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José Teixeira, M. Rosário Domingues, Joana Silva
and António Vicente
863

Development of sodium alginate–aloe vera hydrogel
films enriched with organic fibers: study of the
physical, mechanical, and barrier properties for
food-packaging applications

Alina Hadi,* Anjum Nawab, Feroz Alam and Sara Naqvi
Sustainable Food Technol., 2023, 1, 777–782 | 779

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90020g


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

6 
N

ov
em

be
r 

20
23

. D
ow

nl
oa

de
d 

on
 3

/1
5/

20
26

 9
:1

3:
51

 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
874
780 | Sustainable Food Technol., 2023, 1, 777–782
Simultaneous production of proteases and
antioxidant biopeptides by solid-state fermentation

Luciane Maria Colla,* Christian Oliveira Reinehr, Paola
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