, and increase fecal bulk [6]. When resistant starch escapes digestion, it becomes a significant proportion of the carbohydrates that will be metabolized by bacteria in the colon. As microorganisms in the colon ferment undigested carbohydrates, SCFA, including acetate, propionate, and butyrate, are released lowering colonic pH.  Compared to dietary fiber, resistant starch produces a higher proportion of butyrate, which is believed to be consistent with good colonic health [7].
Ganyong (Canna edulis Kerr) is a local potential starch from Indonesia.  Ganyong starch is used for many purposes (cookies, soun, and baby food). For this potential, ganyong starch is used in our study to prepare RS through autoclaving-cooling cycles and continued with HCl and citric acid hydrolysis.  The objective of our study was to determine the effect of HCl and and citric acid hydrolysis of retrograded ganyong starch on RS formation.  

2. Materials and methods

2.1. Materials
Ganyong starch was obtained from Bantul, Central Java, Indonesia. Amylase from bacillus amyloliquefacients Cat.  A 7595 Sigma Aldrich, amyloglucosidase from aspergillus nigia Cat. A 7420 Sigma Aldrich, and protease  from aspergillus soitol Cat. P 2143 Sigma Aldrich. Other chemicals used were analytical agents

2.2. Preparations of RS

2.2.1. Autoclaving-cooling cycle of ganyong starch.
Ganyong starch (20% w/v) was heated and stirred at 700C, 15 minutes. The mixture was pressure-cooked in an autoclave at 1100C, 1200C, 1300C (treatment) for 30, 60, 90 min (treatment) in 3, 4, 5 (treatment) autoclaving-cooling cycles (40C for 24 hours), then dried in an oven (500C for 24 h) and ground into fine particles. Each preparation was carried in triplicate.
2.2.2. HCl hydrolysis of ganyong retrograded starch
Retrograded ganyong starch prepared through five autoclaving-cooling cycles at 1300C for 90 minutes was dispersed in distilled water in a ratio of 1:4. Some HCl was added  until pH 5,5 5 and 4,5 (treatment) at room temperature for 6, 12 and 18 hours (treatment).  Sodium hydroxide  solution was added to neutralize acid untuil pH 7 and dried in an oven (500C for 24 h) and ground into fine particles. Each preparation was carried in triplicate. 

2.2.3. HCl hydrolysis of ganyong retrograded starch

Retrograded ganyong starch prepared through five autoclaving-cooling cycles at 1300C for 90 minutes was dispersed in distilled water in a ratio of 1:4.  Some citric acid was added  until pH 2,4, 2,5 and 2,6 (treatment) at room temperature for 6, 12 and 18 hours (treatment).  Lime solution was added to neutralize acid until pH 7 and dried in an oven (500C for 24 h) and ground into fine particles.  Each preparation was carried in triplicate. 

2.3. Analysis of ganyong starch
The ganyong raw starch was determined by proximate analysis.  

2.4. Determination of RS
RS content in all samples were determined with enzymatic gravimetric method by AOAC with modifications. The main procedures is following: 0,5 g of RS sample was diluted in 25 mL buffer phosphate 0,08 M (pH 6) in 250 ml glass and incubated with 0,2 ml amylase at 600C for 30 minutes and strirred gently every 5 minutes. Samples was cooled at room temperature, added 0,275 N HCl until pH 4,5. Samples was incubated with 30 µL amyloglucosidase at 400C for 16 hours with constant shaking to hydrolyze digestible starch. pH adjusted to 7,5 with added 0,325 N NaOH and incubated with 50 µL protease (40 mg protease /50 mL buffer phospahe, pH 6,0) with constant shaking at 600C for 30 minutes. Samples was centrifugated at 3000 rpm for 10 minues, pick residual up with paper saring, and washed twice with 80% ethanol dan water distillation. Residue is heated in oven at 400C. RS  = (residual weight/ sample weight) x 100%.
Total fiber of ganyong RS determined with Van Soest fiber analysis. Starch content determined with direct acid hydrolysis method and water content determined with oven method. RS image  determined with SEM (Scanning Electron Microscope) JEOL JSM 5310 LV Japan. 

2.5. Statistical analysis
All data were expressed as means ± SE from at two and three indpendent trial. Differences between the mean values of multiple groups were analyzed by one-way analysis of variance (ANOVA).

III. Results and discussions

3.1. Composition of ganyong starch
The composition of ganyong starch shown in Table 1. The proximate analysis showed that ganyong starch is still available compared with wheat flour. Table 2 show the composition of dietary fiber of ganyong starch.

Table 1. Composition of ganyong starch compared with wheat flour.

	No
	Composition (%)
	Ganyong starch
	Wheat flour

	1
	Carbohydrat
	89,43
	74,28

	2
	Protein
	3,13
	12,83

	3
	Moisture
	3,80
	11,84

	4
	Fat
	1,53
	-

	5
	Ash
	0,39
	0,54

	6
	Total fiber
	1,72
	0,51


Table 2. Composition of dietary fiber of ganyong starch

	No
	Composition
	%

	1
	Hemicellulose
	0,88

	2
	Cellulose
	90,26

	3
	Lignin
	0,05

	4
	Pectine
	0,50

	Total
	1,72


3.2. Morphological characteristics of ganyong starch and resistant starch  by SEM
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Figure 1. The SEM images of ganyong starch (A), RS autoclaving-cooling 5 times (B), RS HCl hydrolysis (C), and RS citric acid hydrolysis (D)
The SEM images of ganyong resistant starch samples were obtained and compared with that of ganyong starch. Figure 1 clearly illustrated that the modification ganyong starch by autoclaving-cooling altered the starch structure, while native starch exhibited a granular appearance (1A), the granular structure disappeared and a continuous network with irregular shape was formed in the physically resistant starch (Fig. 1B). On the other hand, the use hydrocloric acid appeared to make the resistant starch texture compact and dense (Fig 1C) but the best one was shown by citric acid hydrolysis (Fig. 1D). In this image shows that surface of RS become  more compact and dense. From SEM images seemed that textural changes become apparent.  These changes were attributed to interplay of factors such as: (1) amylose content, (2) interactions between starch chains, and(3) arrangement of amylose chains within the amorphous domains. 

3.3 Result of resistant starch and chemical analysis
The result of treatment of ganyong starch on RS level can be seen at Table 4. RS obtained was analyzed and the results  can be seen at Table  4 that shows the RS, starch, total fiber and moisture level of each treatments. 
The measurement results calculated by statistical analysis of variance ANOVA with a level of accuracy of 95% and 99%. The calculations show that the treatment pH and time of hydrolysis was significant to very sifnificant on RS, total starch and total fiber, while the moisture content is not significant.

	Table 3. Result of RS level and chemical analysis of RS on each treatment

	Treatment
	RS*
	Starch
	Total Fiber
	Moisture

	Hidrocloric Acid Hydrolysis
	
	
	
	

	pH 5,5 ; 6 h
	16,330ab     a
	39,655a
	37,954AB
	3,337a

	pH 5,5 ; 12 h
	17,460ab     ab
	39,500a
	37,857A
	3,420a

	pH 5,5 ; 18 h
	17,817ab     b
	39,145a
	38,847ABC
	3,433a

	pH 5 ; 6 h
	14,632a     a
	37,000b
	37,539A
	3,407a

	pH 5 ; 12 h
	15,891a    ab
	37,090b
	39,490BCD
	3,380a

	pH 5 ; 18 h
	18,268a     b
	38,340b
	40,68DEF
	3,270a

	pH 4,5 ; 6 h
	18,139b     a
	36,935b
	39,738CDE
	3,500a

	pH 4,5 ; 12 h
	18,543b    ab
	37,595b
	41,233EF
	3,493a

	pH 4,5 ; 18 h
	19,821b     b
	35,755b
	41,788F
	3,467a

	Citric Acid Hydrolysis
	
	
	
	

	pH 2,6 ; 6 h
	20,199AB
	38,725a
	40,556A
	3,457a

	pH 2,6 ; 12 h
	24,933CDE
	36,235a
	39,856A
	3,397a

	pH 2,6 ; 18 h
	26,753DE
	38,250a
	41,988A
	3,470a

	pH 2,5 ; 6 h
	21,558B
	35,650a
	40,450A
	3,453a

	pH 2,5 ; 12 h
	23,496CD
	37,475a
	40,406A
	3,410a

	pH 2,5 ; 18 h
	23,744CD
	36,690a
	43,238A
	3,293a

	pH 2,4 ; 6 h
	18,757A
	37,040a
	42,191A
	3,500a

	pH 2,4 ; 12 h
	27,794E
	36,505a
	42,785A
	3,507a

	pH 2,4 ; 18 h
	37,019F
	34,895a
	53,049B
	3,410a


Note: 
Values followed by the same letter are not significantly different (a= P<0,05 and A= P<0,01)
*Value of RS in the treatment HCl hydrolysis had significant effect on treatment and treatment interaction was not significant. The left letter leads to the treatment of pH and the right letter leads to a time of hydrolysis treatment. 
3.3.1. Resistant starch level through HCL and citric acid hydrolysis

Resistant starch was produced by two steps: gelatinization and retrogradation. Starch granule swelling is known to begin in the bulk relatively mobile amorphous fraction and in the more restrained amorphous regions immediately adja​cent to the crystalline region [8]. It seems that RS is disintegrated through autoclaving and then recrystallized by association between linear amyloses or between amylose and amylopectin through cooling.
When ganyong starch was treated with 5 autoclaving-cooling cycles at 1300C for 90 minute and retrograded starch obtained was hydrolized with hydrocloric acid and citric acid, the effect of acid hydrolysis on RS yield were shown in Fig. 2 and Fig 3.
From Fig 2 and 3 we can see that hydrolysis time and pH have significant effect on RS yield. Compare to RS with hydrolyzed hidrocloric acid, treatment of retrograded starch with citric acid pH 2,4 have a clear effect on RS yield. The best yield of RS, that was 37,019%, was reached by citric acid hydrolysis pH 2,4 at room temperature for 18 hours. This result indicated that hydrolysis of retrograded starch with citric acid would more beneficial to RS formation than that with hydrocloric acid.
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Figure. 2. Average RS yield at HCl hydrolysis
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Figure. 3. Average RS yield at citric acid hydrolysis

Mun and Shin (2006) explained that the hydrolysis of maize starch with 0,1 M  HCl for 0,25 – 30 days showed that RS gradually increases from 14,9% – 25,9% [9]. The yields of RS of this research are comparable with those of Zao and Lin (2009) that research about the effect of acid hydrolysis on RS yielded [11]. They reported that when retrograded high amylose maize starch was hydrolyzed with 0,1 mol L-1  hydrocloric acid or acetic acid  the RS yield is 29,2% and 30,0%. While treatment of retrograded high amylose maize starch with 0,1 mol L-1 citric acid did have 39% RS yield. 
3.3.2. Total Fiber Starch Level through HCL and citric acid hydrolysis

Resistant starch is unique because although starch, resistant starch when analyzed showed itself as a total dietary fiber (TDF).  Although not a cell wall component, RS is obviously nutritionally more similar to NSP than to digestible starch. There is ample justification that RS behaves physiologically like fiber. RS assays as insoluble fiber, but has the physiological benefits of soluble fiber [1].
Total fiber produced from this study show that the lower the pH and the longer time of hydrolysis showed a higher yield Fig. 4 and Fig. 5. These results are consistent with the values RS that obtained from this study. According to Sajilata et al (2006) RS values ​​measured as insoluble fiber on the measurement of fiber [1]. 
At HCl hydrolysis seen that the value of total fiber ranged from 37.539% - 41.788%. At citric acid hydrolysis seen that the value of total fiber ranged from 39.836% - 53.049%. The content of dietary fiber in the starch can be increased to 3.5 to 4 times through the modification of starch. This is confirmed by research Ranhotra et al. (1991) in the Sajilata et al. (2006) that the treatment of recurrent cycles of autoclaving-cooling can increase the total dietary fiber content of 3 to 4-fold [1]. Elevated levels of total dietary fiber exposed to increased levels of resistant starch measured as insoluble fiber.
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Figure 4. Total fiber of RS with HCl hydrolysis treatment
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Figure 5. Total fiber of RS with citric acid hydrolysis treatment

3.3.3. Starch level through HCL and citric acid hydrolysis

Measurement of total starch of RS produced shows that the longer time of hydrolysis and the smaller the pH, the total starch were measured become smaller. This is due to the existing starch has been turned into resistant starch.  HCl and citric acid hydrolysis gave different results, where citric acid hydrolysis gives a smaller yield than HCl hydrolysis.
From Figure 6 and 7 shows that citric acid hydrolysis gives better results than HCl hydrolysis. Starch left shows a value of 34.895% in the treatment of pH 2.4 and hydrolysis time 18 hours. 
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Figure 6. Starch value (%)of RS with HCl hydrolysis treatment
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Figure 7. Starch value (%)of RS with citric acid hydrolysis  treatment
3.3.4. Moisture level through HCL and citric acid hydrolysis

Moisture content in RS was not statistically different. This result was consistance with operations in this research where starch was dried at same time and temperature. This result also showed that the treatment of this research not affected in moisture content. The moisture of RS have value between 3,270% – 3,507%.
4. Conclusion

RS could be prepared from ganyong starch through 5 autoclaving-cooling cycles and citric acid hydrolisis pH 2,4 for 18 hours at room temperature with RS yield up to 37,019 %. Hydrolisis of retrograded ganyong starch with diluted citric acid was better than hidrocloric acid.
Acknowledgement

The authors wish to thank the members of Agriculture Faculty, Sriwijaya University for their technical support on providing laboratory studies. This work was supported by BPPS Grant from Ministry of National Education.
References

[1]
Sajilata, M.G., Rekha S.Singhai, and Puspha R. Kulkarni. 2006. Resistant starch-A review.  Comprehensive reviews in food science and food safety. Vol. 5.2006.
[2]
Rashmi, S. and Urooj Asna. 2003. Effect of processing on nutritionally important starch fractions in rice varieties. International Journal of Food Sciences and Nutrition 54:27-36.
[3]
Fennema, Owen R (Ed.). 3rd ed. 1996. Food Chemistry. Ch. 4 in Carbohydrates. P. 167- 168, 174, 195, 196. Marcel Dekker, Inc. New York.
[4]
Eerlingen, R.C, Cillen, G., and Delcour, J,A. 1994. Enzyme-resistant starch. IV. Effect of endogenous lipids and added sodium dodecyl sulfate on formation of resistant starch. Cereal Chem. 71(2):170-177.
[5]
Miles M.J, Morris V.J. Orford P.D. and Ring S.G. 1985. Recent observations on starch retrogradation. In New Approaches to Research on Cereal Carbohydrates, ed. R.D. Hill and L. Munck. Amsterdam: Elsevier Science Publishers.
[6]
Gordon, DT, Topp, K, Shi, Y-C, Zallie, J & Jeffcoat, R. 1997. Resistant starch: physical andphysiological properties. In Yalpani, M. (ed). New Technologies for Healthy Foods &Nutraceuticals. ATL Press, Inc. Science Publishers, Shrewsbury, MA: 157-178.
[7]
Baghurst, PA, Baghurst, KI & Record, SJ. 1996. Dietary fiber, non-starch polysaccharides and resistant starch -- a review. Food Aust. 48(3):S3-S35.

[8]
Donovan J.W., Phase transitions of starch-water system. Biopo​lymers, 1979, 8, 263–275.
[9]
Mun, Sae Hun and Malshick Shin . Mild hydrolysis of resistant starch from maize Food Chemistry 96 (2006) 115–121. 2006.
[10]
Zaragoza, E. Fuentes, M.J. Riquelme-Navarrete, E. Sánchez-Zapata, and J.A. Pérez-Álvarez. 2010. Resistant starch as functional ingredient: A review. Food Research International.  Volume 43, Issue 4, May 2010, Pages 931–942
[11]
Zhao, Xin-Huai and Yang Lin. 2009. Resistant starch prepared from high-amylose maize starch with citric acid hydrolysis and its simulated fermentation in vitro. European Food Research and Technolgy Volume 228, Issue 6, pp 1015-1021.

� EMBED Excel.Chart.8 \s ���





� EMBED Excel.Chart.8 \s ���





� EMBED Excel.Chart.8 \s ���





� EMBED Excel.Chart.8 \s ���





� EMBED Excel.Chart.8 \s ���





� EMBED Excel.Chart.8 \s ���








1

[image: image31.wmf]38,725

36,235

38,25

35,65

37,475

36,69

37,04

36,505

34,895

32

33

34

35

36

37

38

39

40

6 h

12 h

18 h

S

t

a

r

c

h

 

c

o

n

t

e

n

t

,

 

%

Hydrolysis time

pH 2,6

pH 2,5

pH 2,4

[image: image32.wmf]40,556

39,856

41,988

40,45

40,406

43,238

42,191

42,785

53,049

0

10

20

30

40

50

60

6 h

12 h

18 h

T

o

t

a

l

 

f

i

b

e

r

,

 

%

Hydrolysis time

pH 2,6

pH 2,5

pH 2,4

[image: image33.wmf]16,33

17,46

17,817

14,632

15,891

18,268

18,139

18,543

19,821

0

5

10

15

20

25

6 h

12 h

18 h

R

e

s

i

s

t

a

n

t

 

s

t

a

r

c

h

,

 

%

Hydrolysis time

pH 5,5

pH 5

pH 4,5

[image: image34.wmf]20,199

24,933

26,753

21,558

23,496

23,744

18,757

27,794

37,019

0

5

10

15

20

25

30

35

40

6 h

12 h

18 h

R

e

s

i

s

t

a

n

t

 

s

t

a

r

c

h

,

 

%

Hydrolysis time

pH 2,6

pH 2,5

pH 2,4

[image: image35.wmf]39,655

39,5

39,145

37

37,09

38,34

36,935

37,595

35,755

33

34

35

36

37

38

39

40

6 h

12 h

18 h

S

t

a

r

c

h

 

c

o

n

t

e

n

t

,

 

%

Hydrolysis time

pH 5,5

pH 5

pH 4,5

[image: image36.wmf]38,725

36,235

38,25

35,65

37,475

36,69

37,04

36,505

34,895

32

33

34

35

36

37

38

39

40

6 h

12 h

18 h

S

t

a

r

c

h

 

c

o

n

t

e

n

t

,

 

%

Hydrolysis time

pH 2,6

pH 2,5

pH 2,4

_1432528911.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 2,6

pH 2,5

pH 2,4

Hydrolysis time

Resistant starch, %

20.199

21.558

18.757

24.933

23.496

27.794

26.753

23.744

37.019



Sheet1

				pH 2,6		pH 2,5		pH 2,4

		6 h		20.199		21.558		18.757

		12 h		24.933		23.496		27.794

		18 h		26.753		23.744		37.019

				To resize chart data range, drag lower right corner of range.






_1432581457.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 5,5

pH 5

pH 4,5

Hydrolysis time

Resistant starch, %

16.33

14.632

18.139

17.46

15.891

18.543

17.817

18.268

19.821



Sheet1

				pH 5,5		pH 5		pH 4,5

		6 h		16.33		14.632		18.139

		12 h		17.46		15.891		18.543

		18 h		17.817		18.268		19.821

				To resize chart data range, drag lower right corner of range.






_1432528901.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 2,6

pH 2,5

pH 2,4

Hydrolysis time

Total fiber, %

40.556

40.45

42.191

39.856

40.406

42.785

41.988

43.238

53.049



Sheet1

				pH 2,6		pH 2,5		pH 2,4

		6 h		40.556		40.45		42.191

		12 h		39.856		40.406		42.785

		18 h		41.988		43.238		53.049

				To resize chart data range, drag lower right corner of range.






_1432528906.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 5,5

pH 5

pH 4,5

Hydrolysis time

Total fiber, %

37.954

37.539

39.738

37.857

39.49

41.233

38.847

40.684

41.788



Sheet1

				pH 5,5		pH 5		pH 4,5

		6 h		37.954		37.539		39.738

		12 h		37.857		39.49		41.233

		18 h		38.847		40.684		41.788

				To resize chart data range, drag lower right corner of range.






_1432528896.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 5,5

pH 5

pH 4,5

Hydrolysis time

Starch content, %

39.655

37

36.935

39.5

37.09

37.595

39.145

38.34

35.755



Sheet1

				pH 5,5		pH 5		pH 4,5

		6 h		39.655		37		36.935

		12 h		39.5		37.09		37.595

		18 h		39.145		38.34		35.755

				To resize chart data range, drag lower right corner of range.






_1432528891.xls
Chart1

		6 h		6 h		6 h

		12 h		12 h		12 h

		18 h		18 h		18 h



pH 2,6

pH 2,5

pH 2,4

Hydrolysis time

Starch content, %

38.725

35.65

37.04

36.235

37.475

36.505

38.25

36.69

34.895



Sheet1

				pH 2,6		pH 2,5		pH 2,4

		6 h		38.725		35.65		37.04

		12 h		36.235		37.475		36.505

		18 h		38.25		36.69		34.895

				To resize chart data range, drag lower right corner of range.






