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286
Impact of chickpea aquafaba-based emulsion on the
physicochemical, nutritional, rheological and
structural characteristics of little millet (Panicum
sumatrense Roth.) flour cake

Bijjam Madhavi, Niveditha Asaithambi, Alok Kumar,
Pralay Maiti, Dinesh Chandra Rai and Raj Kumar Duary*
This journal is © The Royal Society of Chemistry 2025

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90002f


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

3 
Ja

nu
ar

y 
20

25
. D

ow
nl

oa
de

d 
on

 1
0/

30
/2

02
5 

5:
20

:1
3 

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
300

Acidogenic fermentation of dairy by-products for the
utilization of volatile fatty acids IN PHBV production
by Haloferax mediterranei

Leire Urbina,* Eric Rovira-Cal, Ibai Nafarrate, Ana Urkiaga,
Josu Berganza, Enrique Aymerich and Maria José Suárez*
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