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I

ntroduction(
State the background and objective(s) of the work, avoiding a detailed literature survey or a summary of the results.  
MATERIAL AND METHODS

Provide sufficient detail to allow the work to be reproduced. Methods already published should be indicated by a reference; only relevant modification should be described. 

results and discussion

Results should be clear and concise. Discussion should explore the significance 

of the results of the work, not repeat them. Avoid extensive citation and discussion of published literature.

- Tables: Short, clear and must be able to stand alone. Table should have a title and number insequence and are placed above 

 the table, font (Arial 10). 

 - Figures and graphics: Prepared in appropriate pattern usable for black and white versions of all the color illustrations. Graphics should be prepared in MS Excel. Figure should have a title and number insequence. Figure and graphics title and their explanation or notes are placed below the figures or graphics, font (Arial 10). 

 - Pictures/photograph: Prepared in contrast color or B/W. Pictures/photographs should have a title and  number insequence.   

 TIFF: color or grayscale photographs (halftones) always use a minimum of 300 dpi; bitmapped line drawings use a minimum 

 of 1000 dpi; combinations bitmapped line/halftone (color or grayscale) a minimum of 500 dpi is required.
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Note: FP1: fraction pool 1 tube 1-9; FP2: fraction pool 2 fube 10-15;
FP3: fraction pool 2 tube 16-24; FP4: fraction pool 2 tube 25-30




Figure 1. Purification of fucoidan on Sephadex A-25.
Table 1.  Sensory test of Jelly candy
[image: image2.png]Parameters Control Formula A Formula B Formula C Formula D

Texdure 233 + 0gg* 367 : 072° 400 £ 076° 400 = 078° 413 & 052°
Elasticty 264 : 122 333 : 082° 371 &+ 073°* 343 2 085° 367 2 072°
Tmnspamncy 260 : 074* 380 : 077° 407 £ 046° 407 2 047° 420 & 041°
Odor 367 : D& 420 : 056° 414 + 088> 400 : 078= 433 & 0€2°
Taste 367 & 0@2* 413 : 052° 400 £ 053° 420 : 0%° 413 : 074
Acceptabity 220 + 041° 340 &+ 083° 373 & 059° 367 2 072° 407 & 048°

Notes: Formula A: carrageenan 40%, konjac 25%: Formula B: carrageenan 35%, konjac 30%; Formula C:

camageenan 30%. konjac 35%: Formula D: carrageenan 25%, konjac 40%: Controll
Control: camrageenan 65%, konjac 0%; Commercial: commercial product; Different etters superscripted
on the results indicate significant difference (P>0.05) between each parameter tested.




conclusion
Concise considering the title, objectives and research results.
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