
HASIL-INTELLIGENT
PACKAGING AS A pH-

INDICATOR BASED ON CASSAVA
STARCH WITH ADDITION OF

PURPLE SWEET POTATO
EXTRACT (IPOMOEA BATATAS L

by Safinta Nurindra Rahmadhia

Submission date: 22-Sep-2022 01:18PM (UTC+0700)
Submission ID: 1906038817
File name: Teknologi_Pangan_-_60181175_5.docx (199.34K)
Word count: 5682
Character count: 31276



1

1

2

3

4

11

12

14

14

15

24

28

31



2
3

5

25

26

29

30

40

41



2

2

3

9

10

13

17

21

27

32

42



2
3

5

6

8

8

8

18

19

22

23
33

36

37



2
3

6

11

35



2
3

16

38



2
3

5

6

7

7

7

9

10

34



1

2
3

20

39









15%
SIMILARITY INDEX

11%
INTERNET SOURCES

9%
PUBLICATIONS

1%
STUDENT PAPERS

1 3%

2 1%

3 1%

4 1%

5 1%

6 <1%

7 <1%

HASIL-INTELLIGENT PACKAGING AS A pH-INDICATOR BASED
ON CASSAVA STARCH WITH ADDITION OF PURPLE SWEET
POTATO EXTRACT (IPOMOEA BATATAS L
ORIGINALITY REPORT

PRIMARY SOURCES

journal.sgu.ac.id
Internet Source

jurnal.ugm.ac.id
Internet Source

www.semanticscholar.org
Internet Source

repository.bakrie.ac.id
Internet Source

www.mdpi.com
Internet Source

Shahid Ahmed Junejo, Jun Wang, Ying Liu, Rui
Jia, Yibin Zhou, Songnan Li. "Multi-Scale
Structures and Functional Properties of
Quinoa Starch Extracted by Alkali, Wet-Milling,
and Enzymatic Methods", Foods, 2022
Publication

Sumaia Akhter, Mubarak Ahmad Khan,
Shobuz Mahmud, Suchi Parvin Biki, Md.



8 <1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

Shamsuzzoha, S.M. Kamrul Hasan, Maruf
Ahmed. "Biosynthesis and Characterization of
Bacterial Nanocellulose and
Polyhydroxyalkanoate Films Using Bacterial
Strains Isolated from Fermented Coconut
Water", Process Biochemistry, 2022
Publication

A P Hanifa, J P Millner, C R M Mc Gill, R Sjahril.
"Total anthocyanin, flavonoid and phenolic
content of pigmented rice landraces from
South Sulawesi", IOP Conference Series: Earth
and Environmental Science, 2020
Publication

jurnal.faperta.untad.ac.id
Internet Source

ro.ecu.edu.au
Internet Source

Ruchir Priyadarshi, Parya Ezati, Jong-Whan
Rhim. "Recent Advances in Intelligent Food
Packaging Applications Using Natural Food
Colorants", ACS Food Science & Technology,
2021
Publication

doaj.org
Internet Source

Silva, Naiara L., Jacyelli M.S. Crispim, and
Roniérik P. Vieira. "Kinetic and



14 <1%

15 <1%

16 <1%

17 <1%

18 <1%

Thermodynamic Analysis of Anthocyanin
Thermal Degradation in Acerola (Malpighia
emarginata D.C .) Pulp : KINETICS OF
ANTHOCYANIN THERMAL DEGRADATION",
Journal of Food Processing and Preservation,
2016.
Publication

Raquel Becerril, Cristina Nerín, Filomena Silva.
"Bring some colour to your package:
Freshness indicators based on anthocyanin
extracts", Trends in Food Science &
Technology, 2021
Publication

Submitted to Universitas Diponegoro
Student Paper

Vajiheh Ebrahimi, Abdorreza Mohammadi
Nafchi, Marzieh Bolandi, Homa Baghaei.
"Fabrication and characterization of a pH-
sensitive indicator film by purple basil leaves
extract to monitor the freshness of chicken
fillets", Food Packaging and Shelf Life, 2022
Publication

humaniora.journal.ugm.ac.id
Internet Source

Mercali, Giovana Domeneghini, Débora Pez
Jaeschke, Isabel Cristina Tessaro, and Ligia
Damasceno Ferreira Marczak. "Degradation
kinetics of anthocyanins in acerola pulp:



19 <1%

20 <1%

21 <1%

22 <1%

23 <1%

Comparison between ohmic and conventional
heat treatment", Food Chemistry, 2013.
Publication

Shu-Mei Wang, Dong-Jin Yu, Kyung Bin Song.
"Quality characteristics of purple sweet potato
(Ipomoea batatas) slices dehydrated by the
addition of maltodextrin", Horticulture,
Environment, and Biotechnology, 2011
Publication

bpi.uad.ac.id
Internet Source

Alessandra Cristina Pedro, Daniel Granato,
Neiva Deliberali Rosso. "Extraction of
anthocyanins and polyphenols from black rice
(Oryza sativa L.) by modeling and assessing
their reversibility and stability", Food
Chemistry, 2016
Publication

Ewelina Basiak, Andrzej Lenart, Frédéric
Debeaufort. "How Glycerol and Water
Contents Affect the Structural and Functional
Properties of Starch-Based Edible Films",
Polymers, 2018
Publication

Heinonen, Jari, Hengameh Farahmandazad,
Anssi Vuorinen, Heikki Kallio, Baoru Yang, and
Tuomo Sainio. "Extraction and purification of



24 <1%

25 <1%

26 <1%

27 <1%

28 <1%

29 <1%

anthocyanins from purple-fleshed potato",
Food and Bioproducts Processing, 2016.
Publication

Hengki Wijaya, Agsanto Slay, N Abdullah. "Ice
cream products made from processed purple
sweet potatoes: a product organoleptic
study", IOP Conference Series: Earth and
Environmental Science, 2021
Publication

Otavio A. Silva, Michelly G. Pellá, Matheus G.
Pellá, Josiane Caetano et al. "Synthesis and
characterization of a low solubility edible film
based on native cassava starch", International
Journal of Biological Macromolecules, 2019
Publication

Sunan Wang, Shaoping Nie, Fan Zhu.
"Chemical constituents and health effects of
sweet potato", Food Research International,
2016
Publication

coek.info
Internet Source

core.ac.uk
Internet Source

link.springer.com
Internet Source

publisher.uthm.edu.my



30 <1%

31 <1%

32 <1%

33 <1%

34 <1%

35 <1%

Internet Source

repository.unsoed.ac.id
Internet Source

Edible Medicinal and Non-Medicinal Plants,
2016.
Publication

Liu, Xingli, Taihua Mu, Hongnan Sun, Miao
Zhang, and Jingwang Chen. "Optimisation of
aqueous two-phase extraction of
anthocyanins from purple sweet potatoes by
response surface methodology", Food
Chemistry, 2013.
Publication

Luman Zheng, Liming Liu, Jiahao Yu, Ping
Shao. "Novel trends and applications of
natural pH-responsive indicator film in food
packaging for improved quality monitoring",
Food Control, 2022
Publication

Yiwen Bao, Huijun Cui, Jinlong Tian, Yumeng
Ding et al. "Novel pH sensitivity and
colorimetry-enhanced anthocyanin indicator
films by chondroitin sulfate co-pigmentation
for shrimp freshness monitoring", Food
Control, 2021
Publication



36 <1%

37 <1%

38 <1%

39 <1%

40 <1%

41 <1%

42 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

Yongxia Huang, Siyuan Zhou, Guohua Zhao,
Fayin Ye. "Destabilisation and stabilisation of
anthocyanins in purple-fleshed sweet
potatoes: A review", Trends in Food Science &
Technology, 2021
Publication

centaur.reading.ac.uk
Internet Source

dspace.usc.es
Internet Source

ejournal.undip.ac.id
Internet Source

myassignmenthelp.com
Internet Source

www.agrifoodscience.com
Internet Source

www.scielo.br
Internet Source


