Secunt\)

food, :,f
renewabie
resources,
and }}
natural }
medlcm;

The 2™ International Conference on
Security in Food, Renewable resources,
and Natural Medicines 2018 (SFRN 2018)

Organized by .
: (EIES Editor:
. MUHAMMAD MAKKY
Co-Host {
rtanian

mbuh

Rk st Convention Hall, Universitas Andalas
Padang, West Sumatra, Indonesia
Uctuher25 26 2018




Book of Abstracts & Programme Book

' The 2nd International Conference on Security
in Food, Renewable resources, and Natural
| Medicines (SFRN) 2018

OCTOBER 25-26, 2018

NVENTION HALL, UNIVERSITAS ANDALAS

PADANG, WEST SUMATERA, INDONESIA




SFRN 2018 Committee

Prof. Dr. Tafdil Husni, SE, MBA
- Elvin Hasman, MP
~ing_Uyung Gatot S. Dinata, MP.
@izar MP,.PhD

=d Makky, MSi

= Bendion STPMP

Conference

e ==

Ka& (Brunei)
S==teg bin Mubhammed Sharieff (Malaysia)
EREESint S Dinat= (Indonesia)
: _EmEn
Faschalidis (Greece)

e Netheriands)




Indra Laksmana, S.Kom, M.Kor
Sri Aulia Novita, STP, MP
Hariadi, AMd

Perdana Putera, STP, M. Eng
Syarmila Devi, SP, MSc.
yelfiarita, SP, MP

Yulius Efendi, AM.d

Resa Yulita, SS, MPd

Hudia, SS, MPd

Yuliandri, SS, MTSoLLead
Syarmila Devi, SP, MSc
Perdana Putera, STP, M.Eng
M. Riza Nurtam
Muhammad Harris Fadillah, S



Table of Contents
=icome Message

=0 of Institute for Research and Community Service

¥=ynot= and Invited Speaker
ps & Paschalidis

_Lead

MiSc
= M.Eng

=zdillah, ST.




Camference Programs

Znd Internatanal Conference on Security in Food, Rene
Tesearcss. and Natural Medicines (SFRN) 2018

Day-1
Conwentan 52l Universitas Andalas, 25 October 20

0 ny
Ceavention Hall, Andalas University
RL

Igisresc 250 (\atlona] Anthem)
i -:-E Dance “Tari Pasambahan”

| wfwlw]

! B¢ Eas Muohammad Makky)
ﬁ Weume Speech from Head of Institute for Researc
| CmrmmeTy Serv casAndalas University

.h—is Som the Dlrector of Politani Pertanian

-'.hﬂasman MP)

SES0F =08 Peaf Br Kaastantinos A. Paschalidis
eSSl Edncational Institute of Crete
SRS e Seeitural Technology & Food Technology GREEG
‘*&-’ =nd Polyamines in Plant Abiotic Stress”

IEnF-PE3 l P Dr To Mermono
Tt B




| Faculty of Agriculture  Laboratory  of Bio-systems
Engineering, JAPAN
- “Cyber Physical Techniques to Precision Agriculture in
: | Japan”.
198301000 | Dr. -Ing. Uyung Gatot S. Dinata
Head, Institute for Research and Community Services Andalas
University, INDONESIA
“Regional Innovation System For Agricultural Industry In
West Sumatra”

Desartment of Mechanical Engineering, M S Ramaiah Institute of
Technology, INDIA

g ; “Natural Fibers and its Composites as Perspective Materials”
= Coffee Break

_ Shorus Performance By UKOS UNAND

- Paralle] Sessions 1
‘ Wemwe: Convention Hall, Paralle] Rooms No. 1-5
| Amdalas University
; . Pest-Harvest and Agricultural Engineering: Room 1
- O-F1£/UA/PLT/IC-SFRN 2018
Pertanian Nj ' BsS SiEeft=ncons Removal of Ammonium and Phosphorous from Cow Farm
4 Wasteweter by Struvite Precipitation Method
3 ©-FIS /UL /PLT/IC-SFRN 2018
- Bryime S Temperature Profile of Independent Hybrid Solar Dryer for

t " S Process in Respect to Different Energy Supplies (a Research

| — . BT Y SeN ois
, oF To= Hybrid Solar-Biomass Dryer for Fish

i Smes=ioring system (fms) on system of rice

=" ==Shods o support precision agriculture in indonesia

B Cotmg Of Coal Briguete For Initial Burning Easily




0-704/UA/PLT/IC-SFRN 2018 -

sicochemical and Functional Properties of Red Rice Four fomes =

cation to Mochi Cake
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RACT

E research was aimed to determine the physicochemical and functional properties of reg
flour from several local cultivar and sensory properties from mochi cake. Red rice flour
2nalyzed were cultivar red rice Padi Ladang Merah, red rice Siarang, red rice Padi Telur.
rice Surian, red rice Sungai Abu. The results of the physical analysis of red rice flour

the shape of granules starch (oval and polygonal) and the color of the red rice (yellow
The results of chemical analysis red rice flour were water content (5.12-6.10%), ash
nt (0.67-1.56%), fat content (1.15-4.07%), protein content (8.04-8.92%), starch
nt (58.77-59.60 %), amylose content (8.65-13.60 %) and antioxidant activities (12.50-
% in 104ppm solution). The results of the functional properties analysis of red rice
pvere water absorption capacity (1.08-1.55 g/g), oil absorption capacity (1.14-1.67 g/qg),
=-Thaw Stability (85.45-95.24%), swelling power at 950C (9.79-11.95 g/g), solubility
C (2.81-8.75%), the beginning temperature of gelatinization (32.2-76,80C), maximum
Ty (1289-2733 BU), setback (1181-1651 BU), breakdown (668-1648 BU), the stability
2 (-639-(-251) BU). Product made of the starch was mochi cake of red rice flour from
Solok. Red rice flour from South Solok was selected because it was has lower amylase
L than the other red rice. But need further research on the characteristics of the mochi

"ds : red rice flour, physicochemical properties, functional properties, mochi cake
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