
Profile of aroma compounds and
acceptability of modified tempeh

By Kustyawati, M.E; Nawansih and Nurdjanah, S.

WORD COUNT 4058 TIME SUBMITTED 02-SEP-2020 04:39PM

PAPER ID 62747556

















19%
SIMILARITY INDEX

1

2

3

4

5

6

7

8

Profile of aroma compounds and acceptability of modified
tempeh
ORIGINALITY REPORT

PRIMARY SOURCES

nopr.niscair.res.in
Internet

www.journalafsj.com
Internet

Antonio G. Cordente, Jan H. Swiegers, Fausto G.
Hegardt, Isak S. Pretorius. " Modulating aroma
compounds during wine fermentation by manipulating carnitine
acetyltransferases in ", FEMS Microbiology Letters, 2007
Crossref

Jeleń, Henryk, Małgorzata Majcher, Alexandra Ginja,
and Maciej Kuligowski. "Determination of compounds
responsible for tempeh aroma", Food Chemistry, 2013.
Crossref

academic.oup.com
Internet

Gilberto Vinícius de Melo Pereira, Vanete Thomaz
Soccol, Ashok Pandey, Adriane Bianchi Pedroni
Medeiros et al. "Isolation, selection and evaluation of yeasts for
use in fermentation of coffee beans by the wet process",
International Journal of Food Microbiology, 2014
Crossref

mafiadoc.com
Internet

www.jurnal.unsyiah.ac.id
Internet

142 words — 4%

61 words — 2%

39 words — 1%

34 words — 1%

26 words — 1%

25 words — 1%

24 words — 1%

23 words — 1%



9

10

11

12

13

14

15

16

17

18

LIKANG QIN. "FORMATION OF TASTE AND ODOR
COMPOUNDS DURING PREPARATION OF
DOUCHIBA, A CHINESE TRADITIONAL SOY-FERMENTED
APPETIZER", Journal of Food Biochemistry, 4/2007
Crossref

www.freepatentsonline.com
Internet

Fabienne F. V. Chevance, Linda J. Farmer.
"Identification of Major Volatile Odor Compounds in
Frankfurters", Journal of Agricultural and Food Chemistry, 1999
Crossref

meetings.pices.int
Internet

www.lib.ku.ac.th
Internet

Huei-Ju Wang, Patricia A. Murphy. "Mass Balance
Study of Isoflavones during Soybean Processing",
Journal of Agricultural and Food Chemistry, 1996
Crossref

Xin Mei Feng, Thomas Ostenfeld Larsen, Johan
Schnürer. "Production of volatile compounds by
Rhizopus oligosporus during soybean and barley tempeh
fermentation", International Journal of Food Microbiology, 2007
Crossref

tsukuba.repo.nii.ac.jp
Internet

ir.library.oregonstate.edu
Internet

Nirutchara Sunthonvit. "Effects of High-Temperature
Drying on the Flavor Components in Thai Fragrant

23 words — 1%

22 words — 1%

18 words — 1%

16 words — < 1%

14 words — < 1%

13 words — < 1%

12 words — < 1%

10 words — < 1%

10 words — < 1%

9 words — < 1%

9 words — < 1%



19

20

21

22

23

24

25

26

27

Rice", Drying Technology, 7/1/2005
Crossref

John I. Pitt, Ailsa D. Hocking. "Fungi and Food
Spoilage", Springer Science and Business Media
LLC, 2009
Crossref

ir.lib.hiroshima-u.ac.jp
Internet

repository.unib.ac.id
Internet

Amarita, F.. "Cooperation between wild lactococcal
strains for cheese aroma formation", Food
Chemistry, 200601
Crossref

Garde-Cerdan, T.. "Effect of storage conditions on
the volatile composition of wines obtained from must
stabilized by PEF during ageing without SO"2",
Innovative Food Science and Emerging Technologies, 200810
Crossref

umpir.ump.edu.my
Internet

Budhi Setiawan, Sandeep Kumar Thamtam, Ignasius
Radix AP Jati, Ratna Chrismiari Purwestri, Donatus
Nohr, Hans Konrad Biesalski. "The influence of traditional stir-
frying with oil on acceptability, antioxidant activities, nutrients, and
the phytic acid content of fermented soybean (tempeh)", Nutrition
& Food Science, 2016
Crossref

scholar.sun.ac.za
Internet

"Ethnic Fermented Foods and Alcoholic Beverages of
Asia", Springer Science and Business Media LLC,
2016
Crossref

9 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%

8 words — < 1%



28

29

30

31

32

33

EXCLUDE QUOTES ON

EXCLUDE
BIBLIOGRAPHY

ON

EXCLUDE MATCHES OFF

I. Wiesel, H. J. Rehm, B. Bisping. "Improvement of
tempe fermentations by application of mixed cultures
consisting of Rhizopus sp. and bacterial strains", Applied
Microbiology and Biotechnology, 1997
Crossref

Ong, Peter K. C., and Shao Quan Liu. "Flavor and
Sensory Characteristics of Vegetables", Handbook of
Vegetables and Vegetable Processing Sinha/Handbook of
Vegetables and Vegetable Processing, 2011.
Crossref

Somasundaram Rajarathnam, Mysore Nanjara jaUrs
Shashirekha, Zakia Bano. "Biodegradative and
Biosynthetic Capacities of Mushrooms: Present and Future
Strategies", Critical Reviews in Biotechnology, 2008
Crossref

Xiquan Gao, Michael V. Kolomiets. "Host-derived
lipids and oxylipins are crucial signals in modulating
mycotoxin production by fungi", Toxin Reviews, 2009
Crossref

Hong Liu, Fan Kui Zeng, Qing Huang Wang, Hua
Song Wu, Le He Tan. "Studies on the chemical and
flavor qualities of white pepper (Piper nigrum L.) derived from five
new genotypes", European Food Research and Technology, 2013
Crossref

M.J.R. Nout. "Tempe fermentation, innovation and
functionality: update into the third millenium", Journal
of Applied Microbiology, 4/2005
Crossref

7 words — < 1%

6 words — < 1%

6 words — < 1%

6 words — < 1%

6 words — < 1%

6 words — < 1%


	Profile of aroma compounds and acceptability of modified tempeh
	By Kustyawati, M.E; Nawansih and Nurdjanah, S.

	Profile of aroma compounds and acceptability of modified tempeh
	ORIGINALITY REPORT
	PRIMARY SOURCES


