
Physicochemical and Sensory
Characteristics of Green Coconut

(Cocos nucifera L.) Water Ke​r
by Bambang Dwiloka

Submission date: 15-Oct-2020 02:50PM (UTC+0700)
Submission ID: 1415834071
File name: IJFS-Dwiloka-Water-kefir-Oct2020.pdf (5.16M)
Word count: 7831
Character count: 40572

































7%
SIMILARITY INDEX

6%
INTERNET SOURCES

4%
PUBLICATIONS

%
STUDENT PAPERS

1 3%

2 <1%

3 <1%

4 <1%

5 <1%

6 <1%

7 <1%

Physicochemical and Sensory Characteristics of Green Coconut
(Cocos nucifera L.) Water Ke​r
ORIGINALITY REPORT

PRIMARY SOURCES

media.neliti.com
Internet Source

hdl.handle.net
Internet Source

mafiadoc.com
Internet Source

pt.scribd.com
Internet Source

www.mdpi.com
Internet Source

www.nes.scot.nhs.uk
Internet Source

Fatemeh Beirami-Serizkani, Mohammad Hojjati,
Hossein Jooyandeh. "The effect of microbial
transglutaminase enzyme and Persian gum on
the characteristics of traditional kefir drink",
International Dairy Journal, 2020
Publication



8 <1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

14 <1%

www.longdom.org
Internet Source

E.H. Park, B. Mahanty, S.U. Yoon, C.G. Kim.
"Biomimetic Acid Soil Amelioration using
Indigenous Soil Isolates in Comparison to other
Potential Microorganism", Communications in
Soil Science and Plant Analysis, 2016
Publication

Gabriel, Alonzo A., Richard Paolo M. Aba,
Daniel Joshua L. Tayamora, Julius Ceasar R.
Colambo, Maria Auxilla T. Siringan, Leo Mendel
D. Rosario, Roy B. Tumlos, and Henry J.
Ramos. "Reference organism selection for
microwave atmospheric pressure plasma jet
treatment of young coconut liquid endosperm",
Food Control, 2016.
Publication

www.frontiersin.org
Internet Source

scholar.sun.ac.za
Internet Source

ar.scribd.com
Internet Source

jurnal.fp.unila.ac.id
Internet Source



15 <1%

16 <1%

17 <1%

18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

worldwidescience.org
Internet Source

repositorio.ufpb.br
Internet Source

T. K. Lim. "Cocos nucifera", Edible Medicinal
and Non-Medicinal Plants, 2012
Publication

Nam Su Oh, Hyun Ah Lee, Jae Hee Myung, Ji
Young Lee, Jae Yeon Joung, Yong Kook Shin,
Seung Chun Baick. "Effect of Different
Commercial Oligosaccharides on the
Fermentation Properties in Kefir during
Fermentation", Korean Journal for Food Science
of Animal Resources, 2013
Publication

Gonda, Garmendia, Rufo, Peláez, Wisniewski,
Droby, Vero. "Biocontrol of Aspergillus flavus in
Ensiled Sorghum by Water Kefir
Microorganisms", Microorganisms, 2019
Publication

scholarworks.uaeu.ac.ae
Internet Source

res.mdpi.com
Internet Source

Selvaraj Mohana Roopan, Ganesh Elango.



23 <1%

24 <1%

25 <1%

26 <1%

27 <1%

"Exploitation of Cocos nucifera a non-food
toward the biological and nanobiotechnology
field", Industrial Crops and Products, 2015
Publication

ejournal2.undip.ac.id
Internet Source

Chien, P.J.. "Quality assessment of low
molecular weight chitosan coating on sliced red
pitayas", Journal of Food Engineering, 200703
Publication

Beatriz T. Meneguetti, Leandro dos Santos
Machado, Karen G. N. Oshiro, Micaella L.
Nogueira et al. "Antimicrobial Peptides from
Fruits and Their Potential Use as
Biotechnological Tools—A Review and
Outlook", Frontiers in Microbiology, 2017
Publication

Kátia Gomes da Silva, Franciscleudo Bezerra
da Costa, Yasmin Lima Brasil, Álvaro Gustavo
Ferreira da Silva et al. "Water and Pulp Quality
of Green Coconut Produced with Mulching and
Irrigation Frequency", Journal of Experimental
Agriculture International, 2018
Publication

M. T. Ukeyima, T. A. Dendegh, P. C. Okeke.
"Effect of Carrot Powder Addition on the Quality
Attributes of Cookies Produced from Wheat and



28 <1%

29 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

Soy Flour Blends", Asian Food Science Journal,
2019
Publication

H. D. Dharshani Bandupriya, J. George
Gibbings, Jim M. Dunwell. "Isolation and
characterization of an AINTEGUMENTA-like
gene in different coconut (Cocos nucifera L.)
varieties from Sri Lanka", Tree Genetics &
Genomes, 2013
Publication

Liang Wang, Hao Zhong, Keying Liu, Aizhen
Guo, Xianghui Qi, Meihong Cai. "The evaluation
of kefir pure culture starter: Liquid-core capsule
entrapping microorganisms isolated from kefir
grains", Food Science and Technology
International, 2016
Publication



FINAL GRADE

/0

Physicochemical and Sensory Characteristics of Green Coconut
(Cocos nucifera L.) Water Ke​r
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7

PAGE 8

PAGE 9

PAGE 10

PAGE 11

PAGE 12

PAGE 13

PAGE 14

PAGE 15


	Physicochemical and Sensory Characteristics of Green Coconut (Cocos nucifera L.) Water Ke�r
	by Bambang Dwiloka

	Physicochemical and Sensory Characteristics of Green Coconut (Cocos nucifera L.) Water Ke�r
	ORIGINALITY REPORT
	PRIMARY SOURCES

	Physicochemical and Sensory Characteristics of Green Coconut (Cocos nucifera L.) Water Ke�r
	GRADEMARK REPORT
	FINAL GRADE
	GENERAL COMMENTS
	Instructor




