
Resistant Starch, Amylose, and
Amylopectin, Content in
Breadfruit Cookies as an

Alternative Snack for Individuals
with Diabetes Mellitus

by Ani Margawati

Submission date: 21-Dec-2022 08:23PM (UTC+0700)
Submission ID: 1985483006
File name: Q4,_SJR_0.23_food_research.pdf (317.94K)
Word count: 4953
Character count: 26496



2

7

11

14

16

21

23

25

27



1

1

1

1

3

4

9

13

17

18

19

20



8

10

10

12

22

24

28



1

3

3

4

5

15

26

30

32



6

29

31







13%
SIMILARITY INDEX

10%
INTERNET SOURCES

8%
PUBLICATIONS

3%
STUDENT PAPERS

1 2%

2 1%

3 1%

4 1%

5 1%

6 <1%

7 <1%

Resistant Starch, Amylose, and Amylopectin, Content in
Breadfruit Cookies as an Alternative Snack for Individuals with
Diabetes Mellitus
ORIGINALITY REPORT

PRIMARY SOURCES

mts.intechopen.com
Internet Source

Submitted to Universitas Diponegoro
Student Paper

garuda.kemdikbud.go.id
Internet Source

Submitted to School of Business and
Management ITB
Student Paper

Shujun Wang, Fei Ren, Chen Chao, Xia Liu.
"Alterations of polysaccharides, starch
gelatinization, and retrogradation", Elsevier
BV, 2021
Publication

downloads.hindawi.com
Internet Source

Submitted to Sriwijaya University
Student Paper



8 <1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

14 <1%

15 <1%

16 <1%

docplayer.net
Internet Source

www.intechopen.com
Internet Source

C. Arribas, B. Cabellos, C. Sánchez, C.
Cuadrado, E. Guillamón, M. M. Pedrosa. "The
impact of extrusion on the nutritional
composition, dietary fiber and in vitro
digestibility of gluten-free snacks based on
rice, pea and carob flour blends", Food Funct.,
2017
Publication

freidok.uni-freiburg.de
Internet Source

www.wjgnet.com
Internet Source

zuzkalight.com
Internet Source

Submitted to Manchester Metropolitan
University
Student Paper

S. Lockyer, A. Spiro. "The role of bread in the
UK diet: An update", Nutrition Bulletin, 2020
Publication

ejournal.undip.ac.id
Internet Source



17 <1%

18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

23 <1%

24 <1%

25 <1%

26

www.biology-online.org
Internet Source

Fery Lusviana Widiany, Mochammad Sja'bani,
Susetyowati, Emy Huriyati. "The organoleptic
quality of liquid food formula made from snail
(Pila ampullacea), tempeh, and moringa
leaves", Potravinarstvo Slovak Journal of Food
Sciences, 2021
Publication

pdfs.semanticscholar.org
Internet Source

Diane Ragone. "Breadfruit— Artocarpus altilis
(Parkinson) Fosberg", Elsevier BV, 2018
Publication

bcsir.portal.gov.bd
Internet Source

dergipark.org.tr
Internet Source

repository.unair.ac.id
Internet Source

core.ac.uk
Internet Source

dspace.nwu.ac.za
Internet Source

ppsub.ub.ac.id
Internet Source



<1%

27 <1%

28 <1%

29 <1%

30 <1%

31 <1%

32 <1%

Exclude quotes Off

Exclude bibliography On

Exclude matches Off

publication.babcock.edu.ng
Internet Source

www.foodstandards.gov.au
Internet Source

www.researchgate.net
Internet Source

www.scielo.br
Internet Source

Justine Bomo Assanvo, Georges N’zi Agbo,
Judith Brunnschweiler Beez, Vincent Monsan,
Zakaria Farah. "Sensory Profiling and Hedonic
Evaluation of Attiéké from Local and
Improved Cassava Varieties", Food and
Nutrition Sciences, 2018
Publication

journal.ipb.ac.id
Internet Source



FINAL GRADE

/0

Resistant Starch, Amylose, and Amylopectin, Content in
Breadfruit Cookies as an Alternative Snack for Individuals with
Diabetes Mellitus
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7


