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Institutions-Yogyakarta Special Province
10. | Head Biotechnology Laboratory, Dept. of Food and | 2013-2016

Agricultural Product Technology
Faculty of Agricultural Technology
Universitas Gadjah Mada, Yogyakarta

11. | Coordinator Health Food Tradition of Asia Project 2014-2015
supported by United Nation University —
Institute of Advanced Studies (UNU-IAS)
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Eni Harmayani, Umar Santoso, Murdijati Gardjito. 2016. Makanan Tradisional Indonesia
Seri 1. Gadjah Mada University Press. ISBN 978-602-386-143-9.

Umar Santoso, Murdijati Gardjito, Eni Harmayani. 2017. Makanan Tradisional Indonesia
Seri 2. Gadjah Mada University Press. ISBN 978-602-386-221-4.

Murdijati Gardjito, Eni Harmayani, Umar Santoso. 2018. Makanan Tradisional Indonesia
Seri 3. Gadjah Mada University Press. ISBN 978-602-386-273-3.

Tyas Utami, Lily Arsanti Lestari, Eni Harmayani, Puspita Mardika Sari, Syara Nurviani.
2018. Dasar Dasar Mikrobiologi Makanan Di bidang Gizi & Kesehatan. Gadjah Mada
University Press. ISBN 978-602-386-279-5

Murdijati Gardjito, Eni Harmayani, Kamilia Indraputri Suharjono. 2018. Jamu. Gadjah
Mada University Press. ISBN 978-602-386-330-3.

Murdijati Gardjito, Umar Santoso, Eni Harmayani. 2019. Pusaka Citarasa Indonesia Seri
1. Ragam Minuman Indonesia. JOM Prawarsa Foundation Jakarta. ISBN 978-623-90734-
0-4.

Book Chapter

Eni Harmayani, Lily Arsanti Lestari, Murdijati Gardjito. 2017. Sustainability Challenges in
the Agrofood Sector.Wiley.ISBN 9781119072768.
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No. Name of seminar Title of Scientific articles Date and place
1. | The 7th International Seminar on | Properties of Goat Milk September 12-14,
Tropical Animal Production Kefir Supplemented with 2017,Yogyakarta,
"Contribution of Livestock Glucomannan from Porang | Indonesia
Production on Food Sovereignty | (Amorphophallus
in Tropical Countries" oncophyllus) Tuber
2. | 3rd International Seminar on Immunostimulatory November 1-2,
Fundamental and Application of | activity of snake fruit 2016, Surabaya,
Chemical Engineering 2016, (Salacca edulis Reinw.) Indonesia
ISFAChE 2016 cultivar Pondoh Hitam
extract on the activation
of macrophages in vitro
3. | The 15th ASEAN Food Modification of Porang November 14-17,
Conference (Amorphopallus 2017, Sheraton
oncophyllus) Hotel, HCMC,
Glucomannan Vietnam
by Esterification Method
Using Octenyl Succinate
Anhydrid
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Conference glucomannan chitosan November, 2017
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Nutraceutical and Functional
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Encapsulation
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Indonesian Society of Functional 2017-now Co-founder Vice Chair
Food and Nutraceutical
Forkomkulindo (Forum Komunikasi 2017 - now Member Co-founder
Kuliner Indonesia/ Indonesian
Culinary Communication Forum)







