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and Amparo Chiralt
306
Utilization of button mushroom (Agaricus bisporus)
powder to improve the physiochemical and
functional properties of cookies

Rafeeya Shams,* Jagmohan Singh, Kshirod K. Dash, Aamir
Hussain Dar* and R. Pandiselvam
This journal is © The Royal Society of Chemistry 2023

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90005c


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

3 
M

ar
ch

 2
02

3.
 D

ow
nl

oa
de

d 
on

 1
2/

4/
20

25
 1

:0
3:

32
 P

M
. 

 T
hi

s 
ar

tic
le

 is
 li

ce
ns

ed
 u

nd
er

 a
 C

re
at

iv
e 

C
om

m
on

s 
A

ttr
ib

ut
io

n 
3.

0 
U

np
or

te
d 

L
ic

en
ce

.
View Article Online
PAPERS
319

Towards a sustainable and green extraction of
curcuminoids using the essential oil of Cinnamomum
cassia

Verena Huber,* Michael Schmidt, Didier Touraud
and Werner Kunz*
This journal is © The Royal Society of Chemistry 2023
 Sustainable Food Technol., 2023, 1, 147–151 | 151

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90005c

