References

Affandi, D. R., Purnama, E., Yudhistira, B., & Sanjaya, A. P. (2019). Chemical, textural, and
sensory properties of eastern little tuna fish ball (Euthynnus affinis) with rice bran flour (Oryza
sativa) substitution. /OP Conference Series: Materials Science and Engineering, 633(1), 012051.
https://doi.org/10.1088/1757-899x/633/1/012051

Ahmad, M. I, Faroogq, S., Alhamoud, Y., Li, C., & Zhang, H. (2022). A review on mycoprotein:
History, nutritional composition, production methods, and health benefits. Trends in Food
Science & Technology, 121, 14-29. https://doi.org/10.1016/j.tifs.2022.01.027

Ahmed, 1., Jan, K., Fatma, S., & Dawood, M. A. O. (2022). Muscle proximate composition of
various food fish species and their nutritional significance: A review. Journal of Animal
Physiology and Animal Nutrition, 106(3). https://doi.org/10.1111/jpn.13711

Ahn, J. Y., Kil, D. Y., Kong, C., & Kim, B. G. (2016). Comparison of Oven-drying Methods for
Determination of Moisture Content in Feed Ingredients. Asian-Australasian Journal of Animal
Sciences, 27(11), 1615-1622. https://doi.org/10.5713/ajas.2014.14305

Akinsemolu, A. A., & Onyeaka, H. N. (2025). Mycoproteins as sustainable food sources: current
applications and future prospects. Deleted Journal, 7(3). https://doi.org/10.1007/s42452-025-
06614-0

Al Solami, L., & Korish, M. (2024). Proximate composition, fatty acid characteristics, amino acid
profile and mineral content of fish Acanthurus sohal. Heliyon, 10(16), e36474.
https://doi.org/10.1016/j.heliyon.2024.e36474

Alsagr, A. M. (2021). Remarks on the use of Pearson’s and Spearman’s correlation coefficients
in assessing relationships in ophthalmic data. African Vision and Eye Health, 80(1).
https://doi.org/10.4102/aveh.v80i1.612

Alvarez-Armenta, A., Pacheco-Aguilar, R., Ldpez-Zavala, A. A., Corona-Martinez, D. O., Sotelo-

Mundo, R. R., Garcia-Orozco, K. D., & Ramirez-Sudrez, J. C. (2022). The greening reaction of

47



skipjack tuna (Katsuwonus pelamis) metmyoglobin promoted by free cysteine during thermal
treatment. PeerJ, 10, €13923. https://doi.org/10.7717/peerj.13923

Aly, M. O., Ghobashy, S. M., & Aborhyem, S. M. (2023). Authentication of protein, fat,
carbohydrates, and total energy in commercialized high protein sports foods with their
labeling data. Scientific Reports, 13(1), 15359. https://doi.org/10.1038/s41598-023-42084-3
Bahurmiz, O. M. (2019). Proximate and fatty acid composition of three tuna species from
Hadhramout coast of the Arabian Sea, Yemen. Hadhramout University Journal of Natural &
Applied Sciences, 16(1). https://hu.edu.ye/hu-publications/wp-
content/uploads/2021/01/Proximate-and-fatty-acid-composition-of-three-tuna-species-
from-Hadhramout-coast-of-the-Arabian-Sea-YemenP_16_1_2019.pdf

Baig, M. A., Ajayi, F. F., Hamdi, M., Baba, W., Brishti, F. H., Khalid, N., Zhou, W., & Magsood, S.
(2024). Recent Research Advances in Meat Analogues: A Comprehensive Review on
Production, Protein Sources, Quality Attributes, Analytical Techniques Used, and Consumer
Perception. Food Reviews International, 1-32.
https://doi.org/10.1080/87559129.2024.2396855

Bakratsas, G., Polydera, A. C., Nilson, O., Chatzikonstantinou, A. V., Xiros, C., Katapodis, P., &
Stamatis, H. (2023). Mycoprotein Production by Submerged Fermentation of the Edible
Mushroom Pleurotus ostreatus in a Batch Stirred Tank Bioreactor Using Agro-Industrial
Hydrolysate. Foods, 12(12), 2295-2295. https://doi.org/10.3390/foods12122295

Bekele, H., Urga, K., Gemede, H. F., & Woldegiorgis, A. Z. (2023). Effect of enset (Ensete
ventricosum) varieties and fermentation time on nutritional compositions, antinutritional
factors, functional properties, and sensory acceptance of Bulla. Food Science & Nutrition,
11(11), 7080-7090. https://doi.org/10.1002/fsn3.3632

Benkovi¢, M., Jurinjak Tusek, A., Soka¢ Cvetni¢, T., Jurina, T., Valinger, D., & Gajdos Kljusuri¢, J.

(2023). An Overview of Ingredients Used for Plant-Based Meat Analogue Production and Their

48



Influence on Structural and Textural Properties of the Final Product. Gels (Basel, Switzerland),
9(12), 921. https://doi.org/10.3390/gels9120921

Bogard, J. R., Farook, S., Marks, G. C., Waid, J., Belton, B., Ali, M., Toufique, K., Mamun, A., &
Thilsted, S. H. (2017). Higher fish but lower micronutrient intakes: Temporal changes in fish
consumption from capture fisheries and aquaculture in Bangladesh. PLOS ONE, 12(4),
e0175098. https://doi.org/10.1371/journal.pone.0175098

Bork, L. V., Stobernack, T., Rohn, S., & Kanzler, C. (2024). Browning reactions of
hydroxycinnamic acids and heterocyclic Maillard reaction intermediates - Formation of
phenol-containing colorants. Food Chemistry, 449, 139189.
https://doi.org/10.1016/j.foodchem.2024.139189

Chandaka, M. (2025). Review article on crude fiber. The Journal of Multidisciplinary Research,
30-33. https://doi.org/10.37022/tjmdr.v5i3.786

Cheriaparambil, R., & Grossmann, L. (2025). Properties and Cultivation of Fusarium spp. to
Produce Mycoprotein as an Alternative Protein Source. Sustainable Food Proteins, 3(1).
https://doi.org/10.1002/sfp2.70002

Chin, S. W., Baier, S. K., Stokes, J. R., & Smyth, H. E. (2024). Evaluating the sensory properties
of hybrid (meat and plant-based) burger patties. Journal of Texture Studies, 55(1).
https://doi.org/10.1111/jtxs.12819

Choi, Y., Chae, J., Kim, S., Shin, E.-C., Choi, G., Kim, D., & Cho, S. (2023). Surimi for snacks:
physicochemical and sensory properties of fried fish snacks prepared from surimi of different
fish species. Fisheries and Aquatic Sciences, 26(2), 145-157.
https://doi.org/10.47853/fas.2023.e12

Chudy, S., Bilska, A., Kowalski, R., & Teichert, J. (2020). Colour of milk and milk products in CIE
L*a*b* space. Medycyna Weterynaryjna, 76(01), 6327-2020.

https://doi.org/10.21521/mw.6327

49



Ciezarek, A., Gardner, L., Savolainen, V., & Block, B. (2020). Skeletal muscle and cardiac
transcriptomics of a regionally endothermic fish, the Pacific bluefin tuna, Thunnus orientalis.
BMC Genomics, 21(1). https://doi.org/10.1186/s12864-020-07058-z

Cleophas, T. J., & Zwinderman, A. H. (2018). Bayesian Pearson Correlation Analysis. Modern
Bayesian Statistics in Clinical Research, 111-118. https://doi.org/10.1007/978-3-319-92747-
311

Cortés-Herrera, C., Quirds-Fallas, S., Calderén-Calvo, E., Cordero-Madrigal, R., Jiménez, L.,
Granados-Chinchilla, F., & Artavia, G. (2021). Nitrogen/protein and one-step moisture and ash
examination in foodstuffs: Validation case analysis using automated combustion and
thermogravimetry determination under ISO/IEC 17025 guidelines. Current Research in Food
Science, 4, 900-909. https://doi.org/10.1016/j.crfs.2021.11.015

Dagtekin, B. B. (2022). Surimi Technology and New Techniques Used For Surimi-Based
Products. Aquatic Food Studies, 2(1). https://doi.org/10.4194/afs105

De Angelis, D., Kaleda, A., Pasqualone, A., Vaikma, H., Tamm, M., Tammik, M.-L., Squeo, G., &
Summo, C. (2020). Physicochemical and Sensorial Evaluation of Meat Analogues Produced
from Dry-Fractionated Pea and Oat Proteins. Foods, 9(12), 1754.
https://doi.org/10.3390/foods9121754

Derbyshire, E. (2022). Food-Based Dietary Guidelines and Protein Quality Definitions—Time to
Move Forward and Encompass Mycoprotein? Foods, 11(5), 647.
https://doi.org/10.3390/foods11050647

Derbyshire, E. J., & Delange, J. (2021). Fungal Protein — What Is It and What Is the Health
Evidence? A Systematic Review Focusing on Mycoprotein. Frontiers in Sustainable Food
Systems, 5. https://doi.org/10.3389/fsufs.2021.581682

Derbyshire, E. J., Theobald, H., Wall, B. T., & Stephens, F. (2023). Food for our future: the
nutritional science behind the sustainable fungal protein — mycoprotein. A symposium review.

Journal of Nutritional Science, 12. https://doi.org/10.1017/jns.2023.29

50



Ding, H., Farhi, M., Kehlet, K., Cheriaparambil, R., Grossmann, L., Ding, H., Farhi, M., Kehlet, K.,
Cheriaparambil, R., & Grossmann, L. (2025). Effect of Filamentous Mycoprotein on the Texture
and Liquid Retention Characteristics of Hybrid Burger Patties. Sustainable Food Proteins, 3(4).
https://doi.org/10.1002/sfp2.70041

Dubey, L. K., Moeller, J. B., Schlosser, A., Sorensen, G. L., & Holmskov, U. (2016). Induction of
innate immunity by Aspergillus fumigatus cell wall polysaccharides is enhanced by the
composite presentation of chitin and beta-glucan. Immunobiology, 219(3), 179-188.
https://doi.org/10.1016/j.imbio.2013.10.003

En, Y., Goh, H. M., & Huang, D. (2024). Pea protein soften surimi gels and improve in vitro
digestibility: potential high protein foods for elderly. Food Hydrocolloids, 110664-110664.
https://doi.org/10.1016/j.foodhyd.2024.110664

FAO. (2017). CHAPTER 2: METHODS OF FOOD ANALYSIS. Www.fao.org.
https://www.fao.org/4/Y5022E/y5022e03.htm

Finnigan, T. J. A,, Theobald, H. E., & Bajka, B. (2024). Mycoprotein: A Healthy and Sustainable
Source of Alternative Protein-Based Foods. Annual Review of Food Science and Technology.
https://doi.org/10.1146/annurev-food-111523-121802

Finnigan, T.J. A., Wall, B. T., Wilde, P. J., Stephens, F. B., Taylor, S. L., & Freedman, M. R. (2019).
Mycoprotein: The Future of Nutritious Nonmeat Protein, a Symposium Review. Current
Developments in Nutrition, 3(6). https://doi.org/10.1093/cdn/nzz021

Fiorentini, M., Kinchla, A. J., & Nolden, A. A. (2020). Role of Sensory Evaluation in Consumer
Acceptance of Plant-Based Meat Analogs and Meat Extenders: a Scoping Review. Foods, 9(9),
1334. https://doi.org/10.3390/foods9091334

Furuta, A., Hamakawa, Y., Ishibashi, C., Mabuchi, R., & Tanimoto, S. (2022). Effects of different
heating conditions on protein composition in each muscle type of yellowtail (Seriola
quinqueradiata). Fisheries and Aquatic Sciences, 25(1), 31-39.

https://doi.org/10.47853/FAS.2022.e4

51



Guha, H. (2025). Fish selection guide based on cardiovascular health benefits: a nutritional
study of the most widely consumed sea water versus fresh water fish. European Journal of
Preventive Cardiology, 32(Supplement_1). https://doi.org/10.1093/eurjpc/zwaf236.157
Hamzah, N. (Ed.). (2025). Manual Practical 6 - Fibre Determination. Scribd.
https://www.scribd.com/document/464057067/Manual-Practical-6-Fibre-Determination
Happel, K., Zeller, L., Hammer, A. K., & Zorn, H. (2025). Umami Enhancing Properties of
Enzymatically Hydrolyzed Mycelium ofFlammulina velutipes Cultured on Potato Pulp. Food
Science & Nutrition, 13(4). https://doi.org/10.1002/fsn3.70128

Hashempour-Baltork, F., Farshi, P., Jannat, B., Dadgarnejad, M., Asgharian, R., Khosravi-Darani,
K., & Hosseini, H. (2024). Total and Partial Replacement of Meat by Mycoprotein in Hamburger:
Physico-Chemical, Nutritional, Mechanical, and Overall Acceptability. Current Nutrition & Food
Science, 20(3), 349-356. https://doi.org/10.2174/1573401319666230418104833
Hashempour-Baltork, F., Khosravi-Darani, K., Hosseini, H., Farshi, P., & Reihani, S. F. S. (2020).
Mycoproteins as safe meat substitutes. Journal of Cleaner Production, 253, 119958.
https://doi.org/10.1016/].jclepro.2020.119958

Hashempour-Baltork, F., Jannat, B., Dadgarnejad, M., Alizadeh, A. M., Khosravi-Darani, K., &
Hosseini, H. (2023). Mycoprotein as chicken meat substitute in nugget formulation:
Physicochemical and sensorial characterization. Mycoprotein as Chicken Meat Substitute in
Nugget Formulation: Physicochemical and Sensorial Characterization.
https://doi.org/10.1002/fsn3.3354

Hayes, M. (2020). Measuring Protein Content in Food: An Overview of Methods. Foods, 9(10),
1340. https://doi.org/10.3390/foods9101340

Holman, B. W. B., Bailes, K. L., Meyer, R. G., & Hopkins, D. L. (2019). Effect of modified Soxhlet
(Soxtec) and Folch extraction method selection on the total lipid determination of aged beef.
Journal of Food Science and Technology, 56(8), 3957-3961. https://doi.org/10.1007/s13197-

019-03878-4

52



Hoque, Md. S., Roy, S., Mukit, S. S., Rahman, Md. B., & Akter, S. (2021). Effects of Pangasius (
Pangasius hypophthalmus ) and Skipjack Tuna ( Sarda orientalis ) mince blend on the quality
of fish products: Ways to utilize resources and nutrition in Bangladesh. Food Science &
Nutrition, 9(12), 6642-6652. https://doi.org/10.1002/fsn3.2612

Hsu, S. C., & Chou, C. F. (2025). Development and quality properties assessment of fish ball
prepared from milkfish supplemented with sorghum-dried distillers’ grains. Applied Food
Research, 5(1), 101036. https://doi.org/10.1016/j.afres.2025.101036

Huang, Z., He, W., Zhao, L., Liu, H., & Zhou, X. (2021). Processing technology optimization for
tofu curded by fermented yellow whey using response surface methodology. Food Science &
Nutrition, 9(7), 3701-3711. https://doi.org/10.1002/fsn3.2331

lkbal, A., Chowdhury, S., Nath, S., Dora, K. C., Murmu, P., & Bhattacharya, A. (2023). Effect of
tilapia surimi powder incorporation on physical properties of semolina flour pasta. INDIAN
JOURNAL of ANIMAL HEALTH, online. https://doi.org/10.36062/ijah.2023.07622

lonescu, M., Dincd, M.-N., Ferdes, M., Zabavd, B.-S., Paraschiv, G., & Moiceanu, G. (2025).
Proteins from Edible Mushrooms: Nutritional Role and Contribution to Well-Being. Foods,
14(18), 3201-3201. https://doi.org/10.3390/foods14183201

Ismail, B. P. (2017). Ash Content Determination. Food Analysis Laboratory Manual, 117-119.
https://doi.org/10.1007/978-3-319-44127-6_11

Jafarzadeh, S., Qazanfarzadeh, Z., Majzoobi, M., Sheiband, S., Oladzadabbasabad, N., Esmaeili,
Y., Barrow, C. J., & Timms, W. (2024). Alternative Proteins; A Path to Sustainable Diets and
Environment. Current Research in Food Science, 9(100882), 100882-100882.
https://doi.org/10.1016/j.crfs.2024.100882

Janas, S., & Kowalska, M. (2023). Accuracy of drying selected products using a moisture
analyzer method based on infrared radiation. Metrology and Measurement Systems, 305—

321305-321. https://journals.pan.pl/publication/144873

53



Jiang, Q., Bhattarai, N., Pahlow, M., & Xu, Z. (2022). Environmental sustainability and footprints
of global aquaculture. Resources, Conservation and Recycling, 180, 106183.
https://doi.org/10.1016/j.resconrec.2022.106183

Jonkers, N., van Dommelen, J. A. W., & Geers, M. G. D. (2021). Intrinsic mechanical properties
of food in relation to texture parameters. Mechanics of Time-Dependent Materials, 26(2), 323—
346. https://doi.org/10.1007/s11043-021-09490-4

Karma, I. G. M. (2020). Determination and Measurement of Color Dissimilarity. International
Journal of Engineering and Emerging Technology, 5(1), 67.
https://doi.org/10.24843/ijeet.2020.v05.i01.p13

Khan, A. B. S., Akhter, M., Islam, Z., Aktaruzzaman, M., Paul, M., Rahman, S., & Bhadra, A.
(2025). Biochemical, Nutritional, and Microbiological Attributes of the Value-Added Fish Balls
Derived From Little Tuna ( Euthynnus affinis ) in Perspective of Greater Utilization of Marine
Cuisine in Bangladesh. Journal of Food Processing and Preservation, 2025(1).
https://doi.org/10.1155/jfpp/8890059

Khan, R. Y., Anwar, F., Karim, R., & Saari, N. (2023). Mycoprotein as a Meat Substitute:
Production, Functional Properties and Current Challenges-A Review. International Journal of
Food Science & Technology. https://doi.org/10.1111/ijfs.16791

Kugimiya, Y., Watanabe, Y., Shirobe, M., Motohashi, Y., Motokawa, K., Edahiro, A., Ohara, Y.,
Ryu, M., Igarashi, K., Hoshino, D., Nakajima, J., Ueda, T., Taniguchi, Y., Ogawa, T., Maekawa, K.,
Tamaki, K., Kuboki, T., Kitamura, A., Shinkai, S., & Hirano, H. (2021). A comparison of
colorimetric and visual methods for the assessment of masticatory performance with color-
changeable chewing gum in older persons. Journal of Dental Sciences, 16(1), 380-388.
https://doi.org/10.1016/].jds.2020.08.010

Lee, J.-S., Choi, I., & Han, J. (2022). Construction of rice protein-based meat analogues by

extruding process: Effect of substitution of soy protein with rice protein on dynamic energy,

54



appearance, physicochemical, and textural properties of meat analogues. Food Research
International, 161, 111840. https://doi.org/10.1016/j.foodres.2022.111840

Li, X.-L., Qi, X.-N., Deng, J.-C., Jiang, P., Wang, S.-Y., Xue, X.-L., Wang, Q.-H., & Ren, X. (2025).
Characterization of Fusarium venenatum Mycoprotein-Based Harbin Red Sausages. Foods,
14(4), 556-556. https://doi.org/10.3390/foods14040556

Liu, K. (2019). Effects of sample size, dry ashing temperature and duration on determination
of ash content in algae and other biomass. Algal Research, 40, 101486.
https://doi.org/10.1016/j.algal.2019.101486

Lopez-Moreno, H., Phillips, M., Diaz-Garcia, L., Torres-Meraz, M. A., de La Torre, F., Berro, I.,
Loarca, J., Mura, J., Ikeda, S., Atucha, A., Giongo, L., lorizzo, M., & Zalapa, J. (2023). A Survey of
Key Methods, Traits, Parameters, and Conditions for Measuring Texture in Cranberry
(Vaccinium macrocarpon Ait.). Horticulturae, 9(4), 479.
https://doi.org/10.3390/horticulturae9040479

Lu, Z., Li, Q., Yongo, E., Xiao, J., & Guo, Z. (2025). Comparative energy metabolism in red and
white muscles of juvenile yellowfin tuna, Thunnus albacore. Frontiers in Marine Science, 12.
https://doi.org/10.3389/fmars.2025.1585044

Luo, J., Frank, D., & Arcot, J. (2024). Creating alternative seafood flavour from non-animal
ingredients: A review of key flavour molecules relevant to seafood. Food Chemistry X, 101400—
101400. https://doi.org/10.1016/j.fochx.2024.101400

Ly, B. C. K., Dyer, E. B., Feig, J. L., Chien, A. L., & Del Bino, S. (2020). Research Techniques Made
Simple: Cutaneous Colorimetry: A Reliable Technique for Objective Skin Color Measurement.
Journal of Investigative Dermatology, 140(1), 3-12.el.
https://doi.org/10.1016/].jid.2019.11.003

Mabuchi, R., Adachi, M., Kikutani, H., & Tanimoto, S. (2018). Discriminant Analysis of Muscle

Tissue Type in Yellowtail Seriola Quinqueradiata Muscle Based on Metabolic Component

55



Profiles. Food Science and Technology Research, 24(5), 883-891.
https://doi.org/10.3136/fstr.24.883

Mahre, H. K., Dalheim, L., Edvinsen, G. K., Elvevoll, E. O., & Jensen, |.-J. (2018). Protein
Determination—Method Matters. Foods, 7(1), 5. https://doi.org/10.3390/foods7010005
Majumder, R. K., Miatur, S., Saha, A., & Hossain, S. (2024). Mycoprotein: Production and
Nutritional aspects: A review. Sustainable Food Technology.
https://doi.org/10.1039/d3fb00169e

Maman (Ed.). (2025, October 30). From Ocean Stewardship and Food Security: The 2025 World
Food Day’s Mandate - MDPI. MDPI. https://mdpi.or.id/en/2025-world-food-day-mdpi/
Mardiana, Fauza, G., Muhammad, D. R. A., Affandi, D. R., & Ariviani, S. (2021). Sensory profile
analysis of steamed brownies using Quantitative Descriptive Analysis (QDA). IOP Conference
Series: Earth and Environmental Science, 828(1), 012058. https://doi.org/10.1088/1755-
1315/828/1/012058

Marefat, S., Shayanfar, A., & Monajjemzadeh, F. (2025). Developments in image-based
colorimetric analysis methods and applications of ClElab color space in pharmaceutical
sciences: A narrative review. International Journal of Pharmaceutics X, 10, 100434-100434.
https://doi.org/10.1016/].ijpx.2025.100434

Marques, C., Correia, E., Dinis, L.-T., & Vilela, A. (2022). An Overview of Sensory
Characterization Techniques: From Classical Descriptive Analysis to the Emergence of Novel
Profiling Methods. Foods, 11(3), 255. https://doi.org/10.3390/foods11030255

Martinez, C. P. (2026). AOAC Official Method 985.29 Total Dietary Fiber in Foods Enzymatic-
Gravimetric Method (2). Scribd. https://www.scribd.com/document/664234855/A0AC-
Official-Method-985-29-Total-Dietary-Fiber-in-Foods-Enzymatic-Gravimetric-Method-2

Niu, J., Yang, Y., Zhao, L., Cao, N., Xiong, X., Yun, Z,, Yang, F., Xu, Y., Tu, H., Zhong, K., Wang, H.,

Gao, H., Zhang, Y., Qin, Z., Wang, L., & Shi, B. (2025). Sensory Lexicon Construction and

56



Quantitative Descriptive Analysis of Jiang-Flavor Baijiu. Food Science & Nutrition, 13(2).
https://doi.org/10.1002/fsn3.4652

Nyorere, O. (2018). Instrumental Texture Profile Analysis (TPA) of Cucumber Fruit as
Influenced by Its Part and Maturity Stage. American Journal of Engineering and Technology
Management, 3(4), 54. https://doi.org/10.11648/j.ajetm.20180304.11

Oh, Y.-N., & Kim, H.-Y. (2025). Characterization of plant-based sausage quality using shiitake
mushroom mycelium and soybean and wheat proteins. Food Science of Animal Resources.
https://doi.org/10.5851/kosfa.2025.e37

Palanisamy, S., Singh, A., Zhang, B., Zhao, Q., & Benjakul, S. (2024). Effects of Different Phenolic
Compounds on the Redox State of Myoglobin and Prevention of Discoloration, Lipid and
Protein Oxidation of Refrigerated Longtail Tuna (Thunnus tonggol) Slices. Foods, 13(8), 1238—
1238. https://doi.org/10.3390/foods13081238

Pang, B., Bowker, B., Zhuang, H., Yang, Y., & Zhang, J. (2020). Research Note: Comparison of 3
methods used for estimating cook loss in broiler breast meat. Poultry Science, 99(11), 6287—
6290. https://doi.org/10.1016/j.psj.2020.08.038

Partha, V., Pratama, F., Pramanda, I. T., Bani, M. D., Kadar, A. D., & Kho, K. (2024). Exploring
the Potential of Aspergillus oryzae for Sustainable Mycoprotein Production Using Okara and
Soy Whey as Cost-Effective Substrates. Journal of Fungi, 10(8), 555-555.
https://doi.org/10.3390/jof10080555

Pathera, A. K., Riar, C. S., Yadav, S., & Sharma, D. P. (2017). Effect of Dietary Fiber Enrichment
and Different Cooking Methods on Quality of Chicken Nuggets. Korean Journal for Food Science
of Animal Resources, 37(3), 410-417. https://doi.org/10.5851/kosfa.2017.37.3.410

Patil, K. R., Eickhoff, S. B., & Langner, R. (2022, August 15). Predictive Data Calibration for Linear
Correlation Significance Testing. Researchgate.net.

https://doi.org/10.48550/arXiv.2208.07081

57



Phillips, K. M., Haytowitz, D. B., & Pehrsson, P. R. (2019). Implications of two different methods
for analyzing total dietary fiber in foods for food composition databases. Journal of Food
Composition and Analysis, 84, 103253. https://doi.org/10.1016/j.jfca.2019.103253

Plattner, B. J., Hong, S., Li, Y., Talavera, M. J., Dogan, H., Plattner, B. S., & Alavi, S. (2024). Use
of Pea Proteins in High-Moisture Meat Analogs: Physicochemical Properties of Raw
Formulations and Their Texturization Using Extrusion. Foods, 13(8), 1195.
https://doi.org/10.3390/foods13081195

Pobiega, K., Sekul, J., Pakulska, A., Latoszewska, M., Michonska, A., Korzeniowska, Z.,
Macherzynska, Z., Plader, M., Duda, W., Szafraniuk, J., Kufel, A., Dominiak, t., Lis, Z., Ktusek, E.,
Kozicka, E., Wierzbicka, A., Trusinska, M., Rybak, K., Kot, A. M., & Nowacka, M. (2024). Fungal
Proteins: Sources, Production and Purification Methods, Industrial Applications, and Future
Perspectives. Applied Sciences, 14(14), 6259-6259. https://doi.org/10.3390/app14146259
Pratama, F., Rahardja, R. T., Rachmadi, A. R., Salam, W. Q., Kho, K., Adelie, A., & Partha, V.
(2025). Optimizing Mycoprotein Production by Aspergillus oryzae Using Soy Whey as a
Substrate. Journal of Fungi, 11(5), 349-349. https://doi.org/10.3390/jof11050349

Rahaman, A., Ahsan, S., Kumari, A., Khalig, A., Mehmood, T., Muhammad, Farooq, M. A,,
Khalifa, I., Wali, M., & Zeng, X. (2025). Application of Plant-Based Proteins in the Development
of Fish and Meat Analogues Products. Journal of Texture Studies, 56(3), e70025-e70025.
https://doi.org/10.1111/jtxs.70025

Rahman, M. S., Al-Attabi, Z. H., Al-Habsi, N., & Al-Khusaibi, M. (2021a). Measurement of
Instrumental Texture Profile Analysis (TPA) of Foods. Techniques to Measure Food Safety and
Quality, 427-465. https://doi.org/10.1007/978-3-030-68636-9_17

Rahman, M. S., Al-Attabi, Z. H., Al-Habsi, N., & Al-Khusaibi, M. (2021b). Measurement of
Instrumental Texture Profile Analysis (TPA) of Foods. Techniques to Measure Food Safety and

Quality, 427-465. https://doi.org/10.1007/978-3-030-68636-9_17

58



Ran, X., Lou, X., Zheng, H., Gu, Q., & Yang, H. (2022). Improving the texture and rheological
qualities of a plant-based fishball analogue by using konjac glucomannan to enhance crosslinks
with soy protein. Innovative Food Science & Emerging Technologies, 75, 102910.
https://doi.org/10.1016/j.ifset.2021.102910

Ridwan, A. (Ed.). (2025, June 13). Indonesia’s Fish Consumption Consistently Increased from
2020 to 2024. Katadata.co.id; Databoks.
https://databoks.katadata.co.id/en/marine/statistics/684bb1392688b/indonesias-fish-
consumption-consistently-increased-from-2020-to-2024

Rosenthal, A. J. (2024). An Exploration Into the Measurement and Reporting of Food Firmness
and Hardness. Journal of Texture Studies, 55(6). https://doi.org/10.1111/jtxs.12873
Sanchez-Zapata, E., Amensour, M., Oliver, R., Fuentes-Zaragoza, E., Navarro, C., Fernandez-
Lépez, J., Sendra, E., Sayas, E., & Pérez-Alvarez, J. A. (2025). Quality Characteristics of Dark
Muscle from Yellowfin Tuna Thunnus albacares to Its Potential Application in the Food
Industry. Food and Nutrition Sciences, 02(01), 22-30. https://doi.org/10.4236/fns.2011.21003
Santhapur, R., Jayakumar, D., & McClements, D. J. (2024). Formation and Characterization of
Mycelium—Potato Protein Hybrid Materials for Application in Meat Analogs or Substitutes.
Foods, 13(24), 4109-4109. https://doi.org/10.3390/foods13244109

Saragih, R. F. (2022, September 9). Fisheries Country Profile: Indonesia — SEAFDEC. Seafdec.org.
https://www.seafdec.org/fisheries-country-profile-indonesia/

Schober, P., Boer, C., & Schwarte, L. A. (2018). Correlation Coefficients: Appropriate Use and
Interpretation. Anesthesia & Analgesia, 126(5), 1763-1768.
https://doi.org/10.1213/ANE.0000000000002864

Shahbazpour, N., Khosravi-Darani, K., Sharifan, A., & Hosseini, H. (2021). Replacement of meat
by mycoproteins in cooked sausages: Effects on oxidative stability, texture, and color. Italian

Journal of Food Science, 33(SP1), 163-169. https://doi.org/10.15586/ijfs.v33isp1.2093

59



Shariati, M., Touranlou, F. A., & Rezaie, M. (2025). Sensory evaluation methods for food
products targeting different age groups: A review. Food Research International, 221, 117608.
https://doi.org/10.1016/j.foodres.2025.117608

Sinaga, C., Herawati, N., & Harun, N. (2015, October 2). The quality of yellowtail fish meatballs
(Caesio cuning) with bamboo shoots addition (Dendrocalamus asper). Media.neliti.com.
https://media.neliti.com/media/publications/201596-none.pdf

Singh, A., Patil, U., Mittal, A., Singh, P., Tyagi, A., & Benjakul, S. (2023). Gelation characteristics
of partially purified myofibrillar proteins extracted from commercially harvested Indian
mackerel and threadfin bream. Journal of Food Science, 88(10), 4015-4027.
https://doi.org/10.1111/1750-3841.16751

Smirnov, V., Khramova, D., Chistiakova, E., Zueva, N., Vityazev, F., Velskaya, I., & Popov, S.
(2024). Texture Perception and Chewing of Agar Gel by People with Different Sensitivity to
Hardness. Gels, 11(1), 5. https://doi.org/10.3390/gels11010005

SNI. (2019). SNI 01-2891-1992 uji makanan dan minuman.pdf. Google Docs.
https://drive.google.com/file/d/0B-ODhmdmLK-
3UFVuanlSdFhxd00/view?pli=1&resourcekey=0-M30ZCXgmewMsLGBMCYbXug

Song, Z., Kerry, J. P., Das, R. S., Tiwari, B. K., Santos, A., & Hamill, R. M. (2025). Effect of Plant
Protein Ingredients at a Range of Pre-Hydration Levels on Technological Properties of Hybrid
Beef Patties. Foods, 14(17), 2957—-2957. https://doi.org/10.3390/foods14172957

Statistics Indonesia. (2021). Ringkasan eksekutif pengeluaran dan konsumsi penduduk
indonesia, maret 2021.
https://www.bps.go.id/id/publication/2021/10/29/93ecbd5eb79d012b9d929d77/ringkasan-
eksekutif-pengeluaran-dan-konsumsi-penduduk-indonesia-maret-2021.html

Tampubolon, C. L., Kusumastuti, A., & Paramita, O. (2025). Formulation, Quality
Characteristics, and Research Trends of Fish Balls: A Bibliometric Study. TEKNOBUGA: Jurnal

Teknologi Busana Dan Boga, 13(1), 72—82. https://doi.org/10.15294/teknobuga.v13i1.32687

60



Tee, E., & Siow, L. (2017). Effect of tapioca and potato starch on the physical properties of
frozen spanish mackerel (Scomberomoru guttatus) fish balls. International Food Research
Journal, 24(1), 182-190. http://ifrj.upm.edu.my/24%20(01)%202017/(23).pdf

Thomareis, A. S.,, & Dimitreli, G. (2022). Techniques used for processed cheese
characterization. Processed Cheese Science and Technology, 295-349.
https://doi.org/10.1016/b978-0-12-821445-9.00007-8

Tiupova, A., & Harasym, J. (2025). Structure-Forming Properties of Pleurotus ostreatus: A
Promising Resource for Edible 3D Printing Applications. Molecules, 30(16), 3350-3350.
https://doi.org/10.3390/molecules30163350

Tiven, N. C., Simanjorang, T. M., Ririmase, P. M., & Patty, C. W. (2023). KUALITAS SENSORI
BAKSO DAGING SAPI YANG DISUBSTITUSI DAGING IKAN TUNA (Thunnus sp). Agrinimal Jurnal
llImu Ternak Dan Tanaman, 11(2), 59-65. https://doi.org/10.30598/ajitt.2023.11.2.59-65
Toma, M. A., Rahman, Md. H., Rahman, Md. S., Arif, M., Hussain, N., & Dufossé, L. (2023).
Fungal Pigments: Carotenoids, Riboflavin, and Polyketides with Diverse Applications. Journal
of Fungi, 9(4), 454—-454. https://doi.org/10.3390/jof9040454

Ullah, S., Ullah, M., Rahim, G., Khan, S., & Ullah, I. (2023). Proximate Analysis and Mineral
composition of Some Selected Medicinal plants of Malakand Division, Pakistan. Natural
Products Chemistry & Research, 11(3), 8-12. https://doi.org/10.35248/2329-6836.23.11.3.8-
12

Wahyudi, D. N., Utama, G. L., & Frediansyah, A. (2024). Tofu wastewater recovery for
mannoprotein production from yeast and mold cell walls. International Journal of Food
Properties, 27(1), 1247-1264. https://doi.org/10.1080/10942912.2024.2398006

Walayat, N., Blanch, M., & Moreno, H. M. (2025). Surimi and Low-Salt Surimi Gelation: Key
Components to Enhance the Physicochemical Properties of Gels. Gels, 11(2), 142.

https://doi.org/10.3390/gels11020142

61



Wang, W., Ma, S., Shao, Q., & Yi, S. (2024). Effects of Soy Protein Isolate and Inulin Conjugate
on Gel Properties and Molecular Conformation of Spanish Mackerel Myofibrillar Protein.
Foods, 13(18), 2920. https://doi.org/10.3390/foods13182920

Wimbasara, D. F., Wikandari, R., Setiowati, A. D., Sar, T., & Taherzadeh, M. J. (2025). Texture
Improvement of Filamentous Fungi Burger Derived from Biomass of Rhizopus oligosporus:
Impact of Binding Agent on Physical, Sensory, and Microstructure. Trends in Sciences, 22(3),
8731-8731. https://doi.org/10.48048/tis.2025.8731

Xian, Y., Yin, L., Wu, Z., Chen, D., Sun, Z., Jiang, X., & Tian, L. (2025). Characterization and
preliminary safety evaluation of mycoprotein from Fusarium compactum MM-135. Frontiers
in Sustainable Food Systems, 9. https://doi.org/10.3389/fsufs.2025.1583642

Yan You, X., Ding, Y., Bu, Q.-Y., Wang, Q.-H., & Zhao, G.-P. (2024). Nutritional, Textural, and
Sensory Attributes of Protein Bars Formulated with Mycoproteins. Foods, 13(5), 671-671.
https://doi.org/10.3390/foods13050671

Yang, R.,Juma, N.S., Zhao, Y., Zheng, B., Xu, Y., Gao, Y., Jia, R., Gao, P., & He, Y. (2025). Factors
influencing surimi gelling properties and natural additive—based gel fortification strategies: A
review. Comprehensive Reviews in Food Science and Food Safety, 24(1).
https://doi.org/10.1111/1541-4337.70067

Yao, Y., Lin, Z., Zhang, Y., Zheng, B., & Zeng, H. (2024). Enhancement of surimi gel quality using
textured proteins from different plant sources: product characteristics and in vitro digestion
paradigm. Food Hydrocolloids, 110797. https://doi.org/10.1016/j.foodhyd.2024.110797

You, S., Tian, Y., Zhang, W., Zheng, B., Zhang, Y., & Zeng, H. (2024). Quality properties of fish
ball with abalone and its relationship with sensory properties. Food Chemistry. X, 21, 101146~
101146. https://doi.org/10.1016/j.fochx.2024.101146

Yu, R., Rathnayake, P. Y., Nam, C., Yeo, S. E., Kim, T.-K., Lee, H. J., & Yong, H. I. (2025). A

comprehensive review on mycoprotein-based meat analog production: nutritional, functional,

62



physicochemical, and safety aspect. Food  Science and  Biotechnology.
https://doi.org/10.1007/s10068-025-02059-8

Zambrano, M. V., Dutta, B., Mercer, D. G., Maclean, H. L., & Touchie, M. F. (2019). Assessment
of moisture content measurement methods of dried food products in small-scale operations
in developing countries: A review. Trends in Food Science & Technology, 88, 484—-496.
https://doi.org/10.1016/].tifs.2019.04.006

Zapata-Muriel, A., Echeverry, P., Van Dusseldorp, T. A., Kurtz, J., & Monsalves-Alvarez, M.
(2022). Measured versus label declared macronutrient and calorie content in Colombian
commercially available whey proteins. Journal of the International Society of Sports Nutrition,
19(1), 258-266. https://doi.org/10.1080/15502783.2022.2090828

Zhang, H., Xiong, S., Yu, X., & An, Y. (2023). Fishy odorants in pre-processed fish fillet and surimi
products made from freshwater fish: Formation mechanism and control methods. Trends in
Food Science & Technology, 142, 104212-104212. https://doi.org/10.1016/j.tifs.2023.104212
Zhang, L., Yu, Y., Tan, C., Nie, S., Wen, Q., & Tu, Z. (2024). Exploration of changes in sensory,
physicochemical properties and microbial metabolic activities of grass carp meat with five
thermal processing treatments during refrigerated storage. Food Chemistry: X, 23, 101662.
https://doi.org/10.1016/j.fochx.2024.101662

Zheng, J. (2022). Creating a Chicken  Analogue with Mycoprotein.
https://lup.lub.lu.se/luur/download?func=downloadFile&recordOld=9085850&fileOld=9085

854

63



