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The jackfruit (Artocarpus heterophyllus) and durian (Durio zibethinus) seeds contain high portion of amylose, which
makes them potential materials for biodegradable films. The objective of this study is to develop biodegradable films
composed of jackfruit and durian seed flours and glycerol as plasticizer. The films were prepared by dispersing flours
in water, adding glycerol, heating the mixture, casting the solution on an acrylic plate, and drying the films at 50 °C
for 20 hours. Glycerol contributes to the flexibility of the film, while reduces the strength of the film. The Young’s
modulus, tensile strength, and elongation at break increase as the ratio of jackfruit to durian seed flour increases. The
films made from jackfruit and durian seed flours in this work are stronger than the film made from rice flour obtained
by other researcher. Therefore, jackfruit and durian seed flours are potential raw material for biodegradable films. ©
2015 ALMA MATER Publishing House, “VASILE ALECSANDRI” University of Bacdu. All rights reserved.

SciVal Topic Prominence ®

Topic: Edible Films | Active Food Packaging | Elongation at Break
Prominence percentile:  99.928 ®

Chemistry database information @

Substances

A
"4

amylopecti
n

Author keywords

(Biodegradable ﬁIms) <Durian seeds) (Jackfruit seeds) <Mechanica| properties) (Morphology)

Indexed keywords

Create account

Signin

Metrics ® View all metrics >

5 Citations in Scopus

50th percentile

0.42 Field-Weighted

Citation Impact

Yo

PlumX Metrics v

Usage, Captures, Mentions,
Social Media and Citations
beyond Scopus.

Cited by 5 documents

Characterisation of
polysaccharide composite
incorporated with turmeric oil for
application on fresh-cut apples

Sharif, Z.I.M. , Jai, J. , Subuki, I.
(2019) Journal of Physics:
Conference Series

Effect of jackfruit rind-based
cellulose (JR-CEL.) on physical
and mechanical properties of the
biodegradable glycerol/gelatine
matrix film

Razak, S.F.A., Rahman, W.A. ,
Majid, N.A.

(2018) AIP Conference
Proceedings

The effects of glycerol addition to
the mechanical properties of
thermoplastic films based on
jackfruit seed starch | Kesan
penambahan gliserol pada sifat
mekanik filem thermoplastik
berdasarkan kanji biji nangka

Shahrim, N.A., Sarifuddin, N.,
Zaki, H.H.M.

(2018) Malaysian Journal of
Analytical Sciences

View all 5 citing documents

Inform me when this document
is cited in Scopus:


https://www.scopus.com/results/results.uri?sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&offset=15&origin=recordpage
https://www.scopus.com/record/display.uri?origin=recordpage&eid=2-s2.0-84942200163&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=13
https://www.scopus.com/record/display.uri?origin=recordpage&eid=2-s2.0-84944274878&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=15
https://www.scopus.com/sourceid/20000195017?origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=34877604800&amp;eid=2-s2.0-85020023809
mailto:diahsr@undip.ac.id
https://www.scopus.com/authid/detail.uri?authorId=56497043400&amp;eid=2-s2.0-85020023809
https://www.scopus.com/authid/detail.uri?authorId=55786077900&amp;eid=2-s2.0-85020023809
https://www.reaxys.com/?origin=Scopus
https://www.scopus.com/standard/help.uri?topic=12031
javascript:void(0)
https://www.scopus.com/record/display.uri?origin=citedby&eid=2-s2.0-85077790374&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=0
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57201855375&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=37007482500&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=35070452800&zone=
https://www.scopus.com/record/display.uri?origin=citedby&eid=2-s2.0-85055543468&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=1
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57204436400&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57189028724&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57203089932&zone=
https://www.scopus.com/record/display.uri?origin=citedby&eid=2-s2.0-85057150954&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=2
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57200726027&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=55350533000&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=57200730384&zone=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&src=s&origin=recordpage
http://digilib.undip.ac.id/
https://www.scopus.com/home.uri?zone=header&origin=recordpage
https://www.scopus.com/search/form.uri?zone=TopNavBar&origin=recordpage&display=basic
https://www.scopus.com/sources.uri?zone=TopNavBar&origin=recordpage
https://www.scopus.com/results/storedList.uri?listId=myDocList&origin=recordpage&zone=TopNavBar
https://www.scival.com/home
https://www.scopus.com/signin.uri?&origin=recordpage&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=recordpage&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=recordpage&zone=TopNavBar
mahfudin
Highlight


Engineering
controlled terms:

CBiodegradable polymers) CGcheroI) (Mechanical properties) (Morphology} (Tensile strength)

Engineering
uncontrolled terms

CAcryIic plates) (Artocarpus heterophyllus) CBiodegradabIe ﬁlm) (Durian seeds)
CEIongation at break) CPotentiaI materials) (Rice ﬂour) (Seed ﬂour)

Engineering main

heading:

Funding details

Funding sponsor Funding number Acronym

Universitas Diponegoro UNDIP

Faculty of Engineering, Alexandria University

Funding text
The authors would like to acknowledge the Faculty of Engineering, Diponegoro University, Indonesia for the financial

support for this research.

ISSN: 1582540X
Source Type: Journal
Original language: English

Document Type: Article
Publisher: ALMA MATER Publishing House 4" "VASILE
ALECSANDRI" UNIVERSITY OF BACAU

View in search results format >

References (38)

1 Al Export (9 Print XE-mail [fJ Saveto PDF  Create bibliography

[J 1 Ppelissari, F.M., Andrade-Mahecha, M.M., Sobral, P..D.A., Menegalli, F.C.
Comparative study on the properties of flour and starch films of plantain bananas
(Musa paradisiacag

(2013) Food Hydrocolloids, 30 (2), pp. 681-690. Cited 116 times.
doi: 10.1016/j.foodhyd.2012.08.007

View at Publisher

[0 2 L, M, Liy, P, Zou, W,, Yu, L., Xie, F., Pu, H., Liu, H., (), Chen, L.
Extrusion processing and characterization of edible starch films with different amylose
contents

(2011) Journal of Food Engineering, 106 (1), pp. 95-101. Cited 125 times.
doi: 10.1016/j.jfoodeng.2011.04.021

View at Publisher

13 Woggum, T., Sirivongpaisal, P., Wittaya, T.
Properties and Characteristics of Dual-modified Rice Starch Based Biodegradable films
(2009) International Journal of Biological Macromolecules, 34, pp. 431-448.

Set citation alert >

Set citation feed »

Related documents

Preparation and characterization
of Seaweed based Bioplastic
Blended with Polysaccharides
derived from various seeds of
Avocado, Jackfruit and Durian

Yusmaniar, Y., Syafei, D.I.,
Arum, M.

(2019) Journal of Physics:
Conference Series

Comparative study on the
properties of flour and starch
films of plantain bananas (Musa
paradisiaca)

Pelissari, F.M. , Andrade-
Mahecha, M.M. , Sobral, P.J.D.A.
(2013) Food Hydrocolloids

Edible films based on chia flour:
Development and
characterization

Dick, M., Henrique Pagno, C.,
Haas Costa, T.M.

(2016) Journal of Applied Polymer
Science

View all related documents based
on references

Find more related documents in
Scopus based on:

Authors >  Keywords >


https://www.scopus.com/search/submit/references.uri?sort=plf-f&src=r&imp=t&sid=2b36070d2f8f39ffc2c81917e48b7059&sot=rec&sdt=citedreferences&sl=23&s=EID%282-s2.0-85020023809%29&origin=recordpage&citeCnt=1&citingId=2-s2.0-85020023809
https://www.scopus.com/record/display.uri?eid=2-s2.0-84866529919&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84866529919&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodhyd.2012.08.007&locationID=3&categoryID=4&eid=2-s2.0-84866529919&issn=0268005X&linkType=ViewAtPublisher&year=2013&origin=reflist&dig=97670f9d3e528f30172696537ab4c104&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-79956225327&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-79956225327&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jfoodeng.2011.04.021&locationID=3&categoryID=4&eid=2-s2.0-79956225327&issn=02608774&linkType=ViewAtPublisher&year=2011&origin=reflist&dig=937e50f3372d00c1c74d7f41aeafe0ca&recordRank=
https://www.scopus.com/results/rss/handler.uri?citeEid=2-s2.0-85020023809
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85077819976&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=0
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57205026481&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57213519934&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57213518710&zone=relatedDocuments
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-84866529919&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=1
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=22938960700&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=54896386800&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=35607315000&zone=relatedDocuments
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-84944157865&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=2
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=56035705200&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=56703429900&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=56703446100&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85020023809&src=s&all=true&origin=recordpage&method=ref&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85020023809&src=s&all=true&origin=recordpage&method=aut&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85020023809&src=s&all=true&origin=recordpage&method=key&zone=relatedDocuments

Mali, S., Grossmann, M.V.E., Garcia, M.A., Martino, M.N., Zaritzky, N.E.
Microstructural characterization of yam starch films

(2002) Carbohydrate Polymers, 50 (4), pp. 379-386. Cited 253 times.
doi: 10.1016/50144-8617(02)00058-9

View at Publisher

Zhang, Y., Han, J.H.
Plasticization of pea starch films with monosaccharides and polyols

(2006) Journal of Food Science, 71 (6), pp. E253-E261. Cited 181 times.
doi: 10.1111/j.1750-3841.2006.00075.x

View at Publisher

Lu, J., Yan, F,, Texter, J.
Advanced applications of ionic liquids in polymer science

(2009) Progress in Polymer Science (Oxford), 34 (5), pp. 431-448. Cited 804 times.
doi: 10.1016/j.progpolymsci.2008.12.001

View at Publisher

Janjarasskul, T., Krochta, J.M.
Edible packaging materials

(2010) Annual Review of Food Science and Technology, 1 (1), pp. 415-448. Cited 196 times.

doi: 10.1146/annurev.food.080708.100836

View at Publisher

Guilbert, S., Cug, B., Gontard, N.

Recent innovations in edible and/or biodegradable packaging materials

(1997) Food Additives and Contaminants, 14 (6-7), pp. 741-751. Cited 140 times.
doi: 10.1080/02652039709374585

View at Publisher

Gonzalez-Gutierrez, J., Partal, P., Garcia-Morales, M., Gallegos, C.
Development of highly-transparent protein/starch-based bioplastics
(2010) Bioresource Technology, 101 (6), pp. 2007-2013. Cited 66 times.

http://www.sciencedirect.com
doi: 10.1016/j.biortech.2009.10.025

View at Publisher

Siracusa, V., Rocculi, P., Romani, S., Rosa, M.D.

Biodegradable polymers for food packaging: a review

(2008) Trends in Food Science and Technology, 19 (12), pp. 634-643. Cited 901 times.
doi: 10.1016/j.tifs.2008.07.003

View at Publisher


https://www.scopus.com/record/display.uri?eid=2-s2.0-0036883719&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0036883719&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0144-8617%2802%2900058-9&locationID=3&categoryID=4&eid=2-s2.0-0036883719&issn=01448617&linkType=ViewAtPublisher&year=2002&origin=reflist&dig=a8533f4538a6824036cfbad3528fb5d4&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-33748368916&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-33748368916&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1111%2fj.1750-3841.2006.00075.x&locationID=3&categoryID=4&eid=2-s2.0-33748368916&issn=00221147&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=5cca53d3e2d1cacff1fd2bab7b777b94&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-63149177307&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-63149177307&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.progpolymsci.2008.12.001&locationID=3&categoryID=4&eid=2-s2.0-63149177307&issn=00796700&linkType=ViewAtPublisher&year=2009&origin=reflist&dig=549035f679767745b6d6caee7edb0071&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-78649547840&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-78649547840&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1146%2fannurev.food.080708.100836&locationID=3&categoryID=4&eid=2-s2.0-78649547840&issn=19411413&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=f867c06da977b4443e940fd526f7f5b3&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0030807404&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0030807404&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f02652039709374585&locationID=3&categoryID=4&eid=2-s2.0-0030807404&issn=14645122&linkType=ViewAtPublisher&year=1997&origin=reflist&dig=89779a5c3326de283486ea9e37dc49c3&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-77958193684&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-77958193684&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.biortech.2009.10.025&locationID=3&categoryID=4&eid=2-s2.0-77958193684&issn=09608524&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=86381d565a8c50772a8ff13cc32f80e5&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-56449104753&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-56449104753&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.tifs.2008.07.003&locationID=3&categoryID=4&eid=2-s2.0-56449104753&issn=09242244&linkType=ViewAtPublisher&year=2008&origin=reflist&dig=cad544f6358c9b2963542af193e2478b&recordRank=

Rayas, L.M., Hernandez, R.J., Ng, P.K.W.
Development and characterization of biodegradable/edible wheat protein films

(1997) Journal of Food Science, 62 (1), pp. 160-162. Cited 58 times.

http://onlinelibrary.wiley.com/journal/10.1111/(1SSN)1750-3841
doi: 10.1111/j.1365-2621.1997.tb04390.x

View at Publisher

Tapia-Blacido, D., Mauri, A.N., Menegalli, F.C., Sobral, P.J.A., Aidn, M.C.

Contribution of the starch, protein, and lipid fractions to the physical, thermal, and
structural properties of amaranth (Amaranthus caudatus) flour films

(2007) Journal of Food Science, 72 (5), pp. E293-E300. Cited 76 times.
doi: 10.1111/j.1750-3841.2007.00359.x

View at Publisher

Colla, E., Sobral, P.J.D.A., Menegalli, F.C.

Amaranthus cruentus flour edible films: Influence of stearic acid addition, plasticizer
concentration, and emulsion stirring speed on water vapor permeability and
mechanical properties

(2006) Journal of Agricultural and Food Chemistry, 54 (18), pp. 6645-6653. Cited 76 times.
doi: 10.1021/jf0611217

View at Publisher

Dias, A.B., Miiller, C.M.O., Larotonda, F.D.S., Laurindo, J.B.
Biodegradable films based on rice starch and rice flour

(2010) Journal of Cereal Science, 51 (2), pp. 213-219. Cited 141 times.
doi: 10.1016/}.jcs.2009.11.014

View at Publisher

Sousa, G.M., Soares Jdnior, M.S., Yamashita, F.

Active biodegradable films produced with blends of rice flour and poly(butylene
adipate co-terephthalate): Effect of potassium sorbate on film characteristics

(2013) Materials Science and Engineering C, 33 (6), pp. 3153-3159. Cited 19 times.
doi: 10.1016/j.msec.2013.03.042

View at Publisher

Andrade-Mahecha, M.M., Tapia-Blacido, D.R., Menegalli, F.C.

Development and optimization of biodegradable films based on achira flour
(Open Access)

(2012) Carbohydrate Polymers, 88 (2), pp. 449-458. Cited 55 times.
doi: 10.1016/j.carbpol.2011.12.024

View at Publisher

Pitak, N., Rakshit, S.K.

Physical and antimicrobial properties of banana flour/chitosan biodegradable and self
sealing films used for preserving Fresh-cut vegetables

(2011) LWT - Food Science and Technology, 44 (10), pp. 2310-2315. Cited 61 times.
doi: 10.1016/j.lwt.2011.05.024

View at Publisher


https://www.scopus.com/record/display.uri?eid=2-s2.0-1842296935&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-1842296935&src=s&origin=reflist&refstat=core
http://onlinelibrary.wiley.com/journal/10.1111/(ISSN)1750-3841
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1111%2fj.1365-2621.1997.tb04390.x&locationID=3&categoryID=4&eid=2-s2.0-1842296935&issn=00221147&linkType=ViewAtPublisher&year=1997&origin=reflist&dig=f962d963398d516ea4e72cbab08c4a49&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-34250815610&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-34250815610&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1111%2fj.1750-3841.2007.00359.x&locationID=3&categoryID=4&eid=2-s2.0-34250815610&issn=00221147&linkType=ViewAtPublisher&year=2007&origin=reflist&dig=27289936efd953ec2fcd05f0548e97b3&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-33748903184&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-33748903184&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1021%2fjf0611217&locationID=3&categoryID=4&eid=2-s2.0-33748903184&issn=00218561&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=e93e7a4a3db1f7c72e7a2b6f25eec626&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-77649338494&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-77649338494&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jcs.2009.11.014&locationID=3&categoryID=4&eid=2-s2.0-77649338494&issn=07335210&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=4fb0e5b6c941cb0f9237c72259546098&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84878256303&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84878256303&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.msec.2013.03.042&locationID=3&categoryID=4&eid=2-s2.0-84878256303&issn=09284931&linkType=ViewAtPublisher&year=2013&origin=reflist&dig=77a941c17eeeb70258e37454fb49ce19&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84857445245&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84857445245&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.carbpol.2011.12.024&locationID=3&categoryID=4&eid=2-s2.0-84857445245&issn=01448617&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=0a55c348f48f1189f0a91159b8920c3b&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-80051798191&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-80051798191&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.lwt.2011.05.024&locationID=3&categoryID=4&eid=2-s2.0-80051798191&issn=00236438&linkType=ViewAtPublisher&year=2011&origin=reflist&dig=5cdc4555976ca3709da7e2431a4a6052&recordRank=

[J 18 valderrama Solano, A.C., Rojas de Gante, C.

Development of biodegradable films based on blue corn flour with potential
applications in food packaging. Effects of plasticizers on mechanical, thermal, and
microstructural properties of flour films

(2014) Journal of Cereal Science, 60 (1), pp. 60-66. Cited 28 times.
http://www.elsevier.com/inca/publications/store/6/2/2/8/5/9/index.htt
doi: 10.1016/j.jcs.2014.01.015

View at Publisher

[J 19 Amin, A.M., Ahmad, A.S., Yin, Y.Y., Yahya, N., Ibrahim, N.
Extraction, purification and characterization of durian (Durio zibethinus) seed gum

(2007) Food Hydrocolloids, 21 (2), pp. 273-279. Cited 69 times.
doi: 10.1016/j.foodhyd.2006.04.004

View at Publisher

[] 20 Mukprasirt, A., Sajjaanantakul, K.
Physico-chemical properties of flour and starch from jackfruit seeds (Artocarpus
heterophyllus Lam.) compared with modified starches

(2004) International Journal of Food Science and Technology, 39 (3), pp. 271-276. Cited 54 times.
doi: 10.1111/j.1365-2621.2004.00781.x

View at Publisher

[ 21 Tongdang, T.
Some properties of starch extracted from three thai aromatic fruit seeds

(2008) Starch/Staerke, 60 (3-4), pp. 199-207. Cited 42 times.
doi: 10.1002/star.200800641

View at Publisher

[J 22 Ppolnaya, F.)., Talahatu, J., Haryadi, N., Marseno, D.W.
Properties of Biodegradable Films from Hydroxypropyl Sago Starches
(2012) Asian Journal of Food Agro-Industry, 5 (3), pp. 183-192. Cited 10 times.

[ 23 (1995) Official Methods of Analysis of AOAC International, 2.
TX: Association of Official Analytical Chemistry

[] 24 juliano, B.O.
A Simplified Assay for Milled-Rice Amylase
(1971) Cereal Science Today, 16, pp. 334-340. Cited 936 times.

[] 25 Tulyathan, V., Tananuwong, K., Songjinda, P., Jaiboon, N.
Some Physico-Chemical Properties of Jackfruit (Artocarpus heterophyllus Lam.) seed Flour and Starch
(2002) Science Asia, 28, pp. 37-41. Cited 68 times.


https://www.scopus.com/record/display.uri?eid=2-s2.0-84901926643&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84901926643&src=s&origin=reflist&refstat=core
http://www.elsevier.com/inca/publications/store/6/2/2/8/5/9/index.htt
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jcs.2014.01.015&locationID=3&categoryID=4&eid=2-s2.0-84901926643&issn=10959963&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=3b15cc102a3851de3914ef691ece966b&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-33750478688&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-33750478688&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodhyd.2006.04.004&locationID=3&categoryID=4&eid=2-s2.0-33750478688&issn=0268005X&linkType=ViewAtPublisher&year=2007&origin=reflist&dig=8ab7f97906cf91a832166c6e66068c48&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-1542345479&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-1542345479&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1111%2fj.1365-2621.2004.00781.x&locationID=3&categoryID=4&eid=2-s2.0-1542345479&issn=09505423&linkType=ViewAtPublisher&year=2004&origin=reflist&dig=d72574b0d7d43a566229b392ab582710&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-42449095988&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-42449095988&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1002%2fstar.200800641&locationID=3&categoryID=4&eid=2-s2.0-42449095988&issn=00389056&linkType=ViewAtPublisher&year=2008&origin=reflist&dig=f28b83184486c2e8dc11a55746ffaa76&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84920818495&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0001622583&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-11344268107&src=s&origin=reflist&refstat=dummy

] 26

] 27

[] 28

] 29

Azizur Rahman, M., Nahar, N., Jabbar Mian, A., Mosihuzzaman, M.
Variation of carbohydrate composition of two forms of fruit from jack tree (Artocarpus
heterophyllus L.) with maturity and climatic conditions

(1999) Food Chemistry, 65 (1), pp. 91-97. Cited 64 times.
doi: 10.1016/50308-8146(98)00175-7

View at Publisher

Wittaya, T.

Rice Starch-Based Biodegradable Films: Properties Enhancement in: Structure and Function of Food
Engineering (Editor: Eissa, A.A

(2012) Intech, pp. 103-108. Cited 33 times.

Alves, V.D., Mali, S., Beléia, A., Grossmann, M.V.E.
Effect of glycerol and amylose enrichment on cassava starch film properties
(2007) Journal of Food Engineering, 78 (3), pp. 941-946. Cited 151 times.

http://www.sciencedirect.com/science/journal /02608774
doi: 10.1016/j.jfoodeng.2005.12.007

View at Publisher

Lourdin, D., Valle, G.D., Colonna, P.
Influence of amylose content on starch films and foams

(1995) Carbohydrate Polymers, 27 (4), pp. 261-270. Cited 262 times.
doi: 10.1016/0144-8617(95)00071-2

View at Publisher

Rindlav-Westling, A., Stading, M., Hermansson, A.-M., Gatenholm, P.
Structure, mechanical and barrier properties of amylose and amylopectin films

(1998) Carbohydrate Polymers, 36 (2-3), pp. 217-224. Cited 281 times.

http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
doi: 10.1016/50144-8617(98)00025-3

View at Publisher

Cano, A., Jiménez, A., Chafer, M., Génzalez, C., Chiralt, A.
Effect of amylose:amylopectin ratio and rice bran addition on starch films properties

(2014) Carbohydrate Polymers, 111, pp. 543-555. Cited 78 times.

http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
doi: 10.1016/j.carbpol.2014.04.075

View at Publisher

Gil, N., Saska, M., Negulescu, I.

Evaluation of the effects of biobased plasticizers on the thermal and mechanical
properties of poly(vinyl chloride)

(2006) Journal of Applied Polymer Science, 102 (2), pp. 1366-1373. Cited 64 times.
doi: 10.1002/app.24132

View at Publisher


https://www.scopus.com/record/display.uri?eid=2-s2.0-0032980070&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0032980070&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0308-8146%2898%2900175-7&locationID=3&categoryID=4&eid=2-s2.0-0032980070&issn=03088146&linkType=ViewAtPublisher&year=1999&origin=reflist&dig=49ef00c3a69c2050093aa3864eed1439&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84900827127&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-37449019484&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-37449019484&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/science/journal/02608774
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jfoodeng.2005.12.007&locationID=3&categoryID=4&eid=2-s2.0-37449019484&issn=02608774&linkType=ViewAtPublisher&year=2007&origin=reflist&dig=9b07afa8df00fcd41b086747d54f2638&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-58149323191&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-58149323191&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2f0144-8617%2895%2900071-2&locationID=3&categoryID=4&eid=2-s2.0-58149323191&issn=01448617&linkType=ViewAtPublisher&year=1995&origin=reflist&dig=46a708379bd2273b2ed62fef959ac5f0&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0032120575&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0032120575&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0144-8617%2898%2900025-3&locationID=3&categoryID=4&eid=2-s2.0-0032120575&issn=01448617&linkType=ViewAtPublisher&year=1998&origin=reflist&dig=872f27b5c8cf1392b0591162f8a54f11&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84902213375&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84902213375&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.carbpol.2014.04.075&locationID=3&categoryID=4&eid=2-s2.0-84902213375&issn=01448617&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=aba90495a2110a8f32a13bb95d0a3c58&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-33749497706&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-33749497706&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1002%2fapp.24132&locationID=3&categoryID=4&eid=2-s2.0-33749497706&issn=00218995&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=af33fa90473583bd210d87d2e4e3d968&recordRank=

[ 33 Arvanitoyannis, |., Biliaderis, C.G., Ogawa, H., Kawasaki, N.

Biodegradable films made from low-density polyethylene (LDPE), rice starch and
potato starch for food packaging applications: Part 1

(1998) Carbohydrate Polymers, 36 (2-3), pp. 89-104. Cited 202 times.
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871 /descriptioni#tdescription
doi: 10.1016/5S0144-8617(98)00016-2

View at Publisher

[[] 34 Cérdoba, A., Cuéllar, N., Gonzilez, M., Medina, J.
The plasticizing effect of alginate on the thermoplastic starch/glycerin blends

(2008) Carbohydrate Polymers, 73 (3), pp. 409-416. Cited 45 times.
doi: 10.1016/j.carbpol.2007.12.007

View at Publisher

[] 35 Nobrega, M.M., Olivato, J.B., Bilck, A.P., Grossmann, M.V.E., Yamashita, F.
Glycerol with different purity Erades derived from biodiesel: Effect on the mechanical
and viscoelastic properties of biodegradable strands and films

(2012) Materials Science and Engineering C, 32 (8), pp. 2220-2222. Cited 10 times.
doi: 10.1016/j.msec.2012.06.005

View at Publisher

[] 36 Myllarinen, P., Partanen, R., Seppils, J., Forssell, P.
Effect of glycerol on behaviour of amylose and amylopectin films

(2002) Carbohydrate Polymers, 50 (4), pp. 355-361. Cited 205 times.
doi: 10.1016/50144-8617(02)00042-5

View at Publisher

[] 37 Muscat, D., Adhikari, B., Adhikari, R., Chaudhary, D.S.

Comparative study of film forming behaviour of low and high amylose starches using
glycerol and xylitol as plasticizers

(2012) Journal of Food Engineering, 109 (2), pp. 189-201. Cited 142 times.
http://www.sciencedirect.com/science/journal /02608774
doi: 10.1016/j.jfoodeng.2011.10.019

View at Publisher

[] 38 De Graaf, RA., Karman, A.P., Janssen, L.P.B.M.

Material properties and glass transition temperatures of different thermoplastic
starches after extrusion processing

(2003) Starch/Staerke, 55 (2), pp. 80-86. Cited 109 times.
doi: 10.1002/star.200390020

View at Publisher

O Retnowati, D.S.; Diponegoro University, Faculty of Engineering, Department of Chemical Engineering, JI. Prof. H.
Soedarto, SH, Semarang, Indonesia; email:diahsr@undip.ac.id
© Copyright 2018 Elsevier B.V., All rights reserved.

< Back to results | < Previous 15 of 24 Next> A~ Top of page


https://www.scopus.com/record/display.uri?eid=2-s2.0-0032119522&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0032119522&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0144-8617%2898%2900016-2&locationID=3&categoryID=4&eid=2-s2.0-0032119522&issn=01448617&linkType=ViewAtPublisher&year=1998&origin=reflist&dig=b46e925464b8caf6432fa0bc4f61aa8b&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-43049119653&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-43049119653&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.carbpol.2007.12.007&locationID=3&categoryID=4&eid=2-s2.0-43049119653&issn=01448617&linkType=ViewAtPublisher&year=2008&origin=reflist&dig=c13b1a8567e7f42592411a19e7ac5908&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84866023959&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84866023959&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.msec.2012.06.005&locationID=3&categoryID=4&eid=2-s2.0-84866023959&issn=09284931&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=5143d837cc0c544bb9897d58b4a82ede&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0036883725&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0036883725&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0144-8617%2802%2900042-5&locationID=3&categoryID=4&eid=2-s2.0-0036883725&issn=01448617&linkType=ViewAtPublisher&year=2002&origin=reflist&dig=d2ab0466777cb876686eff892bafc92b&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84865714555&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-84865714555&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/science/journal/02608774
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jfoodeng.2011.10.019&locationID=3&categoryID=4&eid=2-s2.0-84865714555&issn=02608774&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=11c98812958c60a07774b6799f5c8310&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0037298079&origin=reflist&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85020023809&refeid=2-s2.0-0037298079&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1002%2fstar.200390020&locationID=3&categoryID=4&eid=2-s2.0-0037298079&issn=00389056&linkType=ViewAtPublisher&year=2003&origin=reflist&dig=b3be3e0bf534705bf42abcfd81835ee6&recordRank=
mailto:diahsr@undip.ac.id
https://www.scopus.com/results/results.uri?sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&offset=15&origin=recordpage
https://www.scopus.com/record/display.uri?origin=recordpage&eid=2-s2.0-84942200163&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=13
https://www.scopus.com/record/display.uri?origin=recordpage&eid=2-s2.0-84944274878&citeCnt=5&noHighlight=false&sort=plf-f&src=s&sid=5edc671d1abcffa8bb9899b0ede2da3b&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2834877604800%29&relpos=15

Brought to you by Universitas Diponegoro

Search  Sources Lists  SciVal » ® A Create account || Sign in

Source details

CiteScore 2019 ®

Scientific Study and Research: Chemistry and Chemical Engineering, g
Biotechnology, Food Industry

Open Access @D
SJR 2019

Scopus coverage years: from 2011 to Present 0.234 ®
Publisher: University of Bacau ’
ISSN: 1582-540X
; . : — - — - —— n : - SNIP 2019
Su bJeCt area: (Chemlcal Engineering: General Chemical Englneerlng) (Agrlcultural and Biological Sciences: Food Suence) ®

0.731

(Chemistry: General Chemistry) (Biochemistry, Genetics and Molecular Biology: Biotechnology)

View all documents ) | | Set document alert | [ Save to source list Journal Homepage

CiteScore  CiteScore rank & trend ~ Scopus content coverage

i Improved CiteScore methodology
CiteScore 2019 counts the citations received in 2016-2019 to articles, reviews, conference papers, book chapters and data

papers published in 2016-2019, and divides this by the number of publications published in 2016-2019. Learn more »

CiteScore 2019 v CiteScoreTracker 2020 ®

0 9 148 Citations 2016 - 2019 O 7 116 Citations to date
: 167 Documents 2016 - 2019 : 156 Documents to date

Calculated on 06 May, 2020 Last updated on 09 August, 2020 « Updated monthly

CiteScore rank 2019 ®

Category Rank Percentile
Chemical
Engineering #201/281 28th

General Chemical
Engineering

Agricultural and
Biological Sciences #216/299 27th

L Food Science

View CiteScore methodology »  CiteScore FAQ »  Add CiteScore to your site ¢


https://www.scopus.com/redirect/linking.uri?targetURL=http%3a%2f%2fpubs.ub.ro%2f%3fpg%3drevues%26rev%3dcscc6%26num%3d200708%26vol%3d4&locationID=8&categoryID=8&eid=&issn=1582540X&linkType=JournalHomePage&year=&dig=60c81586959a157d9104b98a2f1d9526&recordRank=
https://www.scopus.com/standard/help.uri?topic=14880
https://www.scopus.com/source/citedby.uri?sourceId=20000195017&docType=ar,re,cp,dp,ch&citedYear=2020,2019,2018,2017&years=2020,2019,2018,2017&pubstageExclusions=aip
https://www.scopus.com/source/search/docType.uri?sourceId=20000195017&years=2020,2019,2018,2017&docType=ar,re,cp,dp,ch&pubstageExclusions=aip
https://www.scopus.com/standard/help.uri?topic=14880
http://digilib.undip.ac.id/
https://www.scopus.com/home.uri?zone=header&origin=AuthorProfile
https://www.scopus.com/search/form.uri?zone=TopNavBar&origin=sourceinfo&display=basic
https://www.scopus.com/sources.uri?zone=TopNavBar&origin=sourceinfo
https://www.scopus.com/results/storedList.uri?listId=myDocList&origin=sourceinfo&zone=TopNavBar
https://www.scival.com/home
https://www.scopus.com/signin.uri?&origin=sourceinfo&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=sourceinfo&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=sourceinfo&zone=TopNavBar
mahfudin
Highlight

mahfudin
Highlight


8/19/2020

sSciENTIFIC

FPUBLICATIONS

pubs.ub.ra

Site sections
3 Welcome

*»  Publications
»  Events

3 About
»

Contact

Browse abstracts
3 Browse by keywords

»  Browse by authors
» Browse by titles

Scientific Publications - University of Bacau [Home] (scientific reviews, abstracts and articles)

home publications events about contact

Welcome to pubs.ub.ro

Journals, Reviews and Scientific Publications from University of Bacau

News and Updates

@ [2008-06-04]
Database update:
Added SCSCC6 Volume VI, No. 4
The Scientific Study & Research - Chemistry, Chemical Engineering,
Biotechnologies and Food Technologies, Volume VIII (2007) - No. 4 is
imported to abstracts database.

@ [2007-11-12]
Database update:
Added SCSCC6 Volume VIII, No. 1
The Scientific Study & Research - Chemistry, Chemical Engineering,
Biotechnologies and Food Technologies, Volume VIII (2007) - No. 1 is
imported to abstracts database.

) [2007-04-30]
Database update:
Added SCSCC6 Volume VII, No. 4
The Scientific Study & Research - Chemistry, Chemical Engineering,
Biotechnologies and Food Technologies, Volume VII (2006) - No. 4 is
imported to abstracts database.

@ [2007-04-11]
Database update:
TSTM Issue no. 11
The database is update with the Issue no. 11 - Volumes | and Il (2005) of
The Optimum Technologies, Technologic Systems and Materials in the
Machines Building Field (TSTM) Review.

@ [2007-04-02]
Database update:
New Review - TSTM
The Optimum Technologies, Technologic Systems and Materials in the
Machines Building Field (TSTM) Review has been added to database. Only
no. 12, volumes | and Il are imported to abstracts database.

@ [2007-03-20]
Database update:
Added SCSCC6 Volumes I-IV
The Scientific Study & Research - Chemistry, Chemical Engineering,
Biotechnologies and Food Technologies, Volumes | to IV (2000-2003) are
now imported to abstracts database.

@ [2007-02-19]
International Conference of Fracture Mechanics
Faculty of Engineering - University of Bacau in colaboration with Romanian
Technical Science Academy and The Romanian Association of Fracture
Mechanics organize The 13th International Conference of Fracture
Mechanics, held on 2007, November 1-3 in Bacau.
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A BIODEGRADABLE FILM FROM JACKFRUIT
(ARTOCARPUS HETEROPHYLLUS) AND DURIAN (DURIO
ZIBETHINUS) SEED FLOURS
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Abstract: The jackfruit (Artocarpus heterophyllus) and durian
(Durio zibethinus) seeds contain high portion of amylose, which makes
them potential materials for biodegradable films. The objective of this study
is to develop biodegradable films composed of jackfruit and durian seed
flours and glycerol as plasticizer. The films were prepared by dispersing
flours in water, adding glycerol, heating the mixture, casting the solution on
an acrylic plate, and drying the films at 50 °C for 20 hours. Glycerol
contributes to the flexibility of the film, while reduces the strength of the
film. The Young’s modulus, tensile strength, and elongation at break
increase as the ratio of jackfruit to durian seed flour increases. The films
made from jackfruit and durian seed flours in this work are stronger than the
film made from rice flour obtained by other researcher. Therefore, jackfruit
and durian seed flours are potential raw material for biodegradable films.

Keywords: jackfruit seeds, durian seeds, mechanical properties,
morphology, biodegradable films
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A GREEN APPROACH FOR THE SELECTIVE
REDUCTION OF AROMATIC CARBONYL COMPOUNDS
USING RANEY Ni-Al ALLOY
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Mirela Suceveanu' , Adriana Fmarul, Matei Ralcopolz, Sorin 1. Rosca2

! Vasile Alecsandri” University of Bacau, Faculty of Engineering,
Calea Marasesti 157, 600115 Bacau, Romania
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Abstract: Given the significant environmental risk associated with
the use of organic solvents and catalysts in the classic reduction reaction
catalysts, we are interested in adapting the reaction medium and in
developing an eco-friendly methodology for the synthesis of corresponding
alcohols in reasonably yields. In this study, the reduction of some aromatic
carbonyl compounds with Ni-Al alloy in aqueous alkaline medium was
carried out in two versions: with 20 wt% aq NaOH and with 1 wt% aq
NaOH without organic solvent. The structures of the reaction products are
rigorously proven by gas chromatography-mass spectrometry (GC-MS).
There was observed an increase of the reduction reaction rate when we used
1 wt% aq NaOH without addition of organic solvent. For a good part of the
studied substrates high conversion and selectivity were achieved by
employing mild reaction conditions, minimal environmental pollution and
simple work up procedure, foreshadowing yields above 90 % and
representing candidates for convenient preparative applications.

Keywords: acetophenones, aqueous reduction, GC-MS, substituted
benzaldehydes
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NEW ADDUCTS BETWEEN N-[FERROCENYLMETHYL]
DIMETHYLAMMONIUM AND HALOMETALLATES:
SYNTHESIS AND INFRARED STUDY
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Université Cheikh Anta Diop, Faculté des Sciences et Techniques,
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Abstract: Eight new adducts between
N-[ferrocenylmethyl]dimethylammonium and halometallates were obtained
in ethanolic media. From an infrared study, the suggested structures are
monomeric or dimeric for tin compounds which contain [SnClL(OH),]%,
[(SnCls)]” and [(Snls)], [SnCl3(OH),]” and [(Snle)]* complex anions,
interacting through hydrogen bonds with the cation, the environments
around tin (IV) centers being trigonal bipyramidal or octahedral. For
hydrated Cu(Il) and Cd(IT) adducts, we proposed dimeric structures with
hydrogen bridges between cation and water H,O, the environments around
Cu(Il) being trigonal and trigonal bipyramidal, respective octahedral around
Cd(II). One of the compounds may contain the hydrogeno bis
[N-ferrocenylmethyldimethylamine] captive cation with a hydrogen bond
(N-H....N), the cation interacting electrostatically with [ZnBrs]*. The
crucial role of the cation in all the compounds is outlined. The molecules of
cyclopentadiene obtained in situ are lattice.

Keywords: polyhalostannic - chlorocuprates - chlorocadmate and
bromozincate species, trigonal bipyramidal, tetrahedral,
trigonal or octahedral environments
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