Research Area
Bioactive Compounds

This specialization aims to produce of bioactive compound. Bioactive compounds are
capable of modulating metabolic processes and demonstrate positive properties such
as antioxidant effect, inhibition of receptor activities, inhibition or induction of
enzymes, and induction and inhibition of gene expression. Bioactive compounds
consist of chemicals that are found in small volumes in plants and particular foods
such as fruits, vegetables, nuts, oils and whole grains.

Personnel

Team Research Area Bioactive Compounds

Prof. Dr. Rudiana Research Area:
Agustini Biochemistry-Microorganisms, isolation, extraction of
enzymes and their applications.

Dr. Nuniek Research Area:
Herdyastuti, M.Si. Proteins, enzymes and smart materials.

Dr. Prima Retno Research Area:
Wikandari, M.Si. Development of fermented food.

Mirwa A. Anggarani,| Research Area:
S.Si., M.Si. Development of medicinal and supplement materials.




M. Nurrohman

Research Area:

Sidiq, S.Si., M.Sc., | Biochemistry, Regulatory Bioorganic Chemistry, Multi-

Ph.D.

omics, Bioinformatic

Probiotic functional food production technology
Food production technology based on dietary fiber
Synbiotic food technology

Natural substrate production technology
Substrate modification technology

Products of bioactive compounds (N-acetyl
glucosamine)

Food fiber raw material exploration
Characterization of stability and bioactivity of bioactive
compounds during processing
Enzyme characterization
Development of natural substrate sources
Substrate modification and its characterization
Characterization of bioactive compounds from
enzymatic degradation with selected substrates
7. Development of probiotic functional food technology
8. Development of food technology based on dietary fiber
9. Synbiotic-based food technology development

Isolation and identification of probiotic microorganisms

Isolation and identification of enzymes producing bioactive compounds
Characterization of the prebiotic potential of dietary fiber

Bioactivity characterization of food fiber

Isolation and bioactivity characterization of microbial fermented
compounds

Bioactivity mechanism study

Substrate modification to get the best type of substrate

Production and characterization of the products of enzymatic degradation




10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Research Project:

Utilization of Yeast Hydrolysate Enzymatic (YHE) Produced in Various Growth Media as
a Medicine for Type 2 Diabetes Millitus (DM) by Studying the Chromium (llI) Content
(DRPM, 2019)

Supplementation of Crude Extract of Antioxidant Scallop (Solen sp.) in Alloxan-Induced
Type 2 Diabetes Mellitus Mice (PNBP UNESA, 2019)

Nanoencapsulation of black rice yeast extract as an anti-diabetes mellitus type 2
preparation (Covid-19 comorbid disorder) (DRPM, 2020)

Antioxidant Potential in Spiced Soy Milk to Improve the Immune System as an Anticipate
Against Covid 19 (FMIPA UNESA, 2020)

Development of Aromatherapy Products Based on Shallots to Maintain Body Immunity in
Efforts to Combating the Covid-19 Outbreak (UNESA, 2020)

The Effect of Processing on The Functional Value of Garlic and Black Garlic as Immune
Boosters During the Pandemic (PNBP UNESA, 2021)

Bioprocess Technology for Producing Probiotic Drink Based on Gude Beans (Cajanus
Cajan (L) Mill Sp) Fortificated with Blueberry Extract as an Antioxidant Source to Improve
the Immune System (LPPM Unesa, 2022)

Nanotechnology of Black Rice-Yeast Extract as Anti Diabetes Mellitus (Anti-DM Type 2)
using Nano-Encapsulation Method (DRPM, 2022)

Alpha-glucosidase Inhibitory Activity and Short Chain Fatty Acid Production of Single
Garlic Pickles Fermented by Lactobacillus plantarum B1765 as Antidiabetic Functional
Food (LPPM UNESA, 2022)

Phytochemical, Microbiological, and Organoleptic Study of Herbal-Based Probiotic
Kombucha Tea as a Natural Anti-Inflammatory (LPPM UNESA, 2023)

Application of Red Onion Extract as a Natural Plant Growth Regulator in Turmeric
Rhizome Farming (LPPM Unesa, 2023)

Exploration And Development of Fish Protein Hydrolysate Production from Lemuru Fish
Canning Waste as a Nutripharmacy for Arthritis Patients (LPPM Unesa, 2023)
Evaluation of Total Lactic Acid Bacteria and Short Chain Fatty Acids in the Small Intestine
and Cecum of Rats Fed Single Garlic Pickle Extract with Lactobacillus plantarum B1765
Starter Culture (LPPM Unesa, 2023)

Potential of Fermented Synbiotic Single Garlic Pickles Lactobacillus plantarum B1765
Starter Culture as Anti-Diabetes in Vivo (LPPM UNESA, 2024)

Fabrication of Ag Nanoparticle Modified TiO2/Chitosan Nanocomposite for Antibacterial
and Photocatalyst Applications in Organic Dyes Degradation (LPPM Unesa, 2024)
Plasma Insulin and Glucagon Profile in Type Il Diabetes Mellitus Rats with Single Garlic
Pickle Feed Intervention Fermented with Lactobacillus plantarum B1765 Starter Culture
(LPPM Unesa, 2024)

Potential of Fermented Gembili Juice (Dioscorea esculenta) Drink with Lactobacillus
plantarum B1765 Starter Culture as an Antidiabetic Inhibitor of a-Glucosidase Enzyme
(LPPM Unesa, 2024)

Exploration and Development of Fish Protein Hydrolysate Production from Lemuru Fish
Canning Waste as Nutrifarmaka for Arthritis Patients (LPPM Unesa, 2024)

Lung Cancer Metabolomic Biomarker Identification Study using Machine Learning (LPPM
Unesa, 2024)
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