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Digestibility of tarum leaf flour (Indigofera zollingeriana) the
fermented Aspergillus niger as a diet ingredients jaya sakti carp
larvae (Cyprinus carpio, L)

ORIGINALITY REPORT

13, 8. 81 2

SIMILARITY INDEX INTERNET SOURCES PUBLICATIONS STUDENT PAPERS

PRIMARY SOURCES

Submitted to Universitas Mataram 2
Student Paper %

M Puspitasari, | Hadist, T Rohayati, M Royani. 1
. . %
" The use of and in fermentation ", Journal of
Physics: Conference Series, 2019

Publication

A N Putra, D Rohayati, M B Syamsunarno, '] y
Mustahal. "Effect of Fermented Rice Bran °
used as Feed Ingredient on Apparent
Digestibility Coefficient of Tilapia
(Oreochromis niloticus) Feed", IOP Conference
Series: Earth and Environmental Science, 2021

Publication
www.allmultidisciplinaryjournal.com 1
Internet Source %
c www.fisheriesjournal.com 1
Internet Source %
H www.degruyter.com 1
Internet Source %



doaj.org 1
Internet Source %

123dok.com
Internet Source < 1 %

n e-journal.unair.ac.id <1 o/
0

Internet Source

Mada Jochim Nusantara, Rudy Sutrisna,
Muhtarudin Muhtarudin, Liman Liman.
"PENGARUH CAMPURAN DAUN SINGKONG
ONGGOK FERMENTASI MENGGUNAKAN
Aspergillus niger TERHADAP BAHAN KERING,
ABU, BAHAN ORGANIK, SERAT KASAR, DAN
PROTEIN KASAR", Jurnal Riset dan Inovasi
Peternakan (Journal of Research and
Innovation of Animals), 2022

Publication

<1%

T. Astuti, M. Nasir Rofig, Nurhaita, U. Santoso.
"Analysis of Fibre Fraction of Palm Oil Frond
Fermented with Different Microbes and
Soluble Carbohydrates Addition as Ruminant
Feeding", IOP Conference Series: Earth and
Environmental Science, 2019

Publication

<1%

worldwidescience.org <1 o

Internet Source

13 talenta.usu.ac.id

Internet Source



<1%

Sri Sukaryani, Engkus Ainul Yakin, Diyah
| | <l
Kartika Wulan. "Effect of Fermentation of
Acacia Leaves (Acacia Mangium) Using
Aspergillus Niger on Nutrient Content",
Bantara Journal of Animal Science, 2021
Publication
Submitted to Universitas Mulawarman <1
Student Paper %
media.neliti.com
Internet Source <1 %
journal.ipb.ac.id
JInternetSourcE <1 %
Gloria Martinez - Milian, Miguel A. Olvera - <1 o
Novoa, Elva Mayra Toledo - Cuevas. "Novel °
findings in sea cucumber's digestive
capacities: Enzymatic activities in the
respiratory tree, implications for aquaculture",
Journal of the World Aquaculture Society,
2021
Publication
Submitted to Sparsholt College, Hampshire
Student Paper p g p <1 %
Umar Farug, Rahmad Jumadi, Muh. Sulaiman <1 o

Dadiono. "PENGARUH FREKUENSI PEMBERIAN



PAKAN YANG BERBEDA TERHADAP
PERTUMBUHAN IKAN BANDENG (Chanos
chanos)", Jurnal Perikanan Pantura (JPP), 2019

Publication

<1
I\:]\:(\E/r\rlw\é\t/.SE)Jrcc);‘Iux.com.ro <1 o
D Suprapto, S Purwanti, L Agustina. "Provision <1 o
of Indigofera zollingeriana and turmeric
(Curcuma domestica) in quail rations on in
vitro value of dry matter and protein
digestibility", IOP Conference Series: Earth
and Environmental Science, 2020
Publication
Y U L Sobang, M Yunus, Tenang, G | <1 o
Maranatha, F D Samba, Y L Henuk. "Analysis
of concentrated nutrition with banana starch
tuber meal fermented with Zn bio complex as
a feed additive fed to beef cattle", IOP
Conference Series: Earth and Environmental
Science, 2020
Publication
Amy Gonzales-Eguia, Chao-Ming Fu, Fu-Yin Lu, <'I o

Tu-Fa Lien. "Effects of nanocopper on copper
availability and nutrients digestibility, growth
performance and serum traits of piglets",
Livestock Science, 2009



Publication

Athanasopoulos, P.E.. "Degradation of <1
. . %
methamidophos on soultanina grapes on the
vines and during refrigerated storage", Food
Chemistry, 200506
Publication
David Knudsen, Paula Uran, Anis Arnous, <1
) . %
Wolfgang Koppe, Hanne Frgkizer. "Saponin-
Containing Subfractions of Soybean Molasses
Induce Enteritis in the Distal Intestine of
Atlantic Salmon", Journal of Agricultural and
Food Chemistry, 2007
Publication
Efrizal Rusnam ., suryaFl ., Nofa Yolanda, <1 o
Ferry Lismanto Syaiful, Ainul Mardiah.
"Evaluation of Formulated Diets Enriched by
Spinach Extracts for the Broodstock Females,
Portunus pelagicus (Linnaeus, 1758)", Pakistan
Journal of Biological Sciences, 2019
Publication
aruda.kemdikbud.go.id
%ternetSource g <1 %
jurnal.uns.ac.id
JInternetSource <1 %
A Ernawati, L Abdullah. "Ruminai Macro <1 o

Mineral Solubility of Indigofera zollingeriana
Top-Leaves from Plants with Different



Planting Density Using In Vitro Technique",
|OP Conference Series: Earth and
Environmental Science, 2022

Publication

Darmawati Darmawati, Asni Anwar, Nur <1 %
Insana Salam, Murni, Muhamad lkbal,

Asthervina Widyastami Puspitasari,

Akmaluddin. "Efektifitas Pakan Rumput Laut

Gracilaria verrucose Terhadap Laju Kecernaan

Dan Retensi Protein Ikan bandeng (Chanos

chanos Forsskal)", Jurnal Airaha, 2022

Publication

itrer?nseigfrtgrato.unibo.it <1 o
e mud.acid <Tw
P Pa mram.acic <7
Il;tee|?n§>£itu?c£ium.uminho.pt <1 o
D marana.ac.ic <7«
eyt com <7«
I\r/W\g/r\:]\é\t/SL[C:Qinxsai.com <1 o




www.worldscientificnews.com
Internet Source < 1 0%

B
()

"Food Intake in Fish", Wiley, 2001
Publication y <1 %

Exclude quotes On Exclude matches Off

Exclude bibliography On



