
Yellow pigment fraction from
Monascus-fermented durian

seed: thermal stability and
bioactivities

by Ignatius Srianta

Submission date: 12-Jul-2024 01:10PM (UTC+0700)
Submission ID: 2415589218
File name: action_from_Monascus-fermented_durian_seed_thermal_stability.pdf (324.5K)
Word count: 4531
Character count: 24370



4

7



1

1

2

3



1

2

3

4

5

6



6







5%
SIMILARITY INDEX

4%
INTERNET SOURCES

4%
PUBLICATIONS

1%
STUDENT PAPERS

1 1%

2 1%

3 1%

4 1%

5 1%

6 1%

Yellow pigment fraction from Monascus-fermented durian
seed: thermal stability and bioactivities
ORIGINALITY REPORT

PRIMARY SOURCES

Francielo Vendruscolo, Bruna Luise Müller,
Denise Esteves Moritz, Débora de Oliveira,
Willibaldo Schmidell, Jorge Luiz Ninow.
"Thermal stability of natural pigments
produced by Monascus ruber in submerged
fermentation", Biocatalysis and Agricultural
Biotechnology, 2013
Publication

Submitted to Vrije Universiteit Brussel
Student Paper

onlinelibrary.wiley.com
Internet Source

www.sudanknowledge.org
Internet Source

tdr.lib.ntu.edu.tw
Internet Source

www.jmbfs.org
Internet Source

koreascience.kr



7 1%

Exclude quotes On

Exclude bibliography On

Exclude matches < 1%

Internet Source



FINAL GRADE

/100

Yellow pigment fraction from Monascus-fermented durian
seed: thermal stability and bioactivities
GRADEMARK REPORT

GENERAL COMMENTS

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6


