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1. Introduction

The introduction contains the background to
the research, study, or plan described in this scientific
paper. The title of the introduction is written in
12-point bold. Citations follow APA style.

Try wusing an online reference manager
(Mendeley, EndNote, Zotero, or another) or the
reference menu in an MS Word file. If you have
difficulty using these reference managers, you can use
the manual method. If using the manual method,
citations still follow APA style.

2. Materials and Methods

2.1. Materials

2.2. Methods

Informs the type of research, for example
survey or experiment, informs the factors studied,
responses, stages and methods of drawing conclusions.

2.3. Analysis Data

State what kind of data analysis you have
been using during the experiments as well as any
software analysis.

3. Results and Discussions

3.1. Sub-section for results & discussion

3.2. Sub-section for results & discussion

Tables should be written in 10-point Times
New Roman and placed single-spaced below the table
title. Table 1 titles should be written in 9-point bold
and placed above the table. Tables should be numbered
using Arabic numerals. Tables should be single-spaced
between paragraphs. Tables should be placed
immediately after their references in the text. Table
outlines should use 1-point lines. If the table has a large
number of columns, a single-column format on a
half-page or full-page page can be used. If the title in
each column of the table is long and complex, the
columns should be numbered, and their captions should
be provided at the bottom of the table (Anestis et al.,

2015).
Table 1 Proximate analysis of food fermentation of
tempe
Sample Proximate composition
Moisture  Ash CHO Protein  Lipid
(%owb)  (%wb) (%wb) (%wb) (% wb)
PO
P1
P2
P3
SNI

*) state any conditions or references as supporting
information

Figures are placed symmetrically in columns,
spaced one space apart from the paragraph. If the
figure size exceeds the column width, the figure can be
placed in a single column format. Figures are placed
immediately after their designation in the manuscript.
Figures are numbered and arranged using Arabic

numerals. Figure captions are placed below the figure
and spaced one space apart from the figure. Figure
captions are written using 9pt, bold font. The distance
between the figure caption and the paragraph is
double-spaced. Figures that have been published by
other authors must have written permission from the
author and the publisher. Figure 1 will be printed in
black and white.
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Figure 1 Tempe's making processes

4. Conclusion

The conclusion is not made in the form of a
sub-chapter but is written at the end of the text before
the bibliography, which is the essence that answers the
research objectives.
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