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J une 10-11, 2007.  Re-

searchers of SEAFAST Center, Drs 

Lilis Nuraida, Nuri Andarwulan, Siti 

Madanijah, Hanifah N Lioe and 

Purwiyatno Hariyadi have at-

tended Researcher Meeting and 

South East Asian Association of 

Glutamic Science (SEAAG) Annual 

Meeting at Denpasar Bali.  The 

team (coordinated by Dr Nuraida) 

presented the research results on 

“Study on Free Glutamate Intake 

in Indonesia: the case of Jakarta 

(urban) and Bogor (rural) area”.  

This study is part of the “SEA Re-

gional Study on Free Glutamate 

Intake” funded by International 

Glutamate Technical Committee.  

The report presented: 

(i) results from food consumption 

survey 

(ii) results of laboratory analysis 

on free glutamate content of food 

consumed 

(iii) estimation of free glutamate 

intake.  

At the meeting, Dr Purwiyatno 

Hariyadi gave a scientific lecture 

entitled “Speak with Data: provid-

ing assurance of food safety to 

consumer”.  

• Dr Purwiyatno Hariyadi attended 
USDA-USAID IFAC 

• Khres Senduk on a field trip to 
Yogya. 

• Brief report about new orange 
juice in making 

• UMT newsflash 

*SEAFAST AT SEAAG Annual Meeting 

*UMT News 

*Dr. Ratih at  Ministry’s Meeting 

* New Product 

*Dr. Purwiyatno attends international 
conferences  

S U M A R Y :  

L ast  week, Melanie Tampubolon discussed about potential distribution of Manado Late with represen-

tatives of important distributors on the Indonesian market. The distributors and the target areas were: 

• CV. Purba Jaya, distributor of  UNILEVER and Permen Kino in Bogor and the surrounding area 

• PT Panjunan Jaya Perkasa, snack distributor in Bogor and Bandung area. 

• PD. Cahaya Timur Raya, candy and snack distributor in Bogor area 

• PT. Mitra, food products distributor in Jakarta and the surrounding area. 

U M T  N E W S  

WE ARE MOBILE! VISIT US AT http://m.seafastcenter.com.  

Dr Lilis Nuraida presents research results 
on free glutamate intake 

Drs Lilis Nuraida, Nuri Andarwulan, Siti 
Madanijah, Hanifah N Lioe, and Purwiyatno 
Hariyadi after the SEAAGS meeting at Bali.  
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D R .  R A T I H  A T  M I N I S T R Y ’ S  M E E T I N G  

N E W  P R O D U C T  

D R .  P U R W I Y A T N O  A T T E N D S  I N T E R N A T I O N A L  C O N F E R E N C E S  

J une 14-15, 2007.Dr Purwi-

yatno Hariyadi has attended in-

ternational Conference on FOOD 

INNOVATION ASIA 2007: “Q” 

FOOD FOR GOOD LIFE.  The con-

ference was organized by the 

Food Science and Technology 

Association of Thailand (FoSTAT) 

together with Agro-Industry Aca-

demic Council Association (AAC), 

Department of Fishery (DoF), and 

National Center for Genetic Engi-

neering and Biotechnology 

(BIOTEC).  Dr Hariyadi  presented 

“Tempe Industry in Indonesia-The 

need for continuous innovation” 

on Thursday.  

June 15 2007, Dr Hariyadi was 

present at the annual meeting of 

Federation of Institute of Food 

Science and Technology in 

ASEAN (FIFSTA) which discussed 

future activities and possible co-

operation.  Attending  the meet-

ing were representatives of Viet-

nam, Philippines, Singapore, 

Thailand, Malaysia, Indonesia 

and Brunei Darussalam. 
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J une, 12-13, 2007.  Dr Ratih 

Dewanti was invited to attend and 

present a paper at the Annual Na-

tional Workshop on “Update and 

Future Plan on Traditional Foods 

Researchs” organized by Ministry 

of Agriculture, at Kendari, South-

East Sulawesi. 

  Dr Ratih’s presentation was enti-

tled: “Roadmap of food consump-

tion diversification”,  Attending  

the workshop were researchers 

from University of Brawijaya, Uni-

versity of Jember, University of 

Makassar, University of Riau, and 

many representatives from Minis-

try of Agriculture. 

Dr Hariyadi with FIFSTA representatives at the 
FIFSTA annual meeting in Bangkok. 

A rief Nur Gomo’s last recipe involves 

the use of wheat, salt, sugar, butter and 

milk. The result is a tasty donut. The bene-

ficiary of the recipe is Pizza Gilar, an SME 

from Widya Sarana Cooperative in Yogya-

karta. Prior to contracting a loan from 

SEAFAST Micro Credit Plus (SMCP) program, this SME used to produce 

pizza and martabak (thick folded crepe filled with spices and pieces of meat). With the loan from SMCP 

and the training from SEAFAST Center, Pizza Gilar was able to expand it’s range of products 

Arief’s latest product 
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