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ABSTRACT: Efforts must be conducted to utilize all resources due to the rising vegetarian population, decreasing food supply, 

high cost of animal-based food sources, increasing lactose intolerant population, and health reasons. Therefore, this research aims 

to utilize jackfruit seeds as the ingredient of plant-based milk that is nutritious and liked by the panelists from its color, flavor, 

aroma, and mouthfeel through determining the exact temperature and pasteurization period during its making. This research uses 

the experimental methods with a factorial Randomized Block Design, in which the first factor is the pasteurization temperature 

(T1: 60oC, T2: 70oC, and T3: 80oC), and the second factor is the pasteurization period (L1: 1 minute; L2: 2 minutes, and L3: 3 

minutes). Each treatment combination is repeated three times. The research shows that jackfruit seed milk using different 

temperature and pasteurization periods contains 2.32-3.25% protein, 1.02-1.18% fat, and 10.50-12.00obrix of total soluble solids. 

The overall result of the sensory test (color, flavor, aroma, mouthfeel) shows that the panelists like jackfruit seed milk. The 

utilization of jackfruit seeds in plant-based milk is one of the solutions to provide alternative beverages with nutrition contents 

similar to cow milk and reduce the dependency on soybean, whose price continues to rise.  
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INTRODUCTION 

By the year 2050, it is expected that most world's population will be vegetarian [1]. This prediction rises for reasons such 

as decreasing food supply, high resource and space requirements for the animal-based food source [2] [3], the increasing lactose 

tolerant people, and health reasons [4]. One of the efforts to face this circumstance is to manage and utilize affordable and 

accessible ingredients, such as jackfruit seeds. According to [5], every 100 grams of jackfruit seeds contains 165 calories, 4.2 

grams of protein, 0.1 grams of fat, 36.7 grams of carbohydrate, 33 mg of calcium, 200 mg of iron, 1 mg of phosphorus, 0.2 mg of 

Vitamin B1, and 10 mg of Vitamin C. 

Jackfruit is a tropical plant that is easy to grow, invulnerable to diseases and high temperature, invulnerable to drought, 

so it would still be available despite climate change [6], and able to produce 150 fruit from each tree [7]. Jackfruit is the favored 

tropical fruit due to its sweet flavor [8]. One whole jackfruit usually has 100-500 seeds, or about 8 to 15% of its edible part [9]. 

This large amount of seeds is usually utilized to be consumed using the process of boiling [10], roasting [11], making into chips 

[12], and made into flour [5] as an ingredient of various processed products. The jackfruit seed utilization that has not been 

produced yet is to be processed into milk. 

Milk is a foodstuff needed by all people due to its benefit for growth and health [13]. The utilization of jackfruit seeds in 

plant-based milk is one of the efforts to complement new food sources and reduce the dependency on soy, whose price keeps 

increasing. This phenomenon happens because the most well-known plant-based milk by the people is soy milk. At the same time, 

plant-based milk could also be made from other plant-based ingredients such as mung beans, ground nut [14], adlay millet [15], 

Sweet Corn [16], and others, including the jackfruit seeds. Jackfruit seeds could be processed into milk due to the adequate starch 

content, higher calcium, and phosphorus content but lower fat content compared to soy [17]. 

Milk is one of the products that are nutritious and suitable growth medium for bacteria that are hazardous to humans [18]. 

Therefore, measures to avoid milk damage must be conducted, such as pasteurization [19] because this process is able to kill 

pathogen microbes and deactivate decomposing enzymes to lengthen its storage duration [20], stabilize product quality, and 

enhance taste and aroma [21]. Generally, pasteurization is conducted at a temperature less than 100 oC [22]. [23] stated that 

pasteurization could be influenced by the heating temperature and duration. According to [24] , the pasteurization process on 63 

oC for 30 minutes and 72 oC for 15 seconds could reduce the amount of Brucella abortus, Campylobacter jejuni, E. coli, Coxiella 
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burneti, Patogenic E. coli (0157:H7), L. monocytogenes, Mycobacterium tuberculosis, M. bovis, Salmonella enterica serotype, 

Streptococcus pyogene, and Yersinia enterocolitica. Based on those researches, this research aims to determine the suitable 

pasteurization temperature and duration in the making process of plant-based milk from jackfruit seeds. 

 

METHODS 

A. Ingredients and Tools 

Ingredients required to make jackfruit seed milk are jackfruit seeds from one whole fruit, aquadest, and stevia sugar. 

Ingredients needed for physicochemical and sensory tests are liquid CuSO4, liquid NaOH, concentrated H2SO4, CuSO4 crystal, 

K2SO4 crystal, 0,1 N of HCl, 0,1 N of NaOH, NaOH 50%, 1% phenolphthalein indicator, jackfruit seed milk sample, and 

aquadest. Chemicals used are from Merck brand. 

Tools used in the making process of jackfruit seed milk are the stirrer spoon, blender, filter, pan, stove, glass, measurement 

glass, bottle, basin, and stainless steel knife. Tools used for the physicochemical test are 50 ml buret (Pyrex), Soxhlet distillation 

and condenser flask (Pyrex), oven, 250 ml Erlenmeyer (Pyrex), measurement pipette (Pyrex) (5 ml, 10 ml, and 15 ml), 250 ml and 

500 ml measurement flask (Pyrex), analytical scale, 100 ml, 250 ml, and 500 ml beaker glasses, clamp, stands, desiccator, 

Kjeldahl flask, destruction, an0d distillation tools, drop pipette, and refractometer. 

B. Experiment Design 

This research uses factorial Complete Randomized Design, which consisted of two factors in which each factor consisted 

of 3 levels, which resulted in 9 treatment combinations. Factor 1 is the pasteurization temperature (T1: 60oC, T2: 70oC, and T3: 

80oC), and factor 2 is the pasteurization period (L1: 1 minute; L2: 2 minutes, and L3: 3 minutes). Each treatment is repeated three 

times. 

C. Research Procedure 

Steps in this research refer to the modified research of  [15]: the jackfruit seeds are sorted and dipped in aquadest with the 

ratio of 1:4 between seeds and aquadest for 12 hours. The seeds were then rinsed, peeled to get their seed flesh, and washed. The 

skinless seed was then boiled in boiling water (100 oC) for 10 minutes before being filtered, scaled, and blended on speed 3 with 

water with the seed and water ratio of 1:3. Afterwards, the solution was then filtered by a cloth filter to achieve filtrate. The next 

step is pasteurization in accordance with the research treatment. 

D. Observation Parameters 

Observation conducted on each treatment is on protein content, fat content, TPT [25], and sensory test (color, flavor, 

aroma, and mouthfeel) using the Hedonic test [26] with a seven likeness scale (1: very dislike, 2: dislike, 3: rather dislike, 4: 

neutral, 5: rather like, 6: like 7: very like). There are 30 semi-trained panelists. 

E. Data Analysis 

Data from research and observation are subjected to analysis and test of variance (ANOVA) using the Statistic Product 

and Service Solution/SPSS version 26 [27]. If the analysis resulted in significant or really significant differences between 

treatments, the test continued to the Duncan test on the trust level of α = 95%. Sensor test data is analyzed based on the average 

value of the likeness level and continued with the Kruskal Wallis test to determine the existence of a difference between the 

treatment [28].  

 

RESULT AND DISCUSSION 

A. Chemical Test  

1. Protein content  

From the proximate analysis result, the average value of the protein content of the jackfruit seed milk ranges between 

2.32-3.25% (Table 1), with the lowest value on the treatment of 80oC pasteurization temperature for 3 minutes (T3L3) and the 

highest value on the treatment of 60oC pasteurization temperature for 1 minute (T1L1). Based on the analysis of variance 

(ANOVA), treatments of temperature, pasteurization period, and inter-treatment interaction have no significant influence (α= 

5%) on the protein content of the produced jackfruit seed milk. 
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Table 1 illustrates protein content of the jackfruit seed milk keeps decreasing along with the higher temperature and 

longer pasteurization period. At similar pasteurization temperatures with a different period, it is known that the longer 

pasteurization period equals lesser protein content from the milk. On similar pasteurization with a different temperature, the 

protein content would also be lesser. These findings are in accordance with the statement of [29] that the protein content is 

influenced by temperature and duration of cooking, including pasteurization. [30] added that the pasteurization's duration and 

temperature influence the protein denaturation level. Higher and longer pasteurization temperature and duration will lead to 

higher protein denaturation levels as well [31] because the heat could alter the protein structure and sever the bond between the 

amino acids. Generally, jackfruit seed milk, in this research, contains relatively higher protein compared to soy milk (min. 

2.0%). 

 

Table 1. The average value of protein and fat content (%) and total soluble solids/TPT (obrix) of the jackfruit seed milk at the 

different temperatures and duration of pasteurization 

Treatment 

code 

Treatment Protein content 

(%) 

Fat content 

(%) 

TPT (obrix) 

T1L1 Temperature of 60oC 

for 1 minute 

3.25 ± 0.18 1.02 ± 0.21 10.50 ± 0.17 

T1L2 Temperature of 60oC 

for 2 minutes 

3.11 ± 0.14 1.10 ± 0.17 11.00 ± 0.20 

T1L3 Temperature of 60oC 

for 3 minutes 

2.98 ± 0.17 1.12 ± 0.12 11.50 ± 0.19 

T2L1 Temperature of 70oC 

for 1 minute 

3.02 ± 0.09 1.08 ± 0.09 11.00 ± 0.22 

T2L2 Temperature of 70oC 

for 2 minutes 

2.87 ± 0.11 1.13 ± 0.13 11.00 ± 0.17 

T2L3 Temperature of 70oC 

for 3 minutes 

2.79 ± 0.12 1.14 ± 0.24 11.50 ± 0.21 

T3L1 Temperature of 80oC 

for 1 minute 

2.81 ± 0.10 1.11 ± 0.11 11.50 ± 0.18 

T3L2 Temperature of 80oC 

for 2 minutes 

2.57 ± 0.08 1.16 ± 0.15 11.50 ± 0.25 

T3L3 Temperature of 80oC 

for 3 minutes 

2.32 ± 0.11 1.18 ± 0.12 12.00 ± 0.16 

 

2. Fat content 

The average fat content of jackfruit seed milk, as seen in Table 1, ranges around 1.02-1.18%, with the lowest value on the 

treatment of 60oC pasteurization temperature for 1 minute (T1L1) and the highest value on the treatment of 80oC 

pasteurization temperature for 3 minutes (T3L3). Generally, the higher and longer pasteurization temperature and duration, the 

milk's fat content tends to increase. Based on the analysis of variance (ANOVA), treatments of temperature, pasteurization 

period, and inter-treatment interaction have no significant influence (α= 5%) on the fat content of the produced jackfruit seed 

milk. 

         This research result shows that the fat content of the jackfruit seed milk is a little bit higher than the fat content of the 

jackfruit seed as the ingredient. This finding is in accordance with the research result of [32], in which pasteurized milk has 

higher fat content compared to unpasteurized ones.  

3. Total Soluble Solids (TPT) 

The average TPT value of jackfruit seed milk, as seen in Table 1, ranges around 10.50-12.00obrix, with the lowest value 

on the treatment of 60oC pasteurization temperature for 1 minute (T1L1) and the highest value on the treatment of 80oC 
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pasteurization temperature for 3 minutes (T3L3). Generally, all TPT value results are almost similar, which is in accordance 

with the result of analysis of variance (ANOVA), in which treatments of temperature, pasteurization period, and inter-

treatment interaction have no significant influence (α= 5%) on the TPT of the produced jackfruit seed milk. Usually, TPT in 

milk is used to detect other ingredients [33], and the TPT value of jackfruit seed milk is not different from the TPT value of 

soy milk [34].  

B. Sensory Test 

1. Color 

Color is the first impression that arises from the product. The judgment on color rises due to the radiation energy 

stimulation that falls into the eyes' retina, so food's color could increase acceptance of the consumer's likeness to a certain 

product [14]. 

The average value result of the likeness towards the color of jackfruit seed milk shows that different temperatures and 

duration of pasteurization on each treatment provide the likeness score between 5.41-5.78 (like), which means that the milk is 

liked by panelists, as shown in Table 2. This happened because the treatment provided by the jackfruit seed milk does not 

influence the color of the milk, so it is liked by the panelists. Based on the research of [35] on the limit of the color score of 

plant-based milk, this milk is heavily determined by its ingredient. Therefore, the color of the jackfruit seed milk has no 

different from regular milk. 

Based on the analysis result of the Kruskal Wallis test, the p-value is p = 0.01< α < 0.05, which shows the insignificant 

difference in each treatment. This means different treatments of temperature and periods of pasteurization do not influence the 

panelists' acceptance level of the color variable of the jackfruit seed milk. 

 

Table 2. Average scores of the sensory test of color, flavor, aroma, and mouthfeel of jackfruit seed milk 

No. Treatment 

code 

Treatment Color Flavor Aroma Mouthfeel 

1. T1L1 Temperature of 60oC for 1 

minute 

5.55 4.51 5.28 5.15 

2. T1L2 Temperature of 60oC for 2 

minutes 

5.41 4.61 5.23 5.00 

3. T1L3 Temperature of 60oC for 3 

minutes 

5.65 4.85 5.35 5.12 

4. T2L1 Temperature of 70oC for 1 

minute 

5.55 4.68 5.13 5.56 

5. T2L2 Temperature of 70oC for 2 

minutes 

5.52 4.81 5.22 5.62 

6. T2L3 Temperature of 70oC for 3 

minutes 

5.67 5.11 5.19 5.67 

7. T3L1 Temperature of 80oC for 1 

minute 

5.45 5.41 5.25 5.57 

8. T3L2 Temperature of 80oC for 2 

minutes 

5.63 5.24 5.35 5.69 

9. T3L3 Temperature of 80oC for 3 

minutes 

5.78 5.62 5.42 5.71 

 

2. Flavor 

The flavor is the sensation formed by the mixture of ingredients and composition on a certain food product by the sense 

of taste because a product could be accepted by the consumer if it has the desired flavor. The sense of taste is sensitive to 

stimulating chemicals such as bitter, sour, salty, savory, and sweet [36]. 
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The average value result of the likeness towards the flavor of jackfruit seed milk, as shown in Table 2, shows the likeness 

score between 4.51-5.62 (range of rather like to like). The milk's flavor is plain, just like other kinds of milk without additives. 

This is in accordance with the research of [36], which stated that milk's flavor is influenced by other additive ingredients. 

Based on the analysis result of the Kruskal Wallis test, the p-value is p = 0.01< α < 0.05, which shows the insignificant 

difference in each treatment. This means different treatments of temperature and periods of pasteurization do not influence the 

panelists' acceptance level of the flavor variable of the jackfruit seed milk. 

3. Aroma 

Aroma is mentioned as the stimulation caused by certain foodstuff felt by the sense of smell. If the aroma is disliked, it 

would be rejected because aroma influences the consumer's likeness of the product so that it could be deemed as the main 

determiner factor [37]. 

The average value result of the likeness towards the aroma of jackfruit seed milk shows that different temperatures and 

duration of pasteurization on each treatment provide the likeness score between 5.13-5.42, which means that the milk is rather 

liked by panelists. The aroma produced by certain products is mainly based on their ingredients and has a stronger aroma [36]. 

Therefore, the milk has the aroma of jackfruit seed. 

Based on the analysis result of the Kruskal Wallis test, the p-value is p = 0.01< α < 0.05, which shows the insignificant 

difference in each treatment. This means different treatments of temperature and periods of pasteurization do not influence the 

panelists' acceptance level of the aroma variable of the jackfruit seed milk. 

4. Mouthfeel 

Mouthfeel is the sensation felt by the tongue from the food product being consumed. The mouthfeel of food is heavily 

influenced by ingredients, processing methods, and storage conditions [38]. 

The average value result of the likeness towards the mouthfeel of jackfruit seed milk, as seen in Table 2, shows that 

different temperatures and duration of pasteurization on each treatment provide the likeness score between 5.00-5.71 (range of 

rather liked to liked by panelists). The most liked treatment (5.71) comes from the 80oC pasteurization temperature for 3 

minutes. The difference in milk's mouthfeel is influenced by ingredients, processing method, and storage condition of the 

jackfruit seed milk. 

Based on the analysis result of the Kruskal Wallis test, the p-value is p = 0.01< α < 0.05, which shows the insignificant 

difference in each treatment. This means different treatments of temperature and periods of pasteurization do not influence the 

panelists' acceptance level of the mouthfeel variable of the jackfruit seed milk. 

 

CONCLUSION 

This research proved that jackfruit seed could be utilized as the plant-based milk that contains 2.32-3.25% protein, 1.02-1.18% fat, 

10.50-12.00obrix of total soluble solids (TPT), and sensory test (color, flavor, aroma, and mouthfeel) that overall liked by the 

panelists. The results show that jackfruit seed utilization in plant-based milk has some benefits, such as one of the solutions to 

increase the economic value of the jackfruit seed that has been got less attention, providing alternative products for people who do 

not like animal-based milk, vegetarian, and people with lactose intolerance, solution of alternative drink availability with the 

nutrition content similar with cow milk, and one of the solutions to decrease dependence towards the soy, whose price keeps 

increasing. 

 

REFERENCES 

1. K. C. Wirnitzer 2018. Vegan Nutrition: Latest Boom in Health and Exercise. Elsevier Inc. 

2. R. Gregson, J. Piazza, and R. L. Boyd. 2022. Against The Cult of Veganism’ : Unpacking The Social Psychology and 

Ideology of Anti-vegans,” Appetite, vol. 178, no. June, p. 106143. 

3. E. Park and S.-B. Kim. 2022.Veganism During The COVID-19 Pandemic: Vegans’ and Nonvegans’ Perspectives,” 

Appetite, vol. 175, no. March, p. 106082. 

4. A. R. Brouwer, C. D’Souza, S. Singaraju, and L. A. Arango-Soler, “Value Attitude Behaviour and Social Stigma in The 

Adoption of Veganism: An Integrated Model,” Food Qual. Prefer., vol. 97, no. August 2021, 2022. 

https://doi.org/10.47191/ijcsrr/V5-i8-40
http://sjifactor.com/passport.php?id=20515
http://www.ijcsrr.org/
http://www.ijcsrr.org/
http://www.ijcsrr.org/


International Journal of Current Science Research and Review 

ISSN: 2581-8341   

Volume 05 Issue 08 August 2022  

DOI: 10.47191/ijcsrr/V5-i8-40, Impact Factor: 5.995  

IJCSRR @ 2022  

 

www.ijcsrr.org 

 

3139  *Corresponding Author: Fadjar Kurnia Hartati                                           Volume 05 Issue 08 August 2022 

                                                                                                                                                       Available at: ijcsrr.org 

                                                                                                                                                            Page No.-3134-3140 

5. M. U. H. Suzihaque, N. A. Md Zaki, H. Alwi, U. K. Ibrahim, S. F. Abd Karim, and N. K. Anuar, “Jackfruit Seed as an 

Alternative Replacement for Starch Flour,” Mater. Today Proc., vol. 63, pp. S451–S455, 2022. 

6. J. C. Barros-Castillo, M. Calderón-Santoyo, L. F. Cuevas-Glory, J. A. Pino, and J. A. Ragazzo-Sánchez, “Volatile 

Profiles of Five Jackfruit (Artocarpus heterophyllus Lam.) Cultivars Grown in The Mexican Pacific Area,” Food Res. 

Int., vol. 139, no. June 2020, 2021. 

7. C. Goswami and R. Chacrabati, Jackfruit (Artocarpus heterophylus). Elsevier Inc., 2015. 

8. M. Nuh, W. B. Barus, Miranti, F. Yulanda, and M. R. Pane, “Studi Pembuatan Permen Jelly dari Sari Buah Nangka,” J. 

Penelit. dan Pengabdi. Masy., vol. 9, no. 1, pp. 193–198, 2020. 

9. M. I. Nusa, Misril Fuadi, and Siti Fatimah, “Studi Pengolahan Biji Buah Nangka Dalam Pembuatan Minuman Instan,” 

Agrium, vol. 19, no. 1, pp. 31–38, 2014. 

10. S. Yulianti, R. Ratman, and S. Solfarina, “Pengaruh Waktu Perebusan Biji Nangka (Artocapus heterophyllus Lamk) 

Terhadap Kadar Karbohidrat, Protein, Dan Lemak,” J. Akad. Kim., vol. 4, no. 4, p. 210, 2017. 

11. N. Yuke, “Pengaruh Konsentrasi Tepung Biji Nangka (Artocarpus hetero phyllus) dan Lama Waktu Pemanggangan 

Terhadap Karakteristik Flakes,” 2022. 

12. F. Umagapi and E. Purwani, “Pengaruh Lama Perebusan Biji Nangka ( Atrocarpus Herephyllus Lamk ) Terhadap Kadar 

Kalsium , Kerenyahan, dan Daya Terima Keripik Biji Nangka,” no. 2013, pp. 165–178, 2017. 

13. L. N. Buss et al., “The Effect of Neomycin Inclusion in Milk Replacer on The Health, Growth, and Performance of Male 

Holstein Calves During Preweaning,” J. Dairy Sci., vol. 104, no. 7, pp. 8188–8201, 2021. 

14. N. Haryanti and A. Zueni, “Identifikasi Mutu Fisik , Kimia Dan Organoleptik Dengan Variasi Susu Krim,” Agritepa, vol. 

1, no. 2, pp. 143–156, 2015. 

15. N. Nurhayati, A. Asmawati, S. Ihromi, M. Marianah, and A. Saputrayadi, “Pemberdayaan Ekonomi Masyarakat Melalui 

Aplikasi Teknologi Pengolahan Dodol Nangka Dan Susu Biji Nangka Di Kabupaten Lombok Barat,” SELAPARANG J. 

Pengabdi. Masy. Berkemajuan, vol. 4, no. 1, p. 522, 2020. 

16. M. Arsyad and M. Hulinggi, “Formulasi Jagung Hibrida (Zea mays L.) dan Jagung Manis (Zea mays saccharata) Pada 

Pembuatan Susu Jagung,” Perbal J. Pertan. Berkelanjutan, vol. 7, no. 3, pp. 178–192, 2019. 

17. Jayus, D. Setiawan, and Giyarto, “Physical and Chemical Characteristics of Jackfruit (Artocarpus Heterophyllus Lamk.) 

Seeds Flour Produced Under Fermentation Process by Lactobacillus Plantarum,” Agric. Agric. Sci. Procedia, vol. 9, pp. 

342–347, 2016. 

18. K. K. Dash et al., “A Comprehensive Review on Heat Treatments and Related Impact on The Quality and Microbial 

Safety of Milk and Milk-based Products,” Food Chem. Adv., vol. 1, no. May, p. 100041, 2022. 

19. R. K. Abrahamsen and J. A. Narvhus, “Can Ultrasound Treatment Replace Conventional High Temperature Short Time 

Pasteurization of Milk? A Critical Review,” Int. Dairy J., vol. 131, p. 105375, 2022. 

20. K. S. Khan, Y. Latif, A. Munir, and O. Hensel, “Comparative Thermal Analyses of Solar Milk Pasteurizers Integrated 

with Solar Concentrator and Evacuated Tube Collector,” Energy Reports, vol. 8, pp. 7917–7930, 2022. 

21. C. xiang Cheng, M. Jia, Y. Gui, and Y. Ma, “Comparison of The Effects of Novel Processing Technologies and 

Conventional Thermal Pasteurisation on The Nutritional Quality and Aroma of Mandarin (Citrus unshiu) Juice,” Innov. 

Food Sci. Emerg. Technol., vol. 64, p. 102425, 2020. 

22. C. Feng et al., “Oral Administration of Pasteurized Probiotic Fermented Milk Alleviates Dextran Sulfate Sodium-

Induced Inflammatory Bowel Disease in Rats,” J. Funct. Foods, vol. 94, no. March, p. 105140, 2022. 

23. L. M.-G. Sheri Cole, Anne Goetze, Encyclopedia of Dairy Sciences. Academic Press, 2022. 

24. H. Juffs and H. Deeth, Scientific Evaluation of Pasteurisation for Pathogen Reduction in Milk and Milk Products, no. 

May. 2007. 

25. AOAC, “Guidelines for standard method performance requirements,” in AOAC Official Methods of Analysis, 2016, pp. 

1–17. 

26. B. Faye, “Methodological Discussion of Airbnb’s Hedonic Study: A Review of The Problems and Some Proposals 

Tested on Bordeaux City data,” Ann. Tour. Res., vol. 86, no. June 2020, p. 103079, 2021. 

27. L. K. P. A. Susilawati et al., “Teori dan Konsep Dasar Statistika dan Lanjut,” Univ. Udayana, pp. 1–66, 2017. 

https://doi.org/10.47191/ijcsrr/V5-i8-40
http://sjifactor.com/passport.php?id=20515
http://www.ijcsrr.org/
http://www.ijcsrr.org/
http://www.ijcsrr.org/


International Journal of Current Science Research and Review 

ISSN: 2581-8341   

Volume 05 Issue 08 August 2022  

DOI: 10.47191/ijcsrr/V5-i8-40, Impact Factor: 5.995  

IJCSRR @ 2022  

 

www.ijcsrr.org 

 

3140  *Corresponding Author: Fadjar Kurnia Hartati                                           Volume 05 Issue 08 August 2022 

                                                                                                                                                       Available at: ijcsrr.org 

                                                                                                                                                            Page No.-3134-3140 

28. J. Junaidi, “Statistik Uji Kruskal-Wallis,” Fak. Ekon. Univ. Jambi, no. June, pp. 1–5, 2010. 

29. M. Indumathy, S. Sobana, B. Panda, and R. C. Panda, “Modelling and Control of Plate Heat Exchanger with Continuous 

High-Temperature Short Time Milk Pasteurization Process – A review,” Chem. Eng. J. Adv., vol. 11, no. April, p. 

100305, 2022. 

30. D. Zhu, B. Kebede, G. Chen, K. McComb, and R. Frew, “Effects of The vat Pasteurization Process and Refrigerated 

Storage on The Bovine Milk Metabolome,” J. Dairy Sci., vol. 103, no. 3, pp. 2077–2088, 2020. 

31. T. L.-P. D. Perez, F. Harte, “Ionic Strength and Buffering Capacity of Emulsifying Salts Determine Denaturation and 

Gelation Temperatures of Whey Proteins,” J. Dairy Sci., vol. 105, no. 9, 2022. 

32. M. Yusa, “Analisis Kadar Lemak Susu Kambing Peranakan Etawa Sebelum Dan Sesudah Dipasteurisasi Di Peternakan 

Lamnyong Kota Banda …,” J. Ilm. Mhs. Vet., vol. 2, no. 1, pp. 35–40, 2017. 

33. S. O. Ginting, V. P. Bintoro, and H. Rizqiati, “Analisis Total BAL, Total Padatan Terlarut, Kadar Alkohol, dan Mutu 

Hedonik pada Kefir Susu Sapi dengan Variasi Konsentrasi Sari Buah Naga Merah ( Hylocereus polyrhizus ),” J. Teknol. 

Pangan, vol. 3, no. 1, pp. 104–109, 2019. 

34. Irawanti, “Pengaruh Konsentrasi Ekstrak Jahe dan Ekstrak Kayu Manis Terhadap Aktivitas Antioksidan dan Sifat 

Organoleptik Susu Kedelai . Doctoral dissertation, Universitas Mataram).,” 2022. 

35. R. P. S. Kurniawan Sinaga, Juli Mutiara Sihombing, “Organoleptic Test of Yogurt Milk Etawa (ME) with Addition of 

Strawberry Fruit Juice,” 2015. 

36. A. Sentana, C. Y. Trisnawati, and I. R. A. P. Jati, “Identifikasi Sifat Fisikokimia dan Organoleptik Susu Nabati Yang 

Diformulasikan Dengan Linear Programming,” J. Teknol. Pangan Dan Gizi, vol. 16, no. 2, pp. 47–51, 2017. 

37. F. Papa, S. Matias, D. Alencar, and E. Purgatto, “Comprehensive Chocolate Aroma Characterization in Beverages 

Containing Jackfruit Seed Flours and Cocoa Powder,” vol. 6, no. June, 2022. 

38. I. Puspawani and N. Riyani, “Inovasi Produk Es Krim Dengan Pemanfaatan Limbah Kulit Buah Naga Merah dan Bunga 

Telang Sebagai Pewarna Alami,” Pros. HUBISINTEK, pp. 370–374, 2022. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cite this Article: Fadjar Kurnia Hartati (2022). Utilization of Jackfruit (Artocarpus Heterophyllus) Seeds as Raw Material for 

Vegetable Milk. International Journal of Current Science Research and Review, 5(8), 3134-3140 

https://doi.org/10.47191/ijcsrr/V5-i8-40
http://sjifactor.com/passport.php?id=20515
http://www.ijcsrr.org/
http://www.ijcsrr.org/
http://www.ijcsrr.org/

