PENGARUH SUBSTITUSITEPUNG TAPIOKA DENGAN TEPUNG
MOCAF (Modified cassava flour) PADA BAKSO DAGING SAPI
TERHADAP pH, WATER HOLDING CAPACITY (WHC), AKTIVITAS AIR
(aw), KEEMPUKAN DAN ORGANOLEPTIK

The Effect of Substitution Tapioca Flour With Mocaf Flour (Modified cassava
flour) on pH, Water Holding Capacity, Water Activity, Tenderness and
Organoleptic of Meatball
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