
Submission author:
Assignment title:
Submission title:

File name:
File size:

Page count:
Word count:

Character count:
Submission date:

Submission ID:

Digital Receipt
This receipt acknowledges that Turnitin received your paper. Below you will find the receipt
information regarding your submission.

The first page of your submissions is displayed below.

I Gede Pasek Mangku
Article
The Effects of Processing Methods on the Quality of Arabica …
sing_Methods_on_the_Quality_of_Arabica_Kintamani_Green_…
2.39M
12
5,778
29,156
22-Apr-2023 09:56AM (UTC+0700)
2071870333

Copyright 2023 Turnitin. All rights reserved.



The Effects of Processing
Methods on the Quality of

Arabica Kintamani Green Beans
by I Gede Pasek Mangku

Submission date: 22-Apr-2023 09:56AM (UTC+0700)
Submission ID: 2071870333
File name: sing_Methods_on_the_Quality_of_Arabica_Kintamani_Green_Beans.pdf (2.39M)
Word count: 5778
Character count: 29156



2

3

3

14

16

19

20

23

25
36

41



2
2

3

3
3

3

3
3

3
3

7

29

38



4
4

4 4
4
4
4

4
4

4

4

17

50



1
1

1
1

1

1

1

1

1

1
1

1

1

1

1
1

1

1

5
5

5
5

5
5
5

5

5

5

5

5
5

6

6

6

7

32

37



4

6

6

14

1821

22 26

28

30

31

39

40

45



7

13



2

2

2

2
2

2

2

2

8

11

12
24

27

34

35

43

44

47



7

8

9

18



9

9

17



2

7

8

10

10

11
11
11

15

42

46

51



12

48

49



7

12

33



23%
SIMILARITY INDEX

16%
INTERNET SOURCES

19%
PUBLICATIONS

3%
STUDENT PAPERS

1 3%

2 3%

3 2%

4 2%

5 2%

The Effects of Processing Methods on the Quality of Arabica
Kintamani Green Beans
ORIGINALITY REPORT

PRIMARY SOURCES

www.tandfonline.com
Internet Source

repository.warmadewa.ac.id
Internet Source

www.hindawi.com
Internet Source

Ei Mon Kyaw, I W Budiastra, Sutrisno,
Samsudin. "Estimation of moisture content in
Liberica coffee by using near infrared
spectroscopy", IOP Conference Series: Earth
and Environmental Science, 2020
Publication

Bewketu Mehari, Bhagwan Singh
Chandravanshi, Mesfin Redi-Abshiro, Sandra
Combrinck, Rob McCrindle, Minaleshewa
Atlabachew. "Polyphenol contents of green
coffee beans from different regions of
Ethiopia", International Journal of Food
Properties, 2020
Publication



6 1%

7 1%

8 1%

9 1%

10 1%

11 <1%

12 <1%

13 <1%

14 <1%

Rosalina Y. Kurang. "Phytochemical analysis
and antioxidant activity of the methanol
extract of Kersen leaf (Muntingia calabura L)",
AIP Publishing, 2021
Publication

hortintl.cals.ncsu.edu
Internet Source

www.mdpi.com
Internet Source

docplayer.net
Internet Source

link.springer.com
Internet Source

Cheol Soo Yoon, Min Keun Kim, Yeon Sook
Kim, Suk Keun Lee. "In vivo protein expression
changes in mouse livers treated with dialyzed
coffee extract as determined by IP-HPLC",
Maxillofacial Plastic and Reconstructive
Surgery, 2018
Publication

tesionline.unicatt.it
Internet Source

science.buu.ac.th
Internet Source

www.intechopen.com
Internet Source



15 <1%

16 <1%

17 <1%

18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

www.ccsenet.org
Internet Source

I G P Mangku, I N Rudianta. "Stabilization of
the quality and anthocyanin in strawberry
puree during storage", Journal of Physics:
Conference Series, 2019
Publication

Muluken Bolka, Shimelis Emire. "Effects of
coffee roasting technologies on cup quality
and bioactive compounds of specialty coffee
beans", Food Science & Nutrition, 2020
Publication

Sri Wulandari, Makhmudun Ainuri, Anggoro
Cahyo Sukartiko. "Biochemical content of
Robusta coffees under fully-wash, honey, and
natural processing methods", IOP Conference
Series: Earth and Environmental Science, 2021
Publication

researcher.life
Internet Source

ajarcde-safe-network.org
Internet Source

ifstrj.um.ac.ir
Internet Source

Feibing Wang, Haofei Niu, Dongqing Xin,
Guokun Tang et al. "A novel maspardin



23 <1%

24 <1%

25 <1%

26 <1%

27 <1%

protein gene OsMas is involved in salt and
drought tolerance in rice", Research Square
Platform LLC, 2021
Publication

Leah Munyendo, Daniel Njoroge, Bernd
Hitzmann. "The Potential of Spectroscopic
Techniques in Coffee Analysis—A Review",
Processes, 2021
Publication

downloads.hindawi.com
Internet Source

journal.pan.olsztyn.pl
Internet Source

Fern Gabriel, Pinto Ferreira es, Silva de
Novaes Quelmo, Ribeiro Malta Marcelo, S,
Elizabeth de Souza ra. "Quality of coffee
produced in the Southwest region of Bahia,
Brazil subjected to different forms of
processing and drying", African Journal of
Agricultural Research, 2013
Publication

Yulianti YULIANTI, Nuri ANDARWULAN, Dede
Robiatul ADAWIYAH, Dian HERAWATI, Dias
INDRASTI. "Physicochemical characteristics
and bioactive compound profiles of Arabica
Kalosi Enrekang with different postharvest
processing", Food Science and Technology,
2022



28 <1%

29 <1%

30 <1%

31 <1%

32 <1%

33 <1%

34 <1%

35

Publication

ejournal.unitomo.ac.id
Internet Source

rcquadcoptercollections.blogspot.com
Internet Source

A Yani, E Novitasari. "Quality Evaluation of
Robusta Coffee Bean from Four Superior
Clones with Semi-Wet Processing in Lampung
Province", IOP Conference Series: Earth and
Environmental Science, 2022
Publication

Juliane Oliveira Batista, Caroline Car Cordeiro,
Suellen Jensen Klososki, Caroline Mongruel
Eleutério Dos Santos et al. "Spent Coffee
Grounds Improve the Nutritional Value and
Technological Properties of Gluten-free
Cookies", Journal of Culinary Science &
Technology, 2022
Publication

core.ac.uk
Internet Source

ejurnal.litbang.pertanian.go.id
Internet Source

jebas.org
Internet Source

www.bulletinofinsectology.org
Internet Source



<1%

36 <1%

37 <1%

38 <1%

39 <1%

40 <1%

www.ijmer.com
Internet Source

Jitrawadee Meerasri, Rungsinee Sothornvit.
"Novel development of coffee oil extracted
from spent coffee grounds as a butter
substitute in bakery products", Journal of
Food Processing and Preservation, 2022
Publication

Sahfitri, A Rindang, P C Ayu. "Prediction of
water content in Lintong green bean coffee
using FT-NIRS and PLS method", IOP
Conference Series: Earth and Environmental
Science, 2020
Publication

Vasilisa Pedan, Elisa Stamm, Tiên Do, Mirjam
Holinger, Eike Reich. "HPTLC fingerprint
profile analysis of coffee polyphenols during
different roast trials", Journal of Food
Composition and Analysis, 2020
Publication

Xianjiang Ye, Li Chen, Zhichen Su, Xiaojuan Lin,
Jicheng Chen. "Process optimization, texture
and microstructure of novel kelp tofu", Food
Science and Human Wellness, 2023
Publication



41 <1%

42 <1%

43 <1%

44 <1%

45 <1%

46 <1%

47 <1%

edepot.wur.nl
Internet Source

idus.us.es
Internet Source

repository.ubn.ru.nl
Internet Source

www.ncbi.nlm.nih.gov
Internet Source

"Quality Determinants In Coffee Production",
Springer Science and Business Media LLC,
2021
Publication

GiGi Chin Wen Lim, Chih‐Yao Hou, Lu‐
Sheng Hsieh, Shinn‐Dar Wu, Jhih‐ying Ciou.
" Influence of Inoculation on Post‐harvest
Processing Methods on the Coffee Quality ",
Journal of Food Processing and Preservation,
2022
Publication

Lilian Alnsour, Reem Issa, Shady Awwad, Dima
Albals, Idrees Al-Momani. "Quantification of
Total Phenols and Antioxidants in Coffee
Samples of Different Origins and Evaluation of
the Effect of Degree of Roasting on Their
Levels", Molecules, 2022
Publication



48 <1%

49 <1%

50 <1%

51 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

e-jurnal.lppmunsera.org
Internet Source

repository.unja.ac.id
Internet Source

Joon-Kwan Moon, Hyui Sun Yoo, Takayuki
Shibamoto. "Role of Roasting Conditions in
the Level of Chlorogenic Acid Content in
Coffee Beans: Correlation with Coffee Acidity",
Journal of Agricultural and Food Chemistry,
2009
Publication

Sofía Velásquez, Carlos Banchón. "Influence of
pre-and post-harvest factors on the
organoleptic and physicochemical quality of
coffee: a short review", Journal of Food
Science and Technology, 2022
Publication


