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567
Elucidating the physical, morphometric, nutritional,
and bioactive properties of selected highland crops
viz. hull-less barley, buckwheat, and black rice for
novel food formulation

Rashim Kumari, Vijay Singh, Yogendra S. Padwad
and Mahesh Gupta*
582
Effect of a magnetic field/electrostatic field on the
quality attributes of green bell peppers during cool
chain transportation

Tianlin Feng, Min Zhang,* Arun S. Mujumdar
and Lihui Zhang
590
Study on drying kinetics, antioxidant activity, total
bioactive compounds, physicochemical properties
and microstructural characteristics of dehydrated
star fruits (Averrhoa carambola) by different drying
methods

Jayanti Dhara, Suman kumar Saha, Madhumita Saha
and Runu Chakraborty*
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/d3fb90012f


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

0 
Ju

ly
 2

02
3.

 D
ow

nl
oa

de
d 

on
 2

/1
5/

20
26

 9
:5

2:
34

 A
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
603

Electrolysed water (hypochlorous acid) generation
and efficacy against food-borne pathogens

Juhi Saxena* and Tyler Williams
This journal is © The Royal Society of Chemistry 2023
610

Influence of sugarcane bagasse fibre on the
properties of sweet lime peel- and polyvinyl alcohol-
based biodegradable films

Pooja Singha, Ruchi Rani and Laxmikant S. Badwaik*
Sustainable Food Technol., 2023, 1, 461–465 | 465

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90012f

