
The Effect of Soaking Time in
Seasoning on the Quality of

Squid Chips (Loligo Sp.)
by Rahim Husain

Submission date: 28-Jun-2023 01:36PM (UTC+0800)
Submission ID: 2123817972
File name: 284-Article_Text-575-1-10-20211211.pdf (285.8K)
Word count: 4041
Character count: 21002



3

3

4

4

5

9

13



1

3

10

11



6

6

8

12



2

2



2

2

2

7











8%
SIMILARITY INDEX

5%
INTERNET SOURCES

3%
PUBLICATIONS

2%
STUDENT PAPERS

1 1%

2 1%

3 1%

4 1%

5 1%

The Effect of Soaking Time in Seasoning on the Quality of
Squid Chips (Loligo Sp.)
ORIGINALITY REPORT

PRIMARY SOURCES

jpm.unram.ac.id
Internet Source

N Abdullah, A Dirpan, M R Pala’langan. " The
Effect of Kluwih ( ) Fruit Flesh Addition to the
organoleptic properties of Mackerel Tuna Fish
Abon ", IOP Conference Series: Earth and
Environmental Science, 2020
Publication

www.globalscientificjournal.com
Internet Source

Miftahul Khair Kadim, Yenny Risjani.
"Biomarker for monitoring heavy metal
pollution in aquatic environment: An overview
toward molecular perspectives", Emerging
Contaminants, 2022
Publication

Submitted to University of Monastir
Student Paper



6 <1%

7 <1%

8 <1%

9 <1%

10 <1%

11 <1%

12 <1%

13 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

Submitted to Malaviya National Institute of
Technology
Student Paper

repository.its.ac.id
Internet Source

www.tib.eu
Internet Source

Submitted to University of Saint Maarten
Student Paper

rspo.org
Internet Source

thp.fpik.undip.ac.id
Internet Source

www.coursehero.com
Internet Source

www.scilit.net
Internet Source


