
Sensory Evaluation and
Chemical Characteristics of
Smoked Stingray (Dasyatis

Blekeery) Processed by Using
Two Different Liquid Smoke

by Bambang Cahyono

Submission date: 05-Mar-2020 09:15AM (UTC+0700)
Submission ID: 1269526563
File name: 103-B145.pdf (727.8K)
Word count: 2880
Character count: 14691













5%
SIMILARITY INDEX

2%
INTERNET SOURCES

3%
PUBLICATIONS

1%
STUDENT PAPERS

1 1%

2 <1%

3 <1%

4 <1%

5 <1%

Sensory Evaluation and Chemical Characteristics of Smoked
Stingray (Dasyatis Blekeery) Processed by Using Two Different
Liquid Smoke
ORIGINALITY REPORT

PRIMARY SOURCES

Varzakas, Theodoros, and Constantina Tzia.
"Seafood Technology: The Case Study of the
Seafood Industry in the Russian Federation",
Contemporary Food Engineering, 2015.
Publication

www.scribd.com
Internet Source

S Suherman, N F Azaria, S Karami.
"Performance Study of Fluidized Bed Dryer with
Immersed Heater for Paddy Drying", IOP
Conference Series: Materials Science and
Engineering, 2018
Publication

japsonline.com
Internet Source

www.tandfonline.com
Internet Source

Siskos, I.. "The effect of liquid smoking of fillets



6 <1%

7 <1%

8 <1%

9 <1%

10 <1%

11 <1%

of trout (Salmo gairdnerii) on sensory,
microbiological and chemical changes during
chilled storage", Food Chemistry, 2007
Publication

KORAL, Serkan, KÖSE, Sevim and TUFAN,
Bekir. "Investigating the quality changes of raw
and hot smoked garfish (Belone belone euxini,
Günther, 1866) at ambient and refrigerated
temperatures", TÜBİTAK, 2009.
Publication

Vincent Varlet, Thierry Serot, Camille Knockaert,
Josiane Cornet et al. "Organoleptic
characterization and PAH content of salmon
(Salmo salar) fillets smoked according to four
industrial smoking techniques", Journal of the
Science of Food and Agriculture, 2007
Publication

Submitted to Universiti Sains Malaysia
Student Paper

www.old.sfi.gdynia.pl
Internet Source

E Mirwandono, M Sitepu, T H Wahyuni,
Hasnudi, N Ginting, G AW Siregar, I Sembiring.
"Nutrition quality test of fermented waste
vegetables by bioactivator local microorganisms
(MOL) and effective microorganism (EM4)", IOP
Conference Series: Earth and Environmental



12 <1%

13 <1%

14 <1%

Exclude quotes Off

Exclude bibliography On

Exclude matches Off

Science, 2018
Publication

dspace.uevora.pt
Internet Source

www.cais.unimas.my
Internet Source

N. Huda, R.S. Dewi, R. Ahmad. "Proximate,
Color and Amino Acid Profile of Indonesian
Traditional Smoked Catfish", Journal of
Fisheries and Aquatic Science, 2010
Publication



FINAL GRADE

/0

Sensory Evaluation and Chemical Characteristics of Smoked
Stingray (Dasyatis Blekeery) Processed by Using Two Different
Liquid Smoke
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5


	Sensory Evaluation and Chemical Characteristics of Smoked Stingray (Dasyatis Blekeery) Processed by Using Two Different Liquid Smoke
	by Bambang Cahyono

	Sensory Evaluation and Chemical Characteristics of Smoked Stingray (Dasyatis Blekeery) Processed by Using Two Different Liquid Smoke
	ORIGINALITY REPORT
	PRIMARY SOURCES

	Sensory Evaluation and Chemical Characteristics of Smoked Stingray (Dasyatis Blekeery) Processed by Using Two Different Liquid Smoke
	GRADEMARK REPORT
	FINAL GRADE
	GENERAL COMMENTS
	Instructor




