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Extraction of Ceasalpinia Sappan Heartwood for some Bacteria Inhibition in Food
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Assessment of Chemical and Microbial Safety of Low Sodium Pla-som (sour

fermented fish) Products
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Hazard Characterization and Food Safety Control Measurements in the

Production of Herbal Extract Beverages
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Effect of Ozone on Pesticide Residue and Pathogens in Green Leaves (green leaf

vegetables)
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The Use of Plasma Technology to Reduce Microbial Contamination on Food

Surface for surface of Agricultural Product
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