
                          30

REFERENCES
Akinjayeju, O., Badrudeen, A. O., & Soretire, M. Q. (2020). Comparative Evaluation

of Nutritional and Anti-nutritional Properties of Peeled, Unpeeled and Blanched
Plantain (Musa AAB) Flours and Consumer Acceptability of Their Dumplings. 
Asian Food Science Journal, October, 10–23.
https://doi.org/10.9734/afsj/2020/v17i230186

Alberts, B., Bray, D., Johnson, A., Lewis, J., Raff, M., Roberts, K., & Walter, P.
(2018). Protein Structure and Function. Essential Cell Biolog, April, 121– 170.
https://doi.org/10.1201/9781315815015-4

Cavish, C. St. (2015). Behind the Shanghai Soup Dumpling Index 52.

Ellis, A., Park, E., Kim, S., & Yeoman, I. (2018). What is food tourism? Tourism 
Management,68(March),250–263.
https://doi.org/10.1016/j.tourman.2018.03.025

Hu, Y., Wei, Z., & Chen, Y. (2017). Quality Changes of Fresh Dumpling Wrappers 
at Room Temperature. Acta Universitatis Cibiniensis. Series E: Food
Technology, 21(2), 63–72. https://doi.org/10.1515/aucft-2017-
0016

Jeklin, A. (2016). No Title No Title No Title. July, 1–23.

Kapur, R. (2020). Role of Food and Nutrition in Promoting Health andWell-
being.Ministry of Finance Republic of Indonesia., A. D. B. (2020). Innovate
Indonesia
Unlocking.

Muhyiddin, M., & Nugroho, H. (2021). A Year of Covid-19: A Long Road to
Recovery and Acceleration of Indonesia’s Developmen. Jurnal Perencanaan
Pembangunan: The Indonesian Journal of Development Planning, 5(1)(1), 1–
19. https://doi.org/10.36574/jpp.v5i1

Stukas, A. A., Snyder, M., & Clary, E. G. (2016). Understanding and encouraging 
volunteerism and community involvement. Journal of Social Psychology, 
156(3), 243–255.https://doi.org/10.1080/00224545.2016.1153328

Takashi, S. (2019). Gyoza City.


