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Welcoming Remarks       

 

WELCOMING REMARK BY CHAIRMAN OF PATPI-WEST SUMATERA CHAPTER 

 

Assalamualaikum and good day,  

 

Thank you to the Almighty with His divine grace and consent that we meet in the 

International Conference on Quality Improvement and Development of Food Product (QID-

Food 2015) On this occasion, I would like to express my deepest appreciation and gratitude to 

the organizing committee of QID-Food2015 who have worked hard in planning and ensuring 

the smooth running of the conference. I would also like to welcome the Andalas University-

Indonesia, Universiti Sains Malaysia, Prince Songkla University-Thailand, Universiti Sains 

Islam Malaysia, Perfectural University of Hiroshima-Japan and Politeknik Pertanian Negeri 

Payakumbuh-Indonesia for co-operating with Indonesian Food Technologist Association 

(PATPI) - West Sumatra Chapter for organizing committee. The aim of International 

Conference QID-Food 2015 is to strengthen knowledge between scholars by exchanging 

scientific information and sharing of mutual interests, new ideas and research findings 

emphasizing on quality improvement and development of food product. Through this 

conference, it is hoped that research collaboration between participating universities through 

development and improvement of food product based disciplines will be further developed 

and strengthened. QID-Food2015 can be an important platform for the exchange of 

knowledge, skills and expertise that can be used to improve the quality of research 

participants, particularly in the areas of food product development.  

Finally, I wish to congratulate once again the QID-Food2015 organizing committee for 

organizing this seminar. Hopefully QID-Food will continue in the future to maintain the 

synergies between co-organizers. 

Thank you, 

 

Prof. Dr. Fauzan Azima 

Chairman of Indonesian Assosiacion of Food Technologists –  

West Sumatera Chapter 
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WELCOMING REMARK BY CHAIRMAN OF QID-Food 2015 

Excellencies, Distinguished Delegates, Ladies and Gentlemen, 

Assalamualaikum and good day,  

First of all, It gives me great pleasure to extend to you all a very warm welcome to all 

participants and thank you for accepted our invitation to convene of the International 

Conference on Quality Improvement and Development of Food Product (QID-Food 2015). 

Qid-Food2015 was initially organized by Indonesian Food Technologist Association (PATPI) 

- West Sumatra Chapter. The theme this conference is "The Quality Improvement and 

Development of Food Product to Enter the ASEAN Economic Community (AEC) 2015". The 

aim of this conference is to provide a platform for learning and discussion as well as 

networking among international peers from both academia and industry with the issues related 

to develop and improve of food product.  

It is an opportune time to renew contacts and discuss problems of mutual interest with 

delegates from USM, PSU, USIM, Unand, Unej, PUH, IPB, Univ Mataram, etc. 

It is gratifying to note that the agenda of the Seminar covers a wide range of very interesting 

items relating to the Food product improvement, food product development, food quality, 

food safety, food nutrition, functional food, halal food, food packaging, food engineering, 

traditional food and food management, marketing and distribution. 

Lastly, I would to extend my utmost gratitude and appreciation to PATPI-West Sumatera 

Chapter for the support given to the organizing committee of QID-Food2015. I also would 

like to extend my unparalleled appreciation to our co-organizers from Andalas University-

Indonesia, Universiti Sains Malaysia, Prince Songkla University-Thailand, Universiti Sains 

Islam Malaysia, Nong Lam University, and Politeknik Pertanian Payakumbuh-Indonesia for 

their efforts in this conference. Before I close, I’d like to thank each of your for attending our 

conference and bringing your expertise to our gathering. 

In concluding, I wish you every success in your presentation, research and a very pleasant 

stay in Bukittinggi. 

 

Thank you,  

Tuty Anggraini, Ph.D  

Chairman of QID-Food 2015 
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WELCOMING REMARK BY USM DELEGATION 

Assalammualaikum and Greetings 

 

On behalf of Universiti Sains Malaysia, I would like to congratulate Andalas University for 

proper planning and arrangement of PG Joint Seminar 2015 and QID-Food Seminar 2015.  

Seminar or conference is an important event for academia including post graduate student.  In 

this event we have the opportunity for direct contact and discussion with the respective 

researcher on several and interested topics.  Post graduate student will gain valuable 

experience, expose and potential networking with other postgraduate student from different 

universities and countries.  

USM with total team of 3 lecturers and 13 post graduate students will involve in both events, 

PG Joint Seminar 2015 and QID-Food Seminar 2015.  I believe, USM and USM postgraduate 

student will play valuable contribution in these Seminars.   

 

Regards 

 

Assoc. Prof. Dr. Nurul Huda 

Programme Chairman, 

Food Technology Programme, School of Industrial Technology 

Universiti Sains Malaysia - USM, 11800, Penang, Malaysia. 
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WELCOMING REMARK BY PSU DELEGATION 

 

Message from the Chair of the Graduate Program, Prince of Songkla University, Thailand 

 

On behalf of the Faculty of Agro-Industry, Prince of Songkla University, Hat Yai, Thailand as 

a co-organizer of International Conference on Quality Improvement and Development of 

Food Product (QID-Food 2015), it is my pleasure and privilege to welcome all participants to 

this important event.  

The QID-Food 2015 provides a great opportunity that brings together the people who interest 

in same area to present work, share knowledge, exchange ideas, expand the networking, and 

build a future collaboration.  

Agriculture plays a major role in serving the economy of many countries in Southeast Asia. 

Food with high quality and ensured safety is considerably important to meet the global 

standard for both domestic consumption and exporting. Innovations and emerging 

technologies are needed for improving the quality and safety of food. This QID-Food 2015 

conference has a theme that provides an opportunity for the participants to improve 

knowledge on food science and technology and to speed up the development of new research 

and innovations in food processing and technology. The outcomes from this conference will 

show a great impact at the national level as we are getting ready for the ASEAN Economic 

Community (AEC).  

Finally, I would like to thank all of you who have worked on putting these events together. I 

hope everyone enjoy the QID-Food 2015 conference here in Padang. I hope you get to know 

other colleagues in the field of food science and technology for future collaboration, and wish 

you a pleasant and memorable stay.    

 

Thank you 

Assistant Professor Dr. Mutita Meenune 

Chair of the Graduate Program, 

Department of Food Technology, Faculty of Agro-Industry 

Prince of Songkla University, Hat-Yai, Thailand 

E-mail: mutita.m@psu.ac.th 

Tel:+6674286335  Fax; +6674558866 
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PREFACE 

INTERNATIONAL CONFERENCE ON QUALITY IMPROVEMENT AND 

DEVELOPMENT OF FOOD PRODUCT (QID-Food 2015) 

 

International Conference on Quality Improvement and Development of Food Product (QID-

Food 2015) is a conference to gather scientists and researchers from academia and industry 

involved in development and improvement of food.  

“The Quality Improvement and Development of Food Product to Enter the ASEAN Economic 

Community (AEC) 2015”, is the theme for International conference QID-Food 2015, this 

event organized by Indonesian Food Technologist Association (PATPI) - West Sumatra 

Chapter and jointly organized by the Andalas University-Indonesia, Universiti Sains 

Malaysia, Prince Songkla University-Thailand, Universiti Sains Islam Malaysia, Nong Lam 

University, and Politeknik Pertanian Negeri Payakumbuh-Indonesia. 

The improvement and development of food product important issue to valuable of food 

product in all sectors such as raw material, processing, product, distribution and marketing as 

the key to enter of economic community.  

The main objectives of the conference are:  

1. To exchange and share mutual interests, new ideas and research findings about quality 

improvement and development of food product 

2. To provide a platform for research collaboration through quality improvement and 

development of food product based disciplines  

3. To update on recent quality improvement and development of food product 

The scopes of International Conference QID-Food 2015 are:  

� Food Product Improvement 

� Food Product Development 

� Food Quality and Food Safety 

� Food Nutrition 

� Functional Food 

� Halal Food 

� Food Packaging 

� Food Engineering 

� Traditional Food/Indegenous Food 

� Food Management, Marketing, and Distribution 

 



ix 

 

Acknowledgement 
 

 

 Special Thanks to the organizations listed below for their contributions:  

� PATPI West Sumatera Chapter  

� Director of Graduates School, Andalas University 

� Department of Food Agricultural Product Technology Faculty of Agricultural 

    Technology Andalas University 

� Universiti Sains Malaysia  

� Prince of Songkla University 

� Universiti Sains Islam Malaysia  

� Perfectural University of Hiroshima 

� Politeknik Pertanian Negeri Payakumbuh 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



x 

 

List of Papers 

 

Development of Food made from Food-by-Products, Tomoyuki Yoshino, Miho Hamada 

and Masahiro Inamoto.............................................................................................................1 

Development of Nutraceutical Product, Y. A. Yusof, C. J. Etti, N. L. Chin...........................4 

Correlation of Moisture Content to Selected Mechanical Properties of Rice Grain Sample, 

Renny Eka Putri, Azmi Yahya, Nor Maria Adam
 
and Samsuzana Abd Aziz..................11 

Identification of surfactin-producing strains of Bacillus spp. in traditional fermented foods 

using Polymerase Chain Reaction and High Performance Liquid Chromatography, Nur 

Hashimah Shamsudin, Abdul Rahman Hassan, Mohd Hafez Mohd Isa..........................16 

Effect of Formula Food Supplementation (MP-ASI) with Local Product on Growth and 

Development among Indonesia Infants  6 to 9 Month of Ages, Helmizar,  Fasli Jalal,  Nur 

Indrawati Lipoeto
 
and  Endang L Achadi……………………..........................................23 

Edible Film from Jack Bean Flour for Use as an Antioxidative Packaging Incorporating 

Extract of Green Tea, TrianaLindriati, Simon B.W., Yunianta………………………….30 

The Effect of White Tea on the Increment of Smokers' Oxidative Status, Rosyanne 

Kushargina, Rimbawan, Budi Setiawan…………………………………………………..35 

Quality of Duck Eggs in Payakumbuh, Afriani Sandra, Deni Novia, Hendri Purwanto, 

Endang Purwati.....................................................................................................................39 

Process Optimization of Tempeh Protein Isolate from Soybean(Glycine Max Merr) and 

Cowpea (Vigna Unguiculata) Mixture, Asrul Bahar
 
and Yuli Witono……………………41 

Development of Functional Drink from Gac Fruit (Momordica cochinchinensis Spreng) 

Supplemented with Tomato (Lycopersicon esculentum Mill.) and Pattawiya Pineapple 

(Ananas comosus L. Merr.) Juice, Cynthia Andriani, Chutamat Niwat and Puspo Edi 

Giriwono..................................................................................................................................47 

Formulation of Tempeh and Yam (Pachyrazus erosus) as Food Supplement Toddlers, Denas 

Symond
 
dan Widia Dara……………………………………………………………………56 

Study on Microbiology Quality Chicken Rendang in Padang City, Deni Novia, 

Yuherman................................................................................................................................59 

Impact of Sunlight Radiation Towards Low Bacteria Number in Water, Dewi Yudiana 

Shinta, Almurdi, Adi Hartono, Fika Paramita…………………………………………....62 

Performance Analysis of Marketing Specific Food Rendang in Kampung Rendang, 

Payakumbuh City, Elfi Rahmi, James Hellyward…………………………………………65 

Out of Grade Carrot Fortificationin the Mechanical Process of Gelamai Quality Improvement, 

Evawati and Irwan Roza……………………………………………………………………70 



xi 

 

Local based Material Dodol Bar as Emergency Food, Fauzan Azima, Deivy Andhika 

Permata
 
and Hurryah............................................................................................................75 

Effect of Milk Based-Formula on Improvement of Nutrient Intake, Fat Absorption and Body 

Weight of Severe Malnourished Children, Astuti Lamid
 

and Dyah Santi 

Puspitasari………………………………………………………………………………...…85 

The Quality of Milk Chocolate Bars by Substitution of Cocoa Butter, Milk Powder and 

Lecithin Soya – A Preliminary Study, Hasni Dian, Rahmad Dedy.......................................90 

Analysis of Perception of the Muslim Community for Green Products in Bukittinggi, Jon 

Kenedi and Helmi Ali,…………………………………………………………...………….95
 

The Effect of Giving Egg Shell Flour on Protein, Fat, Calcium and Organoleptic Milk 

Caramel, Indri Juliyarsi, Sri Melia and Rika Armelia…………………………...………105 

Improving the Fruit Quality Through the Assembly of the New Watermelon Variety with 

Sweet Taste, Red Flesh Color, and High Yields, Makful, Tri Budiyanti, Sunyoto, 

Kuswandi, Sahlan…………………………………………………………………………112 

New Invention and Knowledge in Crystallization and Fractionation of Coconut Oil, 

Mursalin, Purwiyatno Hariyadi, Eko Hari Purnomo, Nuri Andarwulan, and Dedi 
Fardiaz……………………………………………………………………………………..117 

Efficacy of Water Intake on Body Weight and Body Mass Index of Overweight Students, 

Megah Stefani, Hardinsyah, Yayuk F.Baliwati………………………………................122 

The Study on Dried Candied Making from Six Non-Commercial of Rambutan Local 

Varieties, Nofiarli, Andre Sparta, Kuswandi, Mega Andini……………………………125 

Dried Candied Technology From Papaya Tree, Nofiarli, Fitriana Nasution and 

Kuswandi…………………………………………………………………………………..130 

Secur/Safe, Healthy, Intact and Halal of Mangosteen Small Medium Enterprise, Rince Alfia 

Fadri, Salvia, Sri Kembayanti Putri, Evawati, Rilma Novita, Rina Hasniyati………135 

Carbohydrate-Electrolyte Characteristics of Coconut Water from Different Varieties and Its 

Potential as Natural Isotonic Drink, Sari Intan Kailaku, Andi Nur Alam Syah, Risfaheri, 

Budi Setiawan, Ahmad Sulaeman……………………………………………………….140 

The Effect of Compost on Cassava (Manihot Esculenta Crantz) Production, Sofyan Samad, 

Abd Wahab Hasyim, Hamidin Rasulu, Hasbullah………………………………………145
 

Physical-Mechanical and Antimicrobial Properties of Pectin Films Incorporated with ZnO 

Nanoparticles and Stearic Acid, Iman Sabarisman, Nugraha Edhi Suyatma, Usman 

Ahmad………………………………………………………………………………………148 

Nutritional and Antioxidant Values of Oyster Mushroom (P. Sajor-caju) Cultivated on 

Rubber Sawdust, Arini Nuran Mohd Rashidi, Tajul Aris Yang…………………………153 

Amino Acids Identification of Over Fermented Tempeh, the Hydrolysate and the Seasoning 

Product that Hydrolysed by Calotropin From ‘Biduri’ (Calotropis Gigantea) Plant, Yuli 

Witono, Simon Bambang Widjanarko, Mujianto, Dessy Tri Rachmawati…………….157 



xii 

 

Knowledge, Attitude and Perception towards the Consumption of Waste Cooking Oil between 

Suburban and Rural Communities, Hanisah Kamilaha, Megat Azlanb and Tajul Aris 

Yanga……………………………………………………………………………………….162 

Nutrients and Cholesterol of Eggs Affected by Dried Tomato Meal in Laying Hens Diet, Jein 

R. Leke, Jet S. Mandey, Fredy J. Nangoy………………………………………………168 

Carcass Yields of Broiler Chickens Fed Banana (Musa paradisiaca) Leaves Incubated by 

Trichoderma viride in Diets, Jet S. Mandey, Jein R. Leke, Wilhelmina B. Kaunang, 

Youdhie H. S. Kowel………………………………………………………………………171 

The Effects of Pre-cooking Methods before Frozen Storage on Protein Digestibility, Physical 

and chemical Properties of Chicken Nugget, Kesuma Sayuti, Diana Silvi, Ririn Eva 

Rinduri..................................................................................................................................175 

Purification of Egg Rendang’s Oil Used Bentonite and Its Application to Soap, Netty Sri 

Indeswari, Surini Siswarjono, and Nuria  Zulfa………………………………………...179 

Staple Food Pattern non Rice at Community in Bangkalan, Probolinggo and Ponorogo 

District, East Java, Niken Purnidiani, and Choirul Anna Nur Afifah………………..…182 

WHC and OHC of MOGAF (Modify Garut Flour) from Arrowroot Tuber (Maranta 

Arundinaceae L.)  Fermented Spontaneously with Different Time, Rina Yenrina, Fauzan 

Azima, Aan Saputra……………………………………………………………………….186 

Effect of Addition  Meat Catfish The Improvement of Protein Jerked Meat Cassava Leaves 

(Manihot utilissima ), Sahadi Didi Ismanto, Surini Siswardjono
 

and Silvia 

Nengsih…………………………………………………………………………………….190 

The Effect  of Compost on Cassava (Manihot Esculenta Crantz) Production, Sofyan Samad, 

Abd Wahab Hasyim, Hamidin Rasulu, Hasbullah………………………………………197 

The Influence of Addition of Beeswax Towards Physical Characteristics on Whey Edible 

Film, Sri Melia, S.TP., MP, Indri Juliyarsi, SP, MP and Firmansyah………………….200 

The Health Beverage Processing with Ginger and Roselle, Sumartini, Yudi Garnida, 

Cicilya Yuliana……………………………………………………………………………204 

Physical and Chemical Properties of Oil Palm Trunk and Nipa Saps, Fazilah, A, Abdul 

Karim, A., Rokiah, H.,  Syazana, S.....................................................................................211 

Contribution of Probiotic Microorganisms in Optimization of Extracellular Polysaccharide 

(EPS) Production in Stirred Yogurt, Virna Muhardina........................................................214 

Conjoint Analysis of Consumer Preferences Fresh Cow Milk in the District of West Padang, 

Padang City, Winda Sartika, Amrizal Anas, Arfa’i............................................................219 

Sago Cookies as Souvenirs Typical Mentawai, Wirnelis Syarif………………………......222 

The Effect of Processing Methods on Antioxidant Activity of Loloh Tempuyung (Sonchus 

arvensis L.), Wita Kusumawati IGA, Darmawijaya I Putu, Yogeswara 

I.B.A…………………………………………………………………………………………227 



xiii 

 

The Development of Maritime products (Fish and Seaweed) in Bungus Teluk Kabung 

District, Wiwik Gusnita…………………………………………………………………….231 

Changes of Films with Anthocyanin as an Indicator of Chicken Nugget Deterioration during 

Storage, Ismed……………………………………………………………………………...234 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 


