ReaderTT.config = {"pagecount":24,"title":"KIMIA MAKANAN","author":"jFk-gRc","subject":"","keywords":"","creator":"Impress","producer":"LibreOffice 7.2","creationdate":"D:20220608041413Z'","moddate":"","trapped":"","fileName":"document.pdf","bounds":[[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825]],"bookmarks":[{"title":"PERUBAHAN KARAKTERISTIK DAN MUTU PANGAN","page":1,"zoom":"XYZ 0 825 0"},{"title":"Pendahuluan:","page":2,"zoom":"XYZ 0 825 0"},{"title":"Slide 3","page":3,"zoom":"XYZ 0 825 0"},{"title":"Slide 4","page":4,"zoom":"XYZ 0 825 0"},{"title":"Reaksi-reaksi kimia yang terjadi dalam pangan, komponen kimia yang terlibat dan mutu pangan yang dipengaruhi","page":5,"zoom":"XYZ 0 825 0"},{"title":"Lanjutan\u2026","page":6,"zoom":"XYZ 0 825 0"},{"title":"Slide 7","page":7,"zoom":"XYZ 0 825 0"},{"title":"Slide 8","page":8,"zoom":"XYZ 0 825 0"},{"title":"Slide 9","page":9,"zoom":"XYZ 0 825 0"},{"title":"Slide 10","page":10,"zoom":"XYZ 0 825 0"},{"title":"Slide 11","page":11,"zoom":"XYZ 0 825 0"},{"title":"Reaksi pencoklatan enzimatis","page":12,"zoom":"XYZ 0 825 0"},{"title":"Slide 13","page":13,"zoom":"XYZ 0 825 0"},{"title":"Slide 14","page":14,"zoom":"XYZ 0 825 0"},{"title":"Slide 15","page":15,"zoom":"XYZ 0 825 0"},{"title":"Slide 16","page":16,"zoom":"XYZ 0 825 0"},{"title":"Slide 17","page":17,"zoom":"XYZ 0 825 0"},{"title":"Slide 18","page":18,"zoom":"XYZ 0 825 0"},{"title":"Lanjutan..","page":19,"zoom":"XYZ 0 825 0"},{"title":"Hidrolisis pati","page":20,"zoom":"XYZ 0 825 0"},{"title":"Retrogradasi Pati","page":21,"zoom":"XYZ 0 825 0"},{"title":"Slide 22","page":22,"zoom":"XYZ 0 825 0"},{"title":"Tugas yaa\u2026","page":23,"zoom":"XYZ 0 825 0"},{"title":"Slide 24","page":24,"zoom":"XYZ 0 825 0"}],"thumbnailType":"jpg","pageType":"html","pageLabels":[]};
