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Recent advances in plant protein modification:
spotlight on hemp protein
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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
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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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for health and sustainability
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Use of whey for a sustainable production of
postbiotics with potential bioactive metabolites
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Exploring the nutritional, physicochemical and
hypoglycemic properties of green banana flours
from unexploited banana cultivars of southern India
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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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optimization by experimental design using response
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