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Abstract. Written in English and Indonesia (if the manuscript was written in Indonesia), font
Century, 10 pt, single space, justify. Abstract is a summary of scientific writing consisting of
research objectives, methods, results, and conclusions. Abstract contains no references.
Abstract should consist of no more than 300 words.
Keywords: no more than 5 words, written in English, Century 10 pt, arranged alphabetically,
separated by a comma

SECTION

This journal consists of four sections such as introduction, research method,

result and discussion, and conclusion. Acknowledgement is optional section and as
the appreciation which is intended for individual/institution or agency who grant the
research fund.

The introduction of research must be elaborated. More importantly, the state of
art of research is mainly noticed and explained. Additionally, problem formulation
must be written explicitly. Neither literature review nor summary shall be elaborate
on this section.

Research methodology consists of materials, equipment, research type (e.g.
literature review, qualitative or quantitative, experimental study etc.), research
procedure, research parameters, research method and data analysis. Additionally,
determination of population and sampling are needed. All of those either can be
appended into subsections or as a paragraph. For research that requires materials, it is
necessary to specify the origin of plants, animals, or microorganisms with the identity
of their species or strains.
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In the result and discussion, data of research will be informed effectively as
needed and can be presented in table form. Statistical analysis is important to be
written if it’s applied. More importantly, data interpretation and the relationship with
problem formulation should be relevant. Can the data be the answer to problem
formulation? and in-depth explanation of the result is mainly discussed. Statistics
results must encompass mean, standard deviation and the number of samples.

The conclusion is aimed to sum up the research and what are the
recommendations for further research.

FORMATTING

Page Layout

Use 210 cm x 297 mm A4 paper size (W x H mm) and adjust the margins to
those shown in Table 1.

Table 1. Setting Word’s margins.

Margin cm

Top
BottomL
eft
Right

3.0
3.0
2.5
2.5

Text

The text of your paper should be formatted as follows:
- 12-point Century.
- The text should be set to 1.15 spacing.
- Paragraphs should be justified.
- The manuscript consists of 10 pages at least and no more than 15 pages
- Page number is placed in the bottom right corner, Century 11-pt

Table 2. Formatting sections, subsections and subsubsections.

Font

Section 12-point Century bold, UPPERCASE

Subsection &
subsubsection

12-point Century bold, Capitalize Each

word

Figures and Tables

Figures and tables, as originals of good quality and well contrasted, are to be in
their final form, ready for reproduction, pasted in the appropriate place in the text. Try
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to ensure that the size of the text in your Tables and figures is approximately the same
as the main text size or is still legible (at least 10 points).

Captions/numbering

Captions should be typed in 12-point. They should be aligned left above the
tables and justify beneath the figures.

Positioning

Place the figure as close as possible after the point where it is first referenced
in the text. If there is a large number of figures and tables it might be necessary to
place some before their text citation

Table 3. Average activity of antioxidant analog rice and cooked-analog rice
Chlorophyll
sources

Percentage (%) Rice (%) Cooked rice (%)
Decline
(%)

Kelor Leaf
Porridge

3 19.749 c 17.440 c 2.3
5 21.386 b 18.987 b 2.4
7 22.083 a 20.464 a 1.6

Broccoli
Porridge

3 18.983 d 17.581 c 1.4
5 21.351 b 19.093 b 2.2
7 22.118 a 20.394 a 1.7

The average value participated by the same letter notation does not differ according to the HSD test α =
5%
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Fig. 1. Caption of the Figure 1. Below the figure.

Figure 2. Antioxidant Activity of Jelly Candy by Carrageenan Concentration

Colour illustrations

You are free to use colour illustrations for the online version of the proceedings
but any print version will be printed in black and white unless special arrangements
have been made with the conference organizer. Please check whether or not this is the
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case. If the print version will be black and white only, you should check your figure
captions carefully and remove any reference to colour in the illustration and text. In
addition, some colour figures will degrade or suffer loss of information when
converted to black and white, and this should be taken into account when preparing
them.
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