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10 | 2020 | SWOT and Analytical Network https://iopscienc | Volu (0] Y
Process (ANP) Analysis for e.lop.org/article/ | me | Conferenc
Robusta Coffee Bean 10.1088/1755- 411 e Series:
Development Strategy in Panti 1315/411/1/012 | (1), | Earth and
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17 | 2021 | Carotene Reduction Level in The | https://jrssem.pu | Volu Journal
Processing of Pumpkin Instant blikasiindonesia. | me 1 | Research
Brownies id/index.php/jrss | nomo | of Social
em/article/view/ r4 Science,
36 Economic
s and
Managem
ent
B. Conferences and Posters
No. | Year Tittle Organizer Role
Effect of mixed-cultures of
Saccharomyces cerevisiae, KoSFOST
Torulaspora delbrueckii JK08 and International
1 2015 Pichia anomala JK04 on the Symposium gnd Poster
structural features of bread and its Annual Meeting, | Presenter
influence on textural profiles At BEXCO,
Busan
C 3rd International
Response sqrface optimization of Conference on
total phenolic content and Food
) 2017 anti‘oxidant act‘ivity of pumpkin flour Agriculm;e and Poster
during processing Natural Presenter
Resources
(FANRes 2017)
Seminar
The potency of yellow pumpkin as a Nasional
3 2021 functional ingredient of Bread Terapan Riset Keynote
Inovatif Speaker
(SENTRINOV)
2021
C. Patent
N | Tittle Year | Patent Category | Link
0
1 | Manufacturing process of yellow 201 | Simple Patent https://pdki-
pumpkin flour containing high 9 (Registered) indonesia.dgip.go.id/detai
antioxidant 1/500201907076?type=pa
tent&keyword=labu+kuni
ng
2 | Formulation of premix flour of 202 | Simple Patent https://pdki-
yellow pumpkin steamed brownies 0 (Registered) indonesia.dgip.go.id/detai
1/8002020062252type=pa
tent&keyword=labu+kuni
ng
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No | Position Year
1 Head of Cooperation Affairs 2016-2023
2 Vice Diector of Planning, Cooperation and Informatic 2023-2027
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