CONFERENCE PROGRAMME |
® DAPERS ABSTRACTS -

i i il e -
i

iy
'l
&th International Cenference on
Sustainable Agriculture, Food

and Energy. 'H
October 19 - 21, 2018 in MANILA,

Philippines. i |
— TR = '_~"IL'...'-.. CELE et —— :..J;F—-————-.—_..r

Inclusive Agri-food
Energy Production for
Community EM powerment

in a Changing Climate . :




(e 1Y M i
ﬂ"‘,“fﬂlﬁ“
%‘ ——
o

: Er II;WM mm-w\
: Rnanmart, Abs SISy s Mongm Pbamibang 3011y o
gt S S g/ bt 36.37 bk .~

' sty of A P brngy Ar e Uy
(S THE OF SORGHLIM FLOUR
CHANACTEIRISTH MITT oOF GOAT FIILM SRIBETIC YOORURT CANDIDATE

Rardh Ulnernd', Ben Subaeridnal”, ladies Lanei®
Uranrmn bafndsws [ Bondirg wrrmdaeg bm 71 jommngs 4558 C——

JL - == . p——

e L e
Iubprnnns " e eyt

Faunan Agdena. Kesurmns Sayneti, sl Diid Mavits Sari

, Idorre E::l‘ ." "'. __ ' r'ﬂl‘-mmnu.m [Ty —
FLOUK BV s o
~k - W

N S e e
13%




m-

premasing of rs CrmmIrR R of vnrter and She hast diketin kel of viin poades satrec b e

§aan, 10 wih the Piution vl of VPP friem manguosee e cormentrathon of vEruse wed was T5, A5, % and
L 1) 8. Boomth Arteds Typm et gericed il

i kg dirind tyPe oM S g et Fangreran s
IP“MMMHHJm‘““'“‘lﬂhﬂddls}l“.ﬁdttﬂh‘lﬁhﬂ.
BRI 48 19X - Eotal phanol 17 mEGAE and antionkiant actvity (% inhibition of 1008 ppem e 53 5P

ey ]
maregieiana. deink type snd antion kam

FOOD-11
SENSORY EVALUATION OF SMOOTHIE MANGOST.
AN NK FROM MANGOSTEEN
PEEL EXTRACT WITH CURD STARTER p—
Evawati ' lrwan Roza ' Rince Alfia Fadei ' dan Gusmalin'

"wropram Sustes Food Tedhnokogy Department of Agriulearal Terhrokogy
Agenuhuryl Polrinchns Saatm Prpskusboh, Wes Sumairn, bubotsss 2AT1 E- il ermsti 7T crae. ramserot I BT com

hﬂ—fﬁhih‘llhiﬂ“ﬂﬂ“h“ﬂﬂhﬁdhﬂﬁ“l“hmmﬂﬂ“h

Mdmﬂumﬂ*hmﬂmmmﬂh-ﬂmﬁﬂ

*ﬂ:m:m:n:mﬂmmmmnmmﬂlnﬂw Wt haws bewwtd ool

poel axtract |1 30: | 40; and || 50. With thros repsated trmatmants. The revabts was analysed with A tollcrwd by

‘s Meawe Muitiphs Fange Test) with 5% significant bevel of the SPEE spvsm. Tha reaulting iy

evahmind for i srsor properties, ramaly color, tarts, sroma, terturs, and appearance. i this rasudts =l the vty shomsd
exsrel wiarine, and th diltisn levsl ol mangesieen pesl sstract wul the interacton of both gaes

.mﬂﬂmhw.mm-mﬂlpwﬁmmmm.-ﬂi

_‘“hMWM"“ el prorwerdor m 6% with 3 dilation Weved of 130 wah & coler

*d:nnmlhhmtummmqn et 4 50 () wrd appaarance 1 50 (kinds i)

WWM v ey evabcation, mangostsan

FOOD-12 h
THE Aﬂﬂﬂﬂmﬂflﬂﬂ‘ﬂﬂ FROM SEVERAL TYPE OF "I.W KALIANGS
Guseralin®, Susi Desminarti, Ermiati”, Rince Alfia Fadri™, Mutia Elida

Aot grcultrat Polhech of Prpabumtut, £, B s con

' foods which i made from cavsava fous. This study slmed oo smlyse
Abcwracs— Karohd g s ant of West Sunaters's (rado el Tl L tbonidunt aciivity . Tharm ware fok &
first 'was A (50 % casaws flour * 50 % brash carrotlc 3 =

1§t

ppem. 515,48 ppar, 178.00 ppe, 815.25 ppm. o




