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18 Year analysis of RASFF notifications on Sudan dye
adulterated cases in palm oil (2004 to 2022) and the
principles of the technique for its detection
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Simon A. Haughey, Natasha Logan and Christopher
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Full reports identified or
assessed for eligibility through
the RASFF database
(n=435)

Reports excluded from the RASFF database
(n=223)
Reasons for exclusion
The product group was herbs and spices

The data included crude palm oil (n =
212)
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Exploring natural chalcones: innovative extraction

techniques, bioactivities, and health potential

Mahesh K. Samota,* Dinesh Kumar Yadav,
Pushpendra Koli, Maninder Kaur, Manpreet Kaur,
Heena Rani, Shilpa S. Selvan, Prakash Mahala,
Kailashpati Tripathi and Sandeep Kumar
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Chalcones

Extraction Methods Natural Sources
Conventional methods = Tomato
Ultrasound assisted extraction = Apple
Microwave assisted = Licorice
Ionic liquids assisted extraction = Fingerroot
Accelerated solvent extraction
Supercritical fluid extraction
Solid phase micro-extraction Biological activities
Antioxidant properties
Anti-bacterial properties
Anti-inflammatory activity
Anti-malarial activity
Anti-tumor activity
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encapsulated phytoemulsions: formulation,
characterization and in vitro—in vivo biological
evaluations
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Explicating the effect of extraction methods on the
techno-functional, structural, and in vitro prebiotic
potential of soluble dietary fibers from mango and
pomegranate peel
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homogenisation of blackberry dairy-based
beverages
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Influence of high hydrostatic pressure treatment on
cassava flour's volatile retention performance

Ladie Anne Conde, Biniam Kebede and Indrawati Oey*
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Effect of oil—water colloidal states in liquid feeds on
extrudability and textural attributes of high-moisture
meat alternatives
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