PERSENTASE PENGGUNAAN GELATIN DAN AIR REBUSAN CENGKEH (Syzygium aromaticum) PADA
PERMEN KARAMEL SUSU KAMBING DITINJAU DARI SIFAT FISIK DAN KIMIA

The Percentage of Application of Gelatin and Boiled Cloves Water (Syzygium Aromaticum) in Goat Milk
Caramel Candy by Physical and Chemical Characteristic
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