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Abstract

The purpose of this research was to determine the quality of smoked stingray (Dasyatis blekery). The fish were divided
into two groups; then processed using corncob (CCLS) and coconut shells (CSLS) liquid smoke. All of smoked stingray
samples were subjected to sensory and chemical analysis. Sensory analysis on both samples was no statistically different.
On the other hand, the lysine availability was different either in the in the raw materials or smoked samples due to
smoking process and duration of storage. Different liquid smoke and storage time gave significant effect to lysine
availabilty (p<0,05). Both liquid smoke gave significant effect (p<0,05) to PV (CSLS = 2,816 meq/kg & CCLS =
2,195meq/kg) and TBA (CSLS = 109,685 mg malonaldehide/kg & CCLS = 45,169 mg malonaldehide/kg), but during
storage this value were decrease as an effect of antioxidant activities of phenolic compounds consist in each liquid smoke.
In contrast, pH values were increase. Both liquid smoke were able to apllied as a method of smoking fish.

© 2012 Published by Elsevier B.V. Selection and/or peer review under responsibility of Asia-Pacific
Chemical, Biological & Environmental Engineering Society Open access under CC BY-NC-ND license

Keywords: Stingray, Coconut shells liquid smoke, Corn cob liquid smoke, Quality, Lysine.

1. Introduction

Smoking method mostly imparts a desirable flavour and inhibit the growth of microbe. One methods that
becoming popular nowadays is the use of liquid smoke. According to Martinez et al. (2007), liquid smoke has

* Corresponding author.
E-mail address: fronthea thp@undip.ac.id

2212-6708 © 2012 Published by Elsevier B.V. Selection and/or peer review under responsibility of Asia-Pacific Chemical,
Biological & Environmental Engineering Society Open access under CC BY-NC-ND license
doi:10.1016/j.apcbee.2012.06.001
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Abstract

Goal of present studies was the optimization of production media of D-amino acid oxidase by Trigonopsis variabilis using
one-at-a-time strategy & screening of novel inducer. In different carbon and nitrogen sources, glucose and ammonium
sulfate were found the best carbon and nitrogen source with 4:1 C: N ratio. The best new inducers found were 3-(3, 4 -
Dihydroxyphenyl) DL-alanine, DL-B- Phenyl alanine, DL-2- Amino-n-butyric acid. Four fold of D-amino acid oxidase
yield was observed when 3-(3, 4 -Dihydroxyphenyl) DL-alanine was used as inducer as compared with D-Ala. The
optimum concentration of the best inducer 3-(3, 4 -Dihydroxyphenyl) DL-alanine, was 10 mM. High Induction effect was
observed when inducer was added in media in 0 hour of fermentation.

© 2012 Published by Elsevier B.V. Selection and/or peer review under responsibility of Asia-Pacific
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1. Introduction

D-Amino acid oxidase (DAAO, EC 1.4.3.3) is inducible flavoenzyme that catalyzes the oxidative
deamination of D-amino acids (DAA) with a strict stereospecificity to give a-keto acids and ammonia;
FADH, then reoxidizes by molecular oxygen, producing hydrogen peroxide. Due to broad substrate
specificity and high steriospecificity of DAAOs, makes its demand high in several food & pharmaceutical
industries. For instance, production of a-keto acids, which are valuable and useful therapeutic agent for the
treatment of chronic uremia [1], separation of L-amino acids from racemic mixture of DL-amino acids, which
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Abstract

Golden apple snail, Pomacea canaliculata is widely regarded as worst invasive pest species. It normally destroys the
young stems and leaves of paddy and could consume 7-24 rice seedlings per day; thus, resulting in extreme damage to the
rice growing area. However, despite the enormous losses that the snail can cause, the reports on preventive and curative
management of snails’ invasion are scarce. Moreover, in many cases, the control actions often come from the farmer with
trial-error approach and not properly documented. The aim of the paper is to present the data on the Pomacea
canaliculata distribution together with efforts to control the snails’ population in the northern region of Malaysia,
particularly in Kedah and Perlis sub-regions.

© 2012 Published by Elsevier B.V. Selection and/or peer review under responsibility of Asia-Pacific
Chemical, Biological & Environmental Engineering Society Open access under CC BY-NC-ND license.
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1. Introduction

Pomacea canaliculata is freshwater snails that could be easily found especially in the water irrigation
system of paddy fields and local wetlands. It was initially introduced into the Asean in 1980s [1]. Its feeding
habit is, mostly, towards the young stems and leaves of paddy [2] and it could consume 7-24 rice seedlings
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Abstract

Ganoderma tsugae has long been a well known medicinal mushroom and it has many pharmacological properties. The
mathematical relationship of productions from G. #sugae is quite interested from industrial fermentation to predict and
control the bioprocess. Therefore, the kinetic models of biomass and extracellular polysaccharide (EPS) by G. tsugae were
studied in a batch cultivation at the optimal condition. The pellet of mycelium was described by the cube-root equation
whereas the extracellular polysaccharide was explained by Luedekin-Piret equation. The parameters of both equations
determine by observed experiment and algorithm solving. The correlation between the experimental values and predicted
models of biomass and EPS for G. tsugae obtained the high R-square at 0.9605 and 0.9916, respectively. The both kinetic
models may be useful to predict the both productions of G. tsugae.
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1. Introduction
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Abstract

This study was to investigate the production of reducing sugars in hydrolysates from raw and deoiled Laminaria japonica
produced by subcritical water hydrolysis. Deoiled Laminaria japonica was collected by supercritical carbon dioxide
(SCO,) extraction process. Experiments were performed in a batch-type reactor with stirring. It investigated that the
effects of reaction temperature and acetic acid as catalyst on content of reducing sugar production. The addition of acetic
acid led to an increase in content of reducing sugar. But Removal of oil in Laminaria japonica by SCO, and increasing of
temperature led to decrease in content of reducing sugar production. The highest content of reducing sugar was 814.10
mg/100 g raw dried sample at 200°C, adding of 1% acetic acid as catalyst
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1. Introduction

Wheat (Triticum spp.) [1] is a cereal grain, originally from the Levant region of the Near East, but now
cultivated worldwide. Wheat is grown on more land area than any other commercial crop and is the most
important staple food for humans. World trade in wheat is greater than for all other crops combined.[2] Wheat
grain is a staple food used to make flour for leavened, flat and steamed breads, biscuits, cookies, cakes,
breakfast cereal, pasta, noodles, couscous[3] and for fermentation to make beer,[4] other alcoholic
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