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Nelly Ramı́rez-Corona and Aurelio López-Malo*
Sustainable Food Technol., 2023, 1, 333–336 | 335

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90009f


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

5 
M

ay
 2

02
3.

 D
ow

nl
oa

de
d 

on
 4

/2
/2

02
6 

4:
13

:3
4 

PM
. 

 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
415
336 | Sustainable Food Technol., 2023, 1, 333–336
Carnauba wax-based sustainable coatings for
prolonging postharvest shelf-life of citrus fruits

L. Susmita Devi, Avik Mukherjee,* Debjani Dutta
and Santosh Kumar*
426
Encapsulation of essential oils using hemp protein
isolate–gum Arabic complex coacervates and
evaluation of the capsules

Xinye Liu, Feng Xue* and Benu Adhikari*
437
Sustainable processing of Greek yogurt acid-whey
waste to develop folic acid encapsulated millet
powders

Sargun Malik, Mohamed B. Bayati, Chung-Ho Lin
and Kiruba Krishnaswamy*
CORRECTION
455
Correction: Determination of moisture loss of pomegranate cultivars under cold and shelf storage conditions
and control strategies

Robert Lufu, Alemayehu Ambaw and Umezuruike Linus Opara*
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/d3fb90009f

