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Recent advances in plant protein modification:
spotlight on hemp protein
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Potential of vacuum impregnation and osmotic
dehydration techniques in producing
jaggery-fortified apple snacks
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Clove essential oil emulsions-loaded arrowroot
starch-beeswax-based edible coating extends the
shelf life and preserves the postharvest quality of
fresh tomatoes (Solanum lycopersicum L.) stored at
room temperature

Nimesh Dileesha Lakshan, Chathuri M. Senanayake,*
Thushari Liyanage and Ahinsa Lankanayaka

This journal is © The Royal Society of Chemistry 2024

7 Improved
_A Firmness & Color

\ e\ =
B “.é“g Reduced Weight
LN oo p e g Loss
= dible Costing
[ e soluton
& -

T Reduced
Microbial Decay

/lff:” '\—\ g
i Extended Shelf Life
of 48 Days at Room
Temperature

High Antioxidant
Activity

Sustainable Food Technol,, 2024, 2, 853-859 | 857


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90012j

Open Access Article. Published on 19 July 2024. Downloaded on 1/13/2026 3:41:03 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

‘Wild edible vegetables
~

Effects of brining and standardized drying on the
composition, shelf stability, microbial safety and
antioxidant status of four wild edible vegetables
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Use of whey for a sustainable production of
postbiotics with potential bioactive metabolites
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hypoglycemic properties of green banana flours
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Effect of lactic acid fermentation on the
physico-chemical, functional, and antioxidant
properties, and in vitro protein digestibility of malted
ragi (Eleusine coracana L.)

Rahul Dev, Shriya Bhatt and Mahesh Gupta*
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