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Fermented shrimp paste (terasi) is a traditional food product produced
by micro, small, and medium enterprises (MSMEs) in Lombok Island,
Indonesia. Due to its fermentation and handling processes, terasi is
susceptible to contamination by foodborne pathogens. The Indonesian
Food and Drug Authority has identified specific bacterial pathogens
that pose a risk of contamination in shrimp paste, necessitating
accurate and efficient detection methods. Molecular detection using
polymerase chain reaction (PCR) is known for its high specificity and
sensitivity, as well as its rapid processing time and cost-effectiveness.
However, conventional PCR can only detect a single target pathogen
in one reaction, limiting its efficiency in screening multiple
contaminants simultaneously. This study aims to design and optimize
Multiplex PCR primers for detecting multiple foodborne pathogens in
terasi through an in-silico approach, followed by In Silico PCR
verification to assess primer specificity and efficiency. Target
pathogens include Salmonella spp., Staphylococcus aureus and Vibrio
cholerae. DNA target sequences were retrieved from the National
Center for Biotechnology Information (NCBI) database, and primer
design was conducted using Primer3Plus software. The designed
primer sets were validated using Primer-BLAST (NCBI), and in-silico
PCR was performed to verify amplification efficiency and specificity.
The designed primer set has been successfully obtained and evaluated
using In Silico PCR and Primer-BLAST (NCBI), confirming its
specificity to the target genes. These results demonstrate that the
primers can be effectively used as a molecular detection tool for
foodborne pathogens. The optimized conditions and validated primer
set are expected to contribute to molecular-based food safety detection
methods, particularly for Indonesian fermented food products.
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1. INTRODUCTION

Foodborne diseases caused by
pathogenic microorganisms pose a serious
global health threat [1], [2], [3]. Food
contamination by such pathogens can trigger
symptoms ranging from mild digestive
disturbances to severe or even fatal conditions
[4]. Various preventive measures have been
adopted,  including  proper  cooking,
separation of cooked and raw food, and
enforcement of food safety regulations [5], [6],
[7]. One food product at particular risk is
terasi (fermented shrimp paste), which may
be  contaminated by eight major
pathogenicbacteria, namely Salmonella spp.,
Clostridium perfringens, Clostridium botulinum,
Listeria monocytogenes, Campylobacter jejuni,
Staphylococcus aureus, Vibrio cholerae, and
Bacillus cereus [2].

To date, the detection of pathogenic
bacteria in terasi typically involves three main
approaches: culture methods, immunological
assays, and molecular techniques. Culture
methods are accurate but can take several
days, whereas immunological methods such
as Immunomagnetic Separation (IMS) and
Enzyme-Linked = Immunosorbent  Assay
(ELISA) tend to be costly [6], [8]. In contrast,
molecular methods based on Polymerase
Chain Reaction (PCR) are faster, more
specific, and use fewer reagents [9], [10], [11],
[12], although conventional PCR detects only
a single pathogen per reaction, thus becoming
less efficient when multiple pathogens must
be targeted.

To overcome these limitations, Multiplex
PCR was developed to simultaneously detect
multiple pathogens in a single reaction by
employing multiple primer pairs [13], [14],
[15], [16], [17]. This method has proven
effective in reducing both the time and cost of
detection, especially in routine food
contamination assessments [6]. In addition, In
Silico PCR has gained popularity for
predicting amplification outcomes
computationally, allowing researchers to
design and optimize primers before
conducting laboratory experiments [9], [10],
[13], [18].

2. METHODS

2.1 Primer Design Using Primer3Plus
2.1.1 Target Pathogens
The study focused on three major
bacterial pathogens commonly associated
with contaminated terasi or other high-risk
foods:
e  Staphylococcus aureus (+251 bp)
*  Salmonella typhi (+155 bp)
®  Vibrio cholerae (+637 bp)
2.1.2 Sequence Collection
Representative gene sequences for
each pathogen were retrieved from the NCBI
database  (https://www.ncbi.nlm.nih.gov/).
Each target region was selected based on
published literature or known diagnostic gene
targets relevant to foodborne pathogen
detection.
2.1.3 Primer3Plus Configuration
Primer pairs for each pathogen were
designed using Primer3Plus
(https://primer3plus.com/). Default
parameters were used, except for the

following adjustments to optimize detection
in a potential Multiplex PCR:
®  Primer length: 18-25 nucleotides (nt)
¢ GC content: 40-60%
*  Melting temperature (Tm): 55-60 °C
e  (with a maximum Tm difference of 2
°C between forward and reverse
primers)
¢ Amplicon size: Predefined target
lengths for each pathogen as
indicated above Each primer set was
inspected to confirm the absence of
hairpins, self-dimers, and cross-
dimers that might affect multiplex
reactions.
2.1.4 Primer Output
Primer3Plus generated a forward and
reverse primer for each bacterium’s target
sequence, ensuring that the final predicted
amplicon sizes matched the desired ranges.
The recommended primer sets and their
respective amplicon sizes were recorded for
subsequent validation.
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2.2 Primer Specificity Check Using Primer-
BLAST (NCBI)
2.2.1 Specificity Assessment
The designed primer pairs were

individually entered into Primer-BLAST
(https://www.ncbi.nlm.nih.gov/tools/primer-
blast/) to confirm specificity. For each
pathogen:

e The target organism was specified

under “Organism.”

¢ The “Database” field was set to
default NCBI databases to screen for
any non-specific binding.

e Mismatch allowances and product
size ranges were adjusted in
accordance with the initial design
from Primer3Plus.

2.2.2 Evaluation Criteria
*  Specific Binding: Primers should
ideally match only the intended
pathogen’s target region.
e Product Length: The predicted
product size in Primer-BLAST output
was checked against the intended
amplicon size.
® Number of Hits:  Off-target
amplification, if present, was noted
and minimized by adjusting primer
parameters if necessary.
2.3 In Silico PCR Validation

The validated primers were further
tested for predicted PCR band formation
using three in silico PCR tools. Each website
simulates PCR conditions, enabling
visualization of expected amplicon sizes or
virtual gel bands.

Insilico.ehu.es PCR
e  URL: PCR - University of the Basque
Country

e Enter the primer sequences along
with the target DNA sequence (in
FASTA format) or an equivalent
reference.

*  Adjust parameters such as mismatch
allowance and maximum product
size if needed.

* Run the simulation to verify the
resulting virtual bands and check
alignment details.

2.4 Data Analysis and Interpretation
2.4.1 Size Confirmation
All virtual PCR simulations were
inspected to confirm that the expected
amplicon sizes corresponded to the initial
design.
2.4.2 Specificity Verification
*  Primer-BLAST results were cross-
checked with each in silico PCR tool
to ensure there were no unintended
amplification products.
®*  Any mismatched or additional bands
detected in silico would prompt re-
examination of the primers.

3. RESULTS AND DISCUSSION

Designing primers using Primer3Plus
successfully yielded four primers pairs
targeted to Staphylococcus aureus, Salmonella
typhi, and Vibrio cholerae, each corresponding
to the desired amplicon sizes of
approximately 251 bp, 155 bp, and 637 bp,
respectively (Table 1). Throughout the design
process, default Primer3Plus parameters were
adjusted to maintain optimal melting
temperatures, GC content, and minimal self-
complementarity, ensuring that the primer
sets were both specific and suitable for
potential multiplex applications. Careful
inspection of the primer sequences confirmed
the absence of significant hairpins, self-
dimers, and cross-dimers, thereby
minimizing the risk of undesired secondary
structures or non-specific amplification in
subsequent assays.
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Table 1. Primer sets designed using Primer3Plus for the detection of four bacterial pathogens in

terasi.
Pathogen Forward Primer (5'-3') Reverse Primer (5'-3") Expected
Amplicon
Size (bp)
Staphylococcus TTGACATACATCAGCGAAAACA | TCAATTTCGTTGTTTGCTTCA 251
aureus
Salmonella typhi CCAGCATGTITACGAATGTGG CAGCCGCACTACGTGATAGA 155
Vibrio cholerae TCGTGATGACAGCGAAAAAG TCTTGGAAAAATCGCAATCC 637

Table 2. Primer-BLAST validation results

Staphylococcus aureus primer Salmonella typhi primer Vibrio cholerae primer
Vibrio
Staphylococcus ) cholerae
. S. enterica
CP181164.1 | aureus strain CP141194.1 train 26 CP157384.1 | C6706
AG21-0620 sta chromosome
1
S. enterica Vibrio
subsp. cholerae
Staphylococcus enterica strain
CP181145.1 aureus strain CP173296.1 CP173750.1
serovar 1901530
AG21-0629 . .
Typhi strain chromosome
2CTRGujarat 1
S. enterica Vibrio
subsp.
. cholerae
Staphylococcus enterica strain
CP181140.1 aureus strain CP173281.1 serovar CP173752.1 01113756
AG21-0599 Kentucky
. chromosome
strain 1
s202011-11
S. enterica Vibrio
subsp.
. cholerae
Staphylococcus enterica train
CP181134.1 aureus strain CP171351.1 serovar CP173754.1 81:92768
AG21-0594 Bareilly
. chromosome
strain UTK 1
W1-0003
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S. enterica Vibrio
subsp.
. cholerae
Staphylococcus enterica strain N19-
CP181131.1 | aureus strain CP169503.1 | serovar CP175806.1 2759
AG21-0621 Infantis
strain chromosome
FSIS9916 !
S. enterica
subsp. Vibrio
Staphylococcus enterica cholerae
CP181128.1 | aureus strain CP169513.1 | serovar CP173745.1 | strain 831317
AG21-0622 Infantis chromosome
strain 1
FSIS7823
S. enterica
subsp. Vibrio
Staphylococcus enterica cholerae
CP181138.1 | aureus strain CP169511.1 | serovar CP171688.1 | strain M647
AG21-0601 Infantis chromosome
strain 1
FSIS5221
S. enterica
subsp. Vibrio
Staphylococcus enterica cholerae
CP181142.1 | aureus strain CP169507.1 | serovar CP171686.1 | strain M686
AG21-0630 Infantis chromosome
strain 1
FSIS9851
S. enterica
subsp. Vibrio
Staphylococcus enterica cholerae
CP181136.1 | aureus strain CP169517.1 | serovar CP171680.1 | strain M804
AG21-0619 Infantis chromosome
strain 1
FSI54897
Vibrio
cholerae
Staphylococcus isolate
CP181120.1 | aureus strain CP178387.1 CTMA 1842
AG21-0606 -
chromosome
1
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Figure 1. Evaluation results using in Silico PCR for primers designed for Staphylococcus aureus.
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Figure 2. Evaluation results using in Silico PCR for primers designed for Salmonella typhi.
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Figure 3. Evaluation results using in Silico PCR for primers designed for Vibrio cholerae.

The in Silico primer design process
using Primer3Plus yielded four highly
specific primer pairs targeting key foodborne
pathogens commonly associated with
fermented shrimp paste. The designed primer
sets, validated by Primer-BLAST in NCBI
(Table 2).

Figure 1 (gel image) shows the results
of electrophoresis on 60 strains of
Staphylococcus aureus via in Silico PCR. A
band of approximately 200 bp was observed
in 48 lanes using primers designed for
Staphylococcus aureus.

Figure 2 (gel image) shows the results
of electrophoresis on 45 strains of Salmonella
spp via in Silico PCR. A band of
approximately 150 bp was observed in 5 lanes
using primers designed for Salmonella typhi.
Based on these 5 bands, it can be seen that the
primer is very specific for Salmonella subspecies
enterica only.

Figure 3 (gel image) shows the
results of electrophoresis on 25 strains of

Vibrio spp via in Silico PCR. A band of
approximately 600 bp was observed in 8 lanes
using primers designed for Vibrio cholerae.
Based on these 8 bands, the primer is very
specific for Vibrio cholerae.

Based on Primer-BLAST evaluations
and in silico PCR simulations, the three
primer sets designed for detecting pathogenic
bacteria in shrimp paste exhibited high
specificity and produced distinct amplicon
sizes. These findings confirm that the primers
are  well-suited for multiplex PCR
applications, allowing simultaneous detection
of multiple foodborne pathogens in a single
assay.

The present study successfully
designed and validated highly specific
primers targeting Staphylococcus —aureus,
Salmonella typhi, and Vibrio cholerae for
application in both in silico and laboratory-
based PCR assays. Notably, 48 out of 60 tested
isolates were identified as S. aureus via a
distinct 200bp amplicon, highlighting the
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relatively high prevalence of this pathogen in
the examined samples. These findings
underscore the critical need for robust and
rapid diagnostic methods, particularly for S.
aureus, which is known to produce
enterotoxins that can lead to foodborne
illnesses [4], [19], [20], [21], [22], [23], [24].

The use of Primer3Plus for primer
design, coupled with specificity checks via
Primer-BLAST, ensured a high degree of
target selectivity with minimal off-target
amplification. This high specificity is essential
in molecular diagnostics, as false positives or
negatives could have significant public health
ramifications and economic consequences
[17], [25]. The efficiency and consistency of the
designed primers were further confirmed by
in silico PCR analysis, which mirrored
experimental gel electrophoresis outcomes.
This congruence between computational
predictions and laboratory data underscores
the practicality of integrating in silico
methods into the workflow for developing
PCR-based detection assays [9], [10], [13], [18].

Moreover, the successful detection of
Salmonella typhi and Vibrio cholerae using the
newly designed primers highlights the
versatility of this molecular approach for
multiple pathogens. Prior studies have also
reported that PCR-based detection systems
can effectively identify various bacterial
contaminants in fermented seafood and other
high-risk products [13], [16]. The inclusion of
in silico PCR validation in this research
provided a cost-effective and resource-
efficient means of primer optimization,
reducing the need for extensive trial-and-
error in the laboratory [26], [27].

In terms of food safety implications,
the high prevalence of S. aureus observed in
this study raises concerns regarding potential
outbreaks, given the pathogen’s capacity to
produce toxins under relatively mild
conditions [4], [12]. Similar warnings apply to
Salmonella and V. cholerae, both of which have
been implicated in severe gastroenteritis and
cholera outbreaks linked to contaminated
seafood [15], [17]. Since traditional production
methods for fermented foods often rely on
artisanal practices with limited regulatory

oversight, a targeted molecular surveillance
program becomes crucial to mitigate
contamination risks and safeguard public
health [14], [16].

Based on Primer-BLAST evaluations
and in silico PCR simulations, the three
primer sets designed for detecting pathogenic
bacteria in shrimp paste exhibited high
specificity and produced distinct amplicon
sizes. These findings confirm that the primers
are  well-suited for multiplex PCR
applications, enabling the simultaneous
detection of multiple foodborne pathogens in
a single assay. Overall, the study’s integrated
strategy, combining Primer3Plus, Primer-
BLAST, and in silico PCR simulations
substantially reduces experimental costs and
time, thus facilitating large-scale pathogen
surveillance in food products, particularly in
traditional and artisanal production settings
[13], [17]. By enhancing detection capabilities,
these methods contribute significantly to
improving public health outcomes and
reinforcing global food safety standards.

4. CONCLUSION

This study demonstrates that in silico
primer design, combined with rigorous
verification through Primer-BLAST and
multiple PCR simulation platforms, provides
a powerful framework for developing
multiplex PCR assays targeting foodborne
pathogens in fermented shrimp paste. By
designing and validating primers specific to
Staphylococcus aureus, Salmonella typhi, and
Vibrio cholerae, we established an efficient,
cost-effective, and reliable method for
simultaneous pathogen detection in a single
reaction. =~ The high specificity and
reproducibility of the primers underscore
their applicability for large-scale food safety
surveillance, particularly in artisanal or
traditional ~ processing  settings  where
contamination risks may be elevated. This
integrated molecular approach not only
enhances the rapidity and accuracy of
pathogen identification but also offers a
valuable diagnostic tool to help safeguard
public health and reinforce global standards
in the monitoring of fermented food products.

Vol. 3, No. 02, June 2025: pp. 119-127



West Science Nature and Technology 3 126

ACKNOWLEDGEMENTS was funded through PNBP (Internally

Food Technology Study Program, Faculty of
Food
University of Mataram, for their support and
facilities throughout this research. This study

Generated Funds) of the University of
Mataram. The authors are also grateful to the
technical staff who assisted with laboratory
work and data analysis, as well as to all
colleagues who provided insightful feedback
during the research process.

The authors would like to thank the

Technology and  Agroindustry,

REFERENCES

[1] S. M. Pires et al., “Burden of foodborne diseases: think global, act local,” Jun. 01, 2021, Elsevier Ltd. doi:
10.1016/j.cofs.2021.01.006.

[2] F. F. Perdhana et al., “Detection of Pathogenic Bacteria in Shrimp Paste through an Enrichment Stage Using Nutrient Broth
Medium,” 2023, pp. 388-394. doi: 10.2991/978-94-6463-274-3_36.

[3] T.R.J Coker et al., “Health in Southeast Asia 3 Emerging infectious diseases in southeast Asia: regional challenges to control,”
The Lancet, vol. 377, pp. 599-609, 2011, doi: 10.1016/S0140.

[4] B. Priyanka, R. K. Patil, and S. Dwarakanath, “A review on detection methods used for foodborne pathogens,” Sep. 01, 2016,
Indian Council of Medical Research. doi: 10.4103/0971-5916.198677.

[5] S. Barinda and D. Ayuningtyas, “Assessing the food control system in Indonesia: A conceptual framework,” Food Control, vol.
134, Apr. 2022, doi: 10.1016/j.foodcont.2021.108687.

[6] M. Aladhadh, “A Review of Modern Methods for the Detection of Foodborne Pathogens,” May 01, 2023, MDPI. doi:
10.3390/microorganisms11051111.

[7] L. Wang, K. Jia, X. Qu, Y. Li, and J. Lin, “Progress in separation and detection of foodborne bacteria for food safety,” Apr. 01,
2025, Elsevier Ltd. doi: 10.1016/j.cofs.2024.101266.

[8] J. W.F. Law, N. S. A. Mutalib, K. G. Chan, and L. H. Lee, “Rapid metho ds for the detection of foodborne bacterial pathogens:
Principles, applications, advantages and limitations,” Front Microbiol, vol. 5, no. DEC, 2014, doi: 10.3389/fmich.2014.00770.

[9] R. Kalendar, “A Guide to Using FASTPCR Software for PCR, In Silico PCR, and Oligonucleotide Analysis,” in Methods in
Molecular Biology, vol. 2392, Humana Press Inc., 2022, pp. 223-243. doi: 10.1007/978-1-0716-1799-1_16.

[10] R. Kalendar, A. Shevtsov, Z. Otarbay, and A. Ismailova, “In silico PCR analysis: a comprehensive bioinformatics tool for
enhancing nucleic acid amplification assays,” Frontiers in Bioinformatics, vol. 4, 2024, doi: 10.3389/fbinf.2024.1464197.

[11] K. Kayama et al., “Prediction of PCR amplification from primer and template sequences using recurrent neural network,” Sci
Rep, vol. 11, no. 1, Dec. 2021, doi: 10.1038/s41598-021-86357-1.

[12] M. Kovarova and P. Draber, “New specificity and yield enhancer of polymerase chain reactions,” 2000.

[13] S. Kawasaki, N. Horikoshi, Y. Okada, K. Takeshita, T. Sameshima, and S. Kawamoto, “Multiplex PCR for Simultaneous
Detection of Salmonella spp., Listeria monocytogenes, and Escherichia coli O157:H7 in Meat Samples,” 2005.

[14] Y. Huo et al., “Risk-based detection as a cost-effective strategy to reduce foodborne illness due to salmonella,” Heliyon, vol. 9,
no. 11, Nov. 2023, doi: 10.1016/j.heliyon.2023.e22392.

[15] F. J. Cousin, R. Le Guellec, V. Chuat, M. Dalmasso, J. M. Laplace, and M. Cretenet, “Multiplex PCR for rapid identification of
major lactic acid bacteria genera in cider and other fermented foods,” Int J Food Microbiol, vol. 291, pp. 17-24, Feb. 2019, doi:
10.1016/j.ijfoodmicro.2018.11.004.

[16] E. B. H. Ahmed et al., “Development of Multiplex-PCR Method to Detect Three Bacterial Species in Food and their Use in
Food Inspection,” J Pure Appl Microbiol, vol. 16, no. 2, pp. 1350-1361, Jun. 2022, doi: 10.22207/JPAM.16.2.63.

[17] N. Ngamwongsatit, S. Chaturongakul, and R. Aunpad, “Development and Validation of an Efficient Multiplex PCR Assay for
Simultaneous Detection of Six Common Foodborne Pathogens and Hygiene Indicators,” Foodborne Pathog Dis, vol. 20, no. 6,
pp. 222-229, Jun. 2023, doi: 10.1089/fpd.2022.0062.

[18] Y. Nishikawa et al., “Validation of the application of gel beads-based single-cell genome sequencing platform to soil and
seawater,” ISME Communications, vol. 2, no. 1, Dec. 2022, doi: 10.1038/s43705-022-00179-4.

[19] R. Oliveira, E. Pinho, G. Almeida, N. F. Azevedo, and C. Almeida, “Prevalence and Diversity of Staphylococcus aureus and
Staphylococcal Enterotoxins in Raw Milk From Northern Portugal,” Front Microbiol, vol. 13, Mar. 2022, doi:
10.3389/fmich.2022.846653.

[20] L. Unsunnidhal, J. Ishak, and A. Kusumawati, “Expression of gag-CA Gene of Jembrana Disease Virus with Cationic Liposomes
and Chitosan Nanoparticle Delivery Systems as DNA Vaccine Candidates,” Trop Life Sci Res, vol. 30, no. 3, pp. 15-36, 2019,
doi: https://doi.org/10.21315/t1sr2019.30.3.2.

[21] D. Cahyani, L. Unsunnidhal, T. Untari, and A. Kusumawati, “Hepatitis B virus HBcAg gene transformtion in Escherichia coli
DH5a using pEGFP-N1,” AIP Conf Proc, vol. 3068, no. 1, 2024, doi: 10.1063/5.0202017.

[22] Mashur, D. Oktaviana, Kholik, and L. Unsunnidhal, “Implementation of Health Management of a Beef Catle Feed and the
Collective Cage Based Smallholder Farming in Lombok Island,” in Proceedings of The 2nd International Conference on
Bioscience, Biotechnology and Biometrics, Lombok: AIP Publishing, 2019, pp. 1-5. doi: 10.1063/1.5141305.

[23] U. Barokah, L. Unsunnidhal, Y. P. Kristianingrum, and A. Kusumawati, “Transformation of HBcAg gene of hepatitis B virus
using pEGFP-C1 vector,” in THE 5TH INTERNATIONAL CONFERENCE ON BIOSCIENCE AND BIOTECHNOLOGY,
Mataram: AIP Publishing, 2023. doi: https://doi.org/10.1063/12.0020985.

[24] F. Fihiruddin, N. Inayati, R. Jannah, L. Unsunnidhal, and A. Kusumawati, “Expression and epitope prediction of MPT64
recombinant proteins from clinical isolates of Mycobacterium tuberculosis as immunoserodiagnostic candidates,” Vet World,
vol. 15, no. 2, pp. 2376-2383, 2022, doi: www.doi.org/10.14202/vetworld.2022.2376-2383.

[25] M. P. Kabiraz, P. R. Majumdar, M. M. C. Mahmud, S. Bhowmik, and A. Ali, “Conventional and advanced detection techniques
of foodborne pathogens: A comprehensive review,” Heliyon, vol. 9, no. 4, Apr. 2023, doi: 10.1016/j.heliyon.2023.e15482.

[26] I. Z. Waziri, M. . Usman, and Z. A. Dandalma, “PyPCRtool: A python package for in silico PCR and primer verification,”
Dutse Journal of Pure and Applied Sciences, vol. 10, no. 3a, pp. 271-277, Oct. 2024, doi: 10.4314/dujopas.v10i3a.25.

[27] L. Perez-Bou et al., “Design and Validation of Primer Sets for the Detection and Quantification of Antibiotic Resistance Genes

in Environmental Samples by Quantitative PCR,” Microb Ecol, vol. 87, no. 1, Dec. 2024, doi: 10.1007/s00248-024-02385-0.

Vol. 3, No. 02, June 2025: pp. 119-127



West Science Nature and Technology a 127

BIOGRAPHIES OF AUTHORS
Lalu Unsunnidhal
I completed my undergraduate studies at the University of Mataram, Indonesia,

where I pursued a four-year Bachelor’s program in Animal Science, graduating in
2012. Subsequently, I enrolled at Universitas Gadjah Mada (UGM), Indonesia, for
my Master’s degree in Biotechnology, which took two years and was conferred in
2018. Building upon this background, I continued my doctoral studies at UGM,
focusing on advanced biotechnology and molecular biology, and successfully
earned my Dr. in 2023.

Currently, I serve as a faculty member in the Department of Food Science and
Technology. My primary area of expertise is Molecular Biology, particularly as it
relates to food science, functional foods, and health. I am keenly interested in
conducting research on bioactive compounds, nutrigenomics, and the application
of biotechnology to enhance local food products for nutritional and sustainable
development.

lalu.unsunnidhal@unram.ac.id

Firman Fajar Perdhana

I completed my undergraduate studies at Universitas Negeri Semarang (UNNES),
Indonesia, where I pursued a four-year Bachelor of Science program, graduating in
2012. Building upon my foundational training in the sciences, I then continued my
postgraduate education at Universitas Gadjah Mada (UGM), Indonesia, and was
awarded a Master’s degree in Biotechnology in 2017 after completing a two-year
program focused on cutting-edge biotechnological applications.

Currently, I am a faculty member in the Department of Food Science and
Technology. My principal area of expertise is Food Biotechnology, particularly in
relation to the development of innovative processes and products that contribute to
food quality, safety, and nutritional value. I am keenly interested in conducting
research on emerging biotechnologies for sustainable food production, as well as

exploring functional foods and novel bioactive compounds that can enhance human
health.
firman.perdhana@unram.ac.id

Mutia Devi Ariyana

I completed my undergraduate education at Universitas Mataram, Indonesia,
graduating in 2008 with a four-year Bachelor of Science degree. Building upon my
foundational training in the sciences, I then pursued a Master's degree in
Agriculture at Universitas Brawijaya, Indonesia, completing the two-year program
in 2011.

Currently, I serve as a faculty member in the Department of Food Science and
Technology, with a primary area of expertise in Food Microbiology. I am
particularly interested in conducting research on microbial safety, fermentation, and
the potential health benefits derived from beneficial microbes in food products. My
research aims to enhance food quality, safety, and sustainability through the
application of microbiological principles.

mutiadevi0705@unram.ac.id

Vol. 3, No. 02, June 2025: pp. 119-127


mailto:lalu.unsunnidhal@unram.ac.id
mailto:firman.perdhana@unram.ac.id
mailto:mutiadevi0705@unram.ac.id

