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SJR

The SJR is a size-independent prestige indicator that
ranks journals by their 'average prestige per article'. It is
based on the idea that 'all citations are not created
equal'. SJR is a measure of scienti�c in�uence of
journals that accounts for both the number of citations
received by a journal and the importance or prestige of
the journals where such citations come from It
measures the scienti�c in�uence of the average article
in a journal it expresses how central to the global

Citations per document

This indicator counts the number of citations received by
documents from a journal and divides them by the total
number of documents published in that journal. The chart
shows the evolution of the average number of times
documents published in a journal in the past two, three and
four years have been cited in the current year. The two
years line is equivalent to journal impact factor ™
(Thomson Reuters) metric.

Cites per document Year Value
Cites / Doc. (4 years) 2017 0.000
Cites / Doc. (4 years) 2018 0.289
Cites / Doc. (4 years) 2019 0.547
Cites / Doc. (3 years) 2017 0.000
Cites / Doc. (3 years) 2018 0.289
Cites / Doc. (3 years) 2019 0.547
Cites / Doc. (2 years) 2017 0.000
Cites / Doc. (2 years) 2018 0.289
Cites / Doc. (2 years) 2019 0.547

Total Cites Self-Cites

Evolution of the total number of citations and journal's
self-citations received by a journal's published
documents during the three previous years.
Journal Self-citation is de�ned as the number of citation
from a journal citing article to articles published by the
same journal.

Cites Year Value
S lf Cit 2017 0

External Cites per Doc Cites per Doc

Evolution of the number of total citation per document
and external citation per document (i.e. journal self-
citations removed) received by a journal's published
documents during the three previous years. External
citations are calculated by subtracting the number of
self-citations from the total number of citations received
by the journal’s documents.

Cit Y V l

% International Collaboration

International Collaboration accounts for the articles that
have been produced by researchers from several
countries. The chart shows the ratio of a journal's
documents signed by researchers from more than one
country; that is including more than one country address.

Year International Collaboration
2017 26.32
2018 16 46

Citable documents Non-citable documents

Not every article in a journal is considered primary
research and therefore "citable", this chart shows the
ratio of a journal's articles including substantial research
(research articles, conference papers and reviews) in
three year windows vs. those documents other than
research articles, reviews and conference papers.

Documents Year Value
N it bl d t 2017 0

Cited documents Uncited documents

Ratio of a journal's items, grouped in three years
windows, that have been cited at least once vs. those
not cited during the following year.

Documents Year Value
Uncited documents 2017 0
Uncited documents 2018 30
Uncited documents 2019 76
Cited documents 2017 0
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Aim and Scope

Food Research is an Open Access journal that publishes reviews, original research

articles and short communications focusing on food science and technology, food

service management, nutrition, nutraceuticals, food innovation, and agriculture

food science.  

 

The Journal welcomes papers within the intended scope as follows:

Food science and food chemistry

Food technology, food processing, and food engineering

Food safety and quality - microbiological and chemical

Sensory, habits, consumer behaviour/practice and preference

Nutrition and Dietetics

Nutraceuticals and functional food

Food service management

Food trends, innovation and business 

Post-harvest and agribusiness 

Food security 

Food packaging 

 

Studies should be of general interest to the international community of food

researchers. 

 

 Food Research also publishes special issues of selected peer-reviewed papers from

conferences, proceedings, seminars, meetings, etc. related to the aim and scope of

the journal.

Search

Food Research
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April 2021    

Volume 5, Issue 2

February 2021 

Volume 5, Issue 1

(In progress)

(In progress)

October 2020  

Volume 4, Issue 5

December 2020  

Volume 4, Issue 6

Special Issue: Global Halal Sphere Conference 2019  

Volume 4, Supplementary 1

Special Issue: 2nd International Postgraduate Symposium for

Biotechnology  

 Volume 4, Supplementary 2

Special Issue: 3rd International Conference on Translational

Medicine and Health Sciences (ICTHMS) 2019  

 Volume 4, Supplementary 3

Special Issue: Food Innovative Asia 2020 

 Volume 4, Supplementary 4

Special Issue: Plantation for Life 

 Volume 4, Supplementary 5

Special Issue: 5th International Conference on Agricultural

and Food Engineering Part 1  

 Volume 4, Supplementary 6
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Review

The persistence of in food commodities: food-borne pathogenesis, virulence

factors, and implications for public health was reviewed by Ranasinghe 

Mini Review

Rahardiyan reviewed the potential encapsulation functional strategies in fortifying Bakso

(restructured meat product) 

Persistence of  in food commodities: food-borne

pathogenesis, virulence factors, and implications for public health 

Ranasinghe, R.A.S.S., Satharasinghe, D.A., Huat, J.T.Y., Rukayadi, Y., Radu,

K.R., New, C.Y., Son, R. and Premarathne, J.M.K.J.K. 

  Available Online: 3 AUGUST 2020 

Listeria monocytogenes PDF (456KB)

Download File

Listeria monocytogenes 

et al. 

Fortifying Bakso (Restructured meat product) with potential

encapsulated functional strategies – a mini review 

Rahardiyan, D. 

  Available Online: 29 OCTOBER 2020 

PDF (335KB)

Download File

Synbiotic and antioxidant activity of fruit by-products and their effect

on human health 

Akter, B. and Rabeta, M.S. 

  Available Online: 2 SEPTEMBER 2020

PDF (646KB)

Download File
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 Akter and Rabeta reviewed the synbiotic and antioxidant activity of fruit by-products and their

effect on human health. 

Oluwatayo  discussed food security issues in South Africa on the correlation of rural and urban

households. 

Full Papers

The comparative study of three different extraction methods on the antioxidant properties of

 were studied by Parithy 

Nuriyanto  optimized the sustainability, selling price and minimum cost transportation in the

supply chain management of free-range meat chicken in Pasuruan Regency, Indonesia. 

The antioxidant activity of shelf stable herbal seasoning incorporated with 

(oyster mushroom) powder was studied by Saiful Bahri and Wan Rosli. 

Food security in South Africa: are the correlates the same for rural and

urban households? 

Oluwatayo, I.B., Marutha, M. and Modika, M.P. 

  Available Online: 1 NOVEMBER 2020

PDF (333KB)

Download File

et al.

Antioxidants properties of : a comparative study of

three different extraction methods 

Parithy, M.T., Mohd Zin, Z., Hasmadi, M., Rusli, N.D., Smedley, K.L. and

Zainol, M.K. 

  Available Online: 14 OCTOBER 2020

 Murraya koenigii PDF (591KB)

Download File

Murraya koenigii et al. 

Optimization of sustainability, selling price, and minimum cost

transportation in supply chain management on free-range meat

chicken in Pasuruan Regency, Indonesia 

Nuriyanto, N., Santoso, I., Soemarno, S. and Lestari, E.R. 

Available Online: 29 JULY 2020

PDF (346KB)

Download File

et al.

Antioxidant activity of shelf stable herbal seasoning incorporated with

 (oyster mushroom) powder 

Saiful Bahri, S. and Wan Rosli, W.I.   

  Available Online: 8 NOVEMBER 2020

Pleurotus sajor-caju

PDF (529KB)

Download File

Pleurotus sajor-caju

High-performance liquid chromatography (HPLC) analysis for

�avonoids pro�ling of Napier grass herbal tea 

Ng, K.S., Mohd Zin, Z., MohdMaidin, N., Mamat, H., Juhari, N.H. and

PDF (409KB)

Download File

https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_4__fr-2020-298_oluwatayo.pdf
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Ng . studied on the High-Performance liquid chromatography (HPLC) analysis for �avonoids

pro�ling of Napier grass herbal tea. 

The hydroethanolic leaf extract of  was studied by Bashir et al. in response

to reducing blood glucose in alloxan induced diabetic mice. 

Ghosh  studied the changes of biochemical, microbiological and sensory parameters of

sauerkraut and fermented mix vegetables. 

Yamin et al. studied on the the total phenolic and �avanoid contents of jackfruit peel and performed

an in-vitro antiradical test. 

Owuama and Owuama assessed the diastatic, proteolytic and lipolytic activities of yellow and

brown varieties of  (Tigernuts) extract. 

Zainol, M.K. 

  Available Online: 14 NOVEMBER 2020

et al

Hydroethanolic leaf extract of  attenuates

blood glucose in alloxan induced diabetic mice. 

Bashir, S., Raza, S.A., Ahmad, M., Farhan, M., Ali, S. and William, J. 

  Available Online: 8 NOVEMBER 2020

Parthenium hysterophorus PDF (365KB)

Download File

Parthenium hysterophorous

Studies on the changes of biochemical, microbiological and sensory

parameters of sauerkraut and fermented mix vegetables 

Ghosh, D.  

  Available Online: 22 NOVEMBER 2020

PDF (307KB)

Download File

et al.

Determination of total phenolic and �avonoid contents of jackfruit

peel and in vitro antiradical test 

Yamin, Ruslin, Mistriyani, Sabarudin, Ihsan, S., Armadany, F.I., Sahumena,

M.H. and Fatimah, W.O.N. 

  Available Online: 29 NOVEMBER 2020

PDF (392KB)

Download File

Assessment of diastatic, proteolytic and lipolytic activities of yellow

and brown varieties of  (Tigernuts) extracts 

Owuama, C.I. and Owuama, P.M. 

  Available Online: 14 NOVEMBER 2020 

Cyperus esculentus

PDF (415KB)

Download File

Cyperus esculentus

The physicochemical, sensory evaluation and glycemic load of stingless

bee honey and honeybee honey 

Raja Nurfatin, R.M.Y., Norhayati, M.K., Mohd Fairulnizal, M.N., Hadi, N.,

PDF (406KB)

Download File

https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_9__fr-2020-343_bashir.pdf
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The physicochemical, sensory evaluation and glycemic load of stingless bee honey and honeybee

honey were studied by Raja Nurfatin 

Aquino and Morales developed and characterized cassava starch �lms incorporated with purple

yam ( L. ) peel anthocyanins

Wan Rosli and Habibah studied on the effects of bamboo shoot ( )

incorporation in beef patties on its physical and sensory properties. 

 The physical and chemical characteristics of enzymatically modi�ed banana (

) and banana (Musa ) �ours were studied by A�fah 

Solang and Adriani studied on the incorporation of Sola  in feed to improve the zinc,

protein, serum albumin and body weight of malnourished rats. 

Abdul Manam, M., Mohd. Zin, Z. and Yusof, H.M. 

  Available Online: 5 DECEMBER 2020 

et al. 

Development and characterization of cassava starch �lms

incorporated with purple yam ( L.) peel anthocyanins 

Aquino, A.M. and Morales, D.B.  

  Available Online: 5 DECEMBER 2020

Dioscorea alata 

PDF (505KB)

Download File

Dioscorea alata 

The effect of bamboo shoot ( ) addition on the

physical properties and sensorial acceptability of beef patty

Wan Rosli, W.I. and Habibah, B. 

  Available Online: 5 DECEMBER 2020 

Gigantochloa albociliata PDF (384KB)

Download File

Gigantochloa albociliata

Physical and chemical characteristics of enzymatically modi�ed 

banana ( ) and  banana (

) �ours 

A�fah, D.N., Stephanie, Aulia, A., Rahadiyanti, A., Kurniawati, D.M.,

Rustanti, N., Anjani, G., Arifan, F. and Widyastiti, N.S 

  Available Online: 5 DECEMBER 2020 

Batu

Musa balbisiana Colla Kepok Musa paradisiaca

formatypica

PDF (650KB)

Download File

Batu Musa balbisiana

Colla Kepok paradisiaca formatypica et al. 

 substitution in feed to improve the zinc, protein of the

feed, serum albumin, and body weight of malnourished rats 

Solang, M. and Adriani, M. Sola  

  Available Online:  5 DECEMBER 2020 

Anadara granosa PDF (354KB)

Download File

Anadara granosa

Spray drying conditions for protein hydrolysate of crocodile meat 

Hong, P.V.C., Tan, H.D., Thanh, P.T.T., Cang, M.H., Don, D.L. and Thien, L.T. 

  Available Online: 6 DECEMBER 2020 

PDF (594KB)

Download File
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Hong . studied on the spray drying conditions to produce protein hydrolysate from crocodile

meat. 

 The improvement of �rmness of thermal treated black cherry tomatoes (  cv.

OG) by low temperature blanching in calcium chloride solution was studied by Ha and Thuy. 

 Ha and Thuy studied on the effects of grafting and harvest stage on the quality of black cherry

tomatoes ( cv. OG) cultivated in Vietnam. 

The functional and rheological properties of mixed �our from mangrove fruit of 

 �our and wheat �our was studied by Amin 

Cirunay  evaluated the fermentation and prebiotic potential of pigeon pea (

(L.) .) �our. 

et al

Improvement of �rmness of thermal treated black cherry tomatoes

( cv. OG) by low temperature blanching in calcium

chloride solution 

Ha H.T.N. and Thuy, N.M. 

  Available Online: 6 DECEMBER 2020 

Solanum lycopersicum Sola

PDF (1542KB)

Download File

Solanum lycopersicumSola

Effect of grafting and harvest stage on the quality of black cherry

tomatoes (  cv. OG) cultivated in Vietnam 

Ha H.T.N. and Thuy, N.M. 

  Available Online: 6 DECEMBER 2020 

Solanum lycopersicumSola

PDF (638KB)

Download File

Solanum lycopersicum Sola

Functional and rheological properties of mixed �our from mangrove

fruit of  �our and wheat �our 

Amin, M.N.G., Pebruwantoro, D. Pralebda, S.A., Hasan, M.N. Zakariya,

Subekti, S., Pramono, H. and Alamsjah, M.A. 

  Available Online: 12 DECEMBER 2020 

Bruguiera gymnorrhiza

PDF (356KB)

Download File

Bruguiera

gymnorrhiza et al. 

fermentation and prebiotic potential of pigeon pea (

 (L.) .) �our 

Cirunay, A.R.T., Mopera, L.E., Sumague, M.J.V. and Bautista, J.A.N. 

  Available Online: 12 DECEMBER 2020

In vitro Cajanus

cajan Millsp

PDF (572KB)

Download File

 et al. in vitro Cajanus cajan

Millsp

Effect of Moringa leave marinade on a�atoxin in fresh and smoked

African cat �sh ( ) 

Oni, E. O., Adetunji, M.C., John-Babatunde, D.D. and Omemu, A.M. 

  Available Online: 12 DECEMBER 2020 

Clarias gariepinus

PDF (458KB)

Download File
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�sh ( ) 

The encapsulation ef�ciency and thermal stability of spray-dried microencapsulated lemongrass

( ) essential oil was studied by Nguyen 

Ayo-Lawal  investigated the anti-cancer and apoptotic properties of aqueous extract from

fermented African locust bean seeds. 

Salih studied on the effect of consumption of soft cheese supplemented with cardamom and

cinnamon via in vitro study. 
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L.) leaves extract were studied by Wuttisin
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Noor Eliza . optimize the supercritical carbon dioxide extraction of fat and cholesterol from beef

�oss using response surface methodology. 

Basurra  studied the consumption practices and perception of ready-to-eat food among

university students and employees in Kuala Lumpur, Malaysia.

Melese . investigated wheat - Anchote (  (Lam.)) composite �ours and baking

temperature for cookies production. 

The effect of water on the caking properties of different types of wheat �our was studied by

Hasmadi. 

The in�uence of heat treatment on the nutrient composition and physicochemical characteristics of

Adlai (Coix Lachryma-Jobi L.) and Obatanpa cross Lagkitan (OxL) corn variety (Zea mays L. ‘Los
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Akesowan and Jariyawaranugoon optimized the salt reduction and incorporation of eggplant

powder with white button mushroom as a meat extender in chicken nuggets. 

Wariyah  studied on the calcium �xation on forti�ed-rice made with various rice varieties. 

Hossain  studied the effect of foaming agent concentration and drying temperature on

biochemical properties of foam mat dried tomato powder. 

The effect sorbitol and white sweet potatoes (  L.) inulin extrac application on

marshmallow physical, chemical and organoleptic properties was studied by Yudhistira 

Luna-Guevara studied on the effect of essential oils of oregano, thyme and orange in the vapor

phase on the antimicrobial and sensory properties of meat emulsion inoculated with 
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The effect of steaming and frozen storage on polyphenol content and antioxidant properties of

(kuini) pulp was studied by Norra 

Yeasmin . developed a powder based ginger drink and analysed it based on the dehydration

kinetics and moisture sorption isotherm. 

Cakrawati . studied on the effects of steam-cooking on (poly)phenolic compounds in purple yam

and purple sweet potato tubers. 

The effects of air temperature and blanching pre-treatment on the phytochemical content,

antioxidant activity and enzyme inhibition activities of Thai basil leaves (  var.

thyrsi�orum) was studied by Le 

Ali  evaluated the total antioxidant capacity and pro�led the polyphenolic compounds in jute

leaves using HPLC-DAD. 
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Sulandari performed a simultaenous detection of monacolines and citrinin of angkak produced

by strains using Liquid Chromatography-Mass Spectrometry (LC-MS/MS)

Rohini . studied on the techniques to improve the solubility and stability of 

aqueous leaves extract. 

 The effects of royal lotus petals on antioxidants of bael-rosella mixed herbal drink was studied by

Kamdaeng and Singkaew. 
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evaluataed by Adeyanju 

Pramudito studied on the effect of starter culture on the bacteria pro�le in soybean tempeh. 
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as an alternative snack for individuals with diabetes mellitus. 

The antioxidant activities and simultaneous HPLC-DAD pro�lling of polyphenolic compounds from

Lam. leaves grown in Bangladesh were studied by Ahmed

 Dao evaluated the effects of blanched cashew (  L.) apples with saline
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their correlation activity was studied by Sami 

The antibacterial properties of Tualang, Acacia and Yemeni Sumur honey against selected food

spoilage bacteria and foodborne pathogens were studied by Yousof 

Yoong and Tengku Rozaina studied the effects of mangrove apple ( ) fruit extract

on oxidative stability of palm olein under accelerated storage. 
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Abstract 

The objective of this paper was to evaluate zinc and protein feed levels of Anadara 

granosa flour substitution and its effect of feed on serum albumin and body weight of a 

malnourished rat (Rattus norvegicus). This study comprised two stages: 1) analysis of 

protein and zinc level of the feed, and 2) feed test on rat using separate sample pre–test 

and post-test control group design. The malnourished rat was treated with dried rice; the 

dried rice was substituted with 12.5%, 25%, and 50% of Anadara granosa flour. Further, 

at room temperature, the flour can be kept for six months. This study revealed that the 

Anadara granosa-substituted feed had zinc levels between 0.999 ppm - 2.296 ppm and 

protein levels of 14.81% - 26.39%. On the other hand, the non-substituted feed had 0.791 

ppm of zinc, and the protein level was 8.46%. Provision of the feed substituted with 

Anadara granosa flour increased the albumin serum level (p = 0.000) and the bodyweight 

of malnourished rats significantly (p = 0.002). This study revealed that substitution of 

Anadara granosa flour in feed could improve the zinc and protein level of the feed, which 

in turn improved the growth of malnourished rats (as the albumin level and the 

bodyweight also improved). 

1. Introduction 

Malnutrition, especially zinc deficit, is largely found 

on children in developing countries; in childhood stage, 

children need a higher zinc intake (Yanagisawa, 2004; 

Parveen and Dipti, 2016). Zinc deficit would influence 

homeostasis within the biological system (Kaur et al., 

2016). A nutrition deficit condition that occurs for a long 

time might lead to stunting (Chirande et al., 2015; 

Mardewi et al., 2016). Stunting is one of the prominent 

health problems in Indonesia as its prevalence is still 

currently above 20% (Kemenkes, 2018). Provision of 

zinc supplements is proven to be able to treat stunting 

(Kusudaryati et al., 2017) since children with stunting 

have a low level of zinc and albumin serum levels. Thus, 

the administration of Vitamin A with zinc supplements 

could reduce infection risk and improve the linear 

growth of children with stunting (Adriani and 

Wirjatmadi, 2014).  

Gibson and Ferguson (1994) reported that zinc 

deficiency could be solved by increasing zinc intake. As 

what has been done in Africa, increasing zinc intake 

through zinc-rich meats and meals that are economically 

and culturally acceptable in that area, the deficiency 

problem could be addressed. Zinc is commonly available 

in high protein food. Animal-based meals are the main 

source of zinc in the human diet (Agustian et al., 2009; 

Kaur et al., 2016). Zinc is one of the most essential 

elements in nutrition for humans and animals. In the 

growth process, zinc helps in protein synthesis to form 

new cells, growth, and bone development (Agustian et 

al., 2009). Zinc also has several physiological 

characteristics and activates enzymes within the body 

(Kaur et al., 2016).  

Anadara granosa is one of the seafood that is rich in 

zinc contents. Fresh Anadara granosa contain 19.48% of 

protein and 13.91 ppm of zinc (Nurjanah et al., 2005). It 

also contains complex amino acids. The protein contents 

in the Anadara granosa would help absorb zinc and 

increase protein intake to the body. Therefore, zinc and 

protein in the Anadara granosa will work in synergy to 

improve zinc levels of malnutrition rats (Solang et al., 

2013). On top of that, zinc also plays a role in inducing 

metallothionein (zinc-binding protein); thus, it regulates 
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the amino acid as the precursor for the synthesis of 

albumin (Tekeli, 2002). The level of albumin plasma 

could be used as a sensitive indicator of nutrition status 

that reflects a diet pattern (Kuwahata et al., 2017). The 

previous studies above serves as the rationale, as the 

present study aims to evaluate zinc and protein in 

Anadara granosa flour-substituted feed and the feed’s 

effect on serum albumin levels and body weight of a 

malnourished rat (Rattus norvegicus). This study 

hypothesized that Anadara granosa-substituted feeds can 

improve zinc and protein feed levels, and the 

consumption of the feeds can improve albumin levels 

and body weight of malnourished rat. 

 

2. Material and methods 

2.1 Research design and sample 

The Anadara granosa used as substitute feeds in this 

study were taken from Gorontalo province, Indonesia. 

Rats were fed in the form of pellets consisting of 

standard feed, dried rice, and Anadara granosa flour 

substitution. The standard pellet feed produced by PT 

Charoen Pokpan contain 13% water, 13-15% protein, 3% 

fat, 6% ash, and 0.8% calcium. The dried rice feed was 

used to create malnutrition conditions. The dried rice 

was made of leftover rice. The rice that will no longer be 

consumed was set out to dry under the sun. After adding 

flour, the rice is cooked and stirred until mixed well. The 

dough is poured into a grinder and was shaped into a 

pellet. Further, the pellet was set to dry under the sun for 

the second time.  

Further, the processes of making the flour are as 

follows. First, the whole cockles were boiled until they 

open. Then, the soft tissues of the cockles were removed. 

After that, the tissues were cut into small pieces. All the 

cut tissues were dried in the sun to get a constant dry 

weight. The tissues, after the sun-drying process, were 

finely milled and sifted to get the cockle flour. Anadara 

granosa flour contained 27.26% of protein and 0.7913 

ppm of zinc and the flour can be kept at room 

temperature for six months.  

This study was designed on testing rats using 

the Separate Sample Pre–Post Test Control Group 

Design (Campbell and Stanley, 1963; Handley et al., 

2018). On the first test, 12 male Wistar rats aged 6 weeks 

with 115-120 g bodyweight were given standard feed 

(normal group). Meanwhile, 36 male Wistar rats aged 6 

weeks with a bodyweight of 110-120 g were treated 

using dried rice pellet feed with 8% of protein (nutrition 

deficit group). In the 8th weeks, 4 rats from the normal 

control group and 4 rats from the nutrition deficit group 

were slaughtered to test their albumin level. The rat with 

albumin serum less than 3.3 mg/dL was regarded to have 

nutrition deficit (Giknis and Clifford, 2008; Susanto et 

al., 2010). In the second phase, normal control rats (8 

rats) were treated with standard pellet feed. Thirty-two 

malnutrition rat were randomly distributed into 4 groups; 

8 rats were fed with dried rice, 8 rats were fed with 

12.5% Anadara granosa -substituted dried rice (Anadara 

granosa flour 12.5% + 87.5% dried rice), 8 rats were fed 

with 25% Anadara granosa -substituted dried rice 

(Anadara granosa flour 25% + 75% dried rice), and 8 

rats were fed with 50% Anadara granosa -substituted 

dried rice (Anadara granosa flour 50% + 50% dried rice) 

for 8 weeks. The percentage of Anadara granosa 

substitution in dried rice is based on the zinc needs of 

children per day, which is 10 g (Kartono et al., 2012), 

then converted to rat weighing 200 g. Food and drink for 

rats were given through ad libitum. 

2.2 Ethics test  

This study has obtained the ethical certificate No: 11

-KEPK from the Faculty of Public Health, Universitas 

Airlangga. The implementation methods were presented 

in front of the ethical committee and have obtained its 

approval. 

2.3 Procedure  

Proximate analysis of dried rice feed and feed 

substituted with Anadara granosa flour were carried out 

at the Laboratory Unit of Veterinary Faculty of 

Universitas Airlangga. Acclimatization, cultivation, and 

surgery of the test animals were carried out at the 

Veterinary Laboratory of Biochemical Department of 

Medical Faculty of Universitas Airlangga. Protein 

content test was carried out with the micro Kjeldahl 

method (AOAC, 1995). The measurement of protein 

content in the blood cockle flour was conducted at the 

Animal Feed Laboratory, Faculty of Veterinary 

Medicine, Universitas Airlangga. Whereas the Soxhlet 

method was employed to test the fat level (AOAC, 

1995). In addition, the zinc level of the feed was 

measured using Atomic Absorbant Spectrophotometer 

(AAS) with the Zenit 700 tool. Further, the analysis of 

the zinc content of the flour was carried out at the Center 

for Health Laboratory, Surabaya.  

As much as 3 mL of a blood sample from the tested 

rats were taken from the heart and stored within 

the Blood collection tube EDTA. To obtain the blood 

serum, the speed was set into 3000 rpm for 15 minutes 

centrifuged the blood sample. The serum was then 

separated into Eppendorf tubes. Further, the Albumin 

level was tested by automatic chemical 

analysis Prestige 24i. Cat. No. 4-238 with Bromcresol 

Green (BCG) method (Doumas and Peters, 2009). The 
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albumin level was stated in g/dL. The bodyweight of the 

tested rats was measured using a digital scale of Camry 

brand with the maximum capacity of 500 g, division 0.1 

g with the accuracy level of two numbers behind the 

coma.  

2.4 Statistical analysis  

The zinc and protein levels were analyzed in 

descriptive manner. Meanwhile, the serum albumin level 

of the tested rat was analyzed using One way ANOVA 

parametric test in the significance level of 95% and the 

least significant difference (LSD). Further, the body 

weight was analyzed using the Kruskal – Wallis test on 

the significance level of 95% and followed by an 

advance test of Mann Whitney (Steel and Torrie, 1980; 

McDonald, 2014).  

 

3. Results 

3.1 Zinc and Protein level of Anadara granosa flour-

substituted feed 

The analysis of the dried rice feed used to create 

malnutrition conditions and Anadara granosa substituted 

feed showed a different protein and zinc levels. The 

dried feed rice had a protein level of 8.462% and zinc 

0.7913 ppm. The Anadara granosa flour had a protein 

level of 14.81% and zinc 0.9995 ppm. Meanwhile, dried 

rice feed substituted with 25% of Anadara granosa flour 

had a protein level of 18.74% and zinc 1.151 ppm. In 

addition, the 50% substitution of Anadara granosa flour 

had a protein level of 26.394% and zinc 2.296 ppm 

(Table 1). The level of zinc in Anadara granosa’s flour-

substituted feed increased along with the increase of 

Anadara granosa composition within the feed (Table 2). 

The increase of zinc level percentage on feed substituted 

with 12.5%, 25%, and 50 Anadara granosa’s feed-in the 

sequence were 26.31%, 45.46%, and 58.35% 

respectively. Meanwhile, the increase of protein level of 

the feed substituted with 12.5%, 25%, and 50% of 

Anadara granosa’s flour were 75%, 121%, and 211% in 

consecutive order. This showed that the substitution of 

Anadara granosa’s flour could increase the zinc and 

protein level of the feed. 

 

3.2 Albumin level 

The results revealed that the Anadara granosa flour 

substitution feed significantly increased the albumin 

level of the malnutrition rats (p = 0.000) (Table 3). The 

average albumin level of malnutrition rats was 16.16% 

lower than a normal rat (rat fed with standard feed). In 

the present work, the percentage was employed to 

describe the decline in the albumin content due to the 

differences in the smaller, last number (the level of low-

nutrient albumin) and the initial, greater number (the 

normal group of albumin level). On the other hand, the 

use of the g/dL unit in measuring the decline and 

increase in the albumin level will only hamper the 

process of predicting the increase or decline of the 

albumin content. Moreover, this percentage also applies 

to the increase in the albumin level; it takes into account 

the differences in the recent level of the albumin content 

of the poor-nourished mice (that had been provided with 

blood cockle flour) and the level of albumin in the 

normal group mice). The poor-nourished mice have a 

higher albumin level than the normal group. Another 

point worth considering is that the percentage provides 

more significant data (representing the level of albumin 

content). 

The average albumin level of nutrition deficit rat 

who were treated with Anadara granosa flour substituted 

feed increased along with the increase of Anadara 

granosa’s composition within the feed. The albumin 

level of the malnutrition rat treated with 25% and 50% of 

Anadara granosa’s substituted feed similarly 

experienced an increase of 22.59%. The substitution of 

Types of feed 
Zinc level 

(ppm) 
Rough protein 

level (%) 

Dried rice 0.791 8.462 

Dried rice with 12.5% Anadara 
granosa’s flour substitution  

0.999 14.81 

Dried rice with 25% Anadara 
granosa’s flour substitution 

1.151 18.74 

Dried rice with 50% Anadara 
granosa’s flour substitution 

2.296 26.39 

Table 1. Zinc and protein level of dried rice feed and Anadara 

granosa flour-substituted dried rice feed  

No. Sample 
Zinc level 

(ppm) 
Zinc level increase 

(%) 
Rough protein level 

(%) 
Increase of rough 
protein level (%) 

1 Dried rice (kg) 0.791 0.00 8.46 0.00 

2 
Dried rice feed substituted with 12.5% of 
Anadara granosa’s flour  

0.999 26.31 14.81 75 

3 
Dried rice feed substituted with 25% of 
Anadara granosa’s flour  

1.151 45.46 18.74 121 

4 
Dried rice feed substituted with 50% of 
Anadara granosa’s flour  

1.253 58.35 26.39 211 

Table 2. Percentage of zinc and protein increase in the Anadara granosa flour-substituted feed 
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12.5% of Anadara granosa’s flour had improved the 

albumin level of malnutrition rat into the normal level.  

3.3 Bodyweight 

The result showed that the malnutrition rats fed with 

Anadara granosa flour substitution experienced a 

significant increase in body weight (p = 0.002) (Table 4). 

The average bodyweight of the malnutrition rats was 

56.27% lower than normal rat treated with standard feed. 

Further, the average body weight of malnutrition rat 

treated with 25% and 50% of Anadara granosa flour 

substitution increased by 50.16%.  

Moreover, the bodyweight of malnutrition rat treated 

with feed substituted with 50% Anadara granosa’s flour 

was yet to achieve the maximum result, as indicated by 

the rats‘ below normal bodyweight.  

 

4. Discussion 

4.1 The level of zinc and protein in the Anadara granosa 

flour-substituted feed  

The feed substituted with Anadara granosa flour had 

a higher zinc content due to the natural zinc. Similar 

studies by Solang et al. (2017) showed that the zinc level 

in cireng snack made with flour substituted with 

Anadara granosa flour increased. The increase of zinc in 

food made with Anadara granosa substitution flour 

indicates the Anadara granosa flour’s potential as an 

alternative source of zinc. This is shown in several 

studies, where Anadara granosa are found to contain 

zinc level below the maximum allowed level, which is 

under 100 ppm as stipulated in Malaysian Food 

Regulation 1985 (Ministry of Health Malaysia, 1985). In 

the meantime, the fresh Anadara granosa from Boalemo, 

Gorontalo Province, Indonesia is found to contain 13.91 

ppm zinc, while the dried Anadara granosa contain 

54.27 ppm zinc the boiled Anadara granosa contain 

12.99 ppm zinc, and the dried, boiled Anadara granosa 

contain 37.86 ppm of zinc (Nurjanah et al., 2005). On 

top of that, the Anadara granosa from Pohuwato regency 

of Gorontalo Province Indonesia was found to contain 

2.70 – 2.82 ppm (Solang et al., 2013). In addition, the 

Anadara granosa taken from Tanjung Mas and Wedung 

water of Semarang, Indonesia contains zinc 68.13 – 

94.22 mg/kg of wet weight (Taurusiana et al., 2014).  

This present study also revealed that substitution of 

Anadara granosa’s flour could increase the protein level. 

This signifies that the substitution of Anadara granosa’s 

flour is one of the alternatives to improve the level of 

protein within the meal. This present finding supports 

Subaryono et al. (2003) who found that chips added with 

Anadara granosa had the protein level of 16.51%. 

Solang et al. (2017) also described that supplementation 

of Anadara granosa increased the level of protein 

in Cireng snack with a percentage of 5.05% - 54.49%. 

Several other studies showed that Anadara granosa were 

considered as important source of protein in tropical, 

subtropical, and warm climate regions (Broom, 1985; 

Ibrahim, 1995; Nurnadia et al., 2011). The protein level 

of Anadara granosa was 19.8 % (Nurjanah et al., 2005). 

No. Treatment  

Average albumin 
level 

The decrease in 
albumin level 

Increase of 
albumin level P-value 

(g/dL) (%) (%) 

1 Rat treated with standard feed 3.59±0.27a 0 0  

2 Rat treated with dried rice feed 3.01±0.13b 16.16 - 0 

3 
Rat treated with dried rice substituted with 12.5% Anadara 
granosa’s flour 

3.64±0.15a - 20.93  

4 
Rat treated with dried rice substituted with 25% Anadara 
granosa’s flour 

3.69±0.22a - 22.59  

5 
Rat treated with dried rice substituted with 50% Anadara 
granosa’s flour 

3.69±0.42a - 22.59  

Table 3. The average level of albumin (g/dL) level of malnutrition rat fed with Anadara granosa’s flour-substituted feed.  

Notes: Average value followed by different superscript letter showed significance difference 

No. Treatment  

Average body 
weight 

The decrease in 
body weight 

Increase of body 
weight P-value 

(g) (%) (%) 

1 Rat treated with standard feed 257.43±19.28a 0 -   

2 Rat treated with dried rice feed 112.57±21.94b 56.27 -   

3 
Rat treated with dried rice substituted with 12.5% Anadara 
granosa’s flour 

215.43±15.38c - 47.75   

4 
Rat treated with dried rice substituted with 25% Anadara 
granosa’s flour 

225.86± 19.96cd - 50.16 0.002 

5 
Rat treated with dried rice substituted with 50% Anadara 
granosa’s flour 

236.29±10.63d - 50.16   

Table 4. Average body weight (g) of malnutrition rat treated with Anadara granosa’s flour- substituted feed. 

Notes: Average value followed by different superscript letter showed significance difference 
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This present study has pointed out that the higher the 

composition of Anadara granosa flour into a meal, the 

meal’s zinc and protein level will also increase. Kaji and 

Nishi (2006) also found that main meals composed of 

eggs, milk, poultry, and fish have lower zinc: protein 

ratio compared to meals made of cockles, beef, and other 

red meats.  

4.2 Albumin serum level 

This present study shows that the malnutritioned rat 

given the dried rice were low in zinc level by 0.791 ppm, 

in protein level by 8.46%, as well as low in albumin 

level by 46%. It is also shown that the substitution of 

Anadara granosa flour increased the albumin level on 

the tested rat. The malnutritioned rats had an albumin 

level of 3.01 g/dL. The level is considered below the 

normal level of albumin for a rat, which was 3.3 g/dL 

(Giknis and Clifford, 2008; Susanto et al., 2010). 

Meanwhile, the provision of feed substituted with 

Anadara granosa’s flour could increase the albumin 

level of rat into the normal range, about 3.64 -3.69 g /dL 

(Table 3). This finding is similar to Giknis et al. (2008) 

who found that normal male rat had the range of albumin 

level between 3.4 – 4.8 g/dL. This present study is also 

similar to Kuwahata et al., (2017) who discovered that 

albumin concentration on rats decreased due to the 

decrease of protein intake and it returned to normal when 

the malnutrition rats were given protein intake by 20% of 

casein through ad libitum method. Khasanah et al. 

(2015), Abdullahi et al. (2018), and Gounden et al. 

(2018) stated that protein deficiency in food intake could 

lead to lack of various essential amino acid in blood 

serum, which needed to develop cells (synthesis) and for 

metabolism process as an amino acid is the precursor for 

albumin synthesis. The lack of amino acid in this serum 

would lead to a lack of albumin liver production 

(protein).  

Provision of feed substituted with Anadara granosa 

flour could improve the level of albumin in malnutrition 

rat. This is assumed to correlate with the increase of zinc 

and protein level on the substituted feed (Tables 1 and 

2). Choundhary (2013), described that the provision of 

zinc could increase protein serum. In turn, the protein 

contents could increase the absorption and transportation 

of zinc. Moreover, the presence of protein could increase 

the availability of amino acid as the precursor for 

albumin synthesis. Synthesis of albumin depends on the 

adequate amino acid supply (Marshall, 2012). 

Meanwhile, Shidhu et al. (2004) showed that the 

provision of zinc on protein-deficient rats could help 

increase the level of hepatic protein. This zinc ability is 

linked to its role to induce metallothionein (zinc-binding 

protein). Thus, it regulates the amino acid as the 

precursor for albumin synthesis (Tekeli, 2002).  

According to the results, the Anadara granosa flour 

contains the amino acid, glutamate, aspartate, serine, 

histidine, glycine, arginine, alanine, tyrosine, 

methionine, valine, phenylalanine, isoleucine, leucine, 

and lysine. In the present study, the analysis of cysteine 

and proline was not performed since there was no 

standard for examining these amino acids. The common 

amino acid found in the study is glutamate. Azis (2007) 

reports that Anadara granosa contain cysteine. The 

amino acids that contribute to the metabolism of zinc are 

cysteine and histidine (Snedeker and Greger, 1983; Pace 

and Weerapana, 2014). Both of these amino acids 

function to transport zinc by facilitating the process of 

the formation of zinc-histidine and zinc-cysteine 

complex.  

Types of amino acids that serve as a precursor of 

albumin synthesis are lysine, tryptophan, and isoleucine. 

Isoleucine and tryptophan also play a role in increasing 

the value of albumin synthesis (Kelman et al., 1972). 

Hutson et al. (1987, as cited in Harp et al., 1991) argue 

that the deficit of essential amino acid content, such as 

lysine, tryptophan, and isoleucine, can decrease the 

albumin release. Therefore, zinc and protein in Anadara 

granosa were assumed to work simultaneously to 

increase the availability of amino acid as a precursor for 

albumin synthesis; hence, increase the albumin level of 

malnutrition rat.  

4.3 Bodyweight 

This present study showed that the provision of dried 

rice feed could decrease the bodyweight of the test rat, 

while the Anadara granosa flour substitution feed was 

proven to increase the bodyweight of the tested rat. A 

decrease in the bodyweight of the tested rats was 

assumed to be caused by the low zinc and protein 

contents in the dried rice feed. The zinc level of dried 

rice was below 1 ppm (Choundhary, 2013). Meanwhile, 

the protein level of dried rice was 8%; thus, it was 

considered unsuitable for the rats’ protein needs at 12% 

(complete protein with 20 amino acids) (Smith and 

Mangkoewidjojo, 1987). Moreover, Shidhu et al. (2004) 

reported that protein deficiency decreases body weight. 

Meanwhile, a decrease in body weight could also blame 

zinc deficiency (Rossi et al., 2001; Ishikawa et al., 2008; 

Parveen and Dipti, 2016). The provision of Anadara 

granosa substituted feed could significantly improve 

bodyweight. This was suspected due to the increased 

zinc and protein level in the feed (Tables 1 and 2). 

Parveen and Dipti (2016) explained that zinc 

supplementation causes a quick bodyweight increase in 

the malnutrition rehabilitation phase. Budiastutik et al. 

(2011) also described that supplementation of zinc 
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phosphate and biscuit increases body weight and height. 

Meanwhile, an increase of protein on the feed also 

regulates the bodyweight through regulating the 

mechanism of thermogenesis and body composition, 

food intake, as well as protein synthesis (Westerterp-

Plantenga, 2003; Greco et al., 2017). Further, Westerterp

-Plantenga (2003) also explained that animal-based 

protein-induced higher thermogenesis than plant-based 

protein.  

The increase of body weight in malnutrition rat fed 

with Anadara granosa substituted feed was assumed to 

correlate with the increase of albumin serum as observed 

in this study. The increase of albumin levels would 

optimize the zinc absorption of the feed. Marshall (2012) 

explained that albumin functions to transport zinc. As the 

zinc has been appropriately absorbed, the zinc content 

within the body was assumed to increase. This 

availability of zinc within the body would accelerate 

growth and cell differentiation (Parveen and Dipti, 

2016). 

 

5. Conclusion 

This study has shown that the provision of feed 

substituted with Anadara granosa flour could improve 

the zinc level and protein of the feed. The increase of 

zinc and protein could improve the availability of zinc 

and protein within the body; thus, it will, in turn, 

improve the growth of malnutrition rats through the 

mechanism of albumin level improvement, which later 

increases growth, particularly through the increase of 

body weight.  
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