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This journal is © The Royal Society of Chemistry 2025
311

GC/MS analysis & biological activities of mulberry
leaf extract and formulation of instant freeze-dried
functional beverages following encapsulation in
protein-rich skim milk powder

Madiha Masoodi, Mudasir Ahmad,* Asir Gani, Iqra Qureshi
and Kouser Parveen
322

Ultrasonication-assisted polyol-osmosed
persimmon candies: effect of ultrasonication and
drying techniques on product quality

Ranjani M., Shalini Gaur Rudra,* Radha Mohan Sharma,
Arun T., Gautam Chawla, Sukanta Dash and Dinesh Kumar
333

Valorization of cocoa (Theobroma cacao L.) pod
husks as a fruit pulp substitute in mango jam
formulations: effects on jam qualities during storage
and sensory discrimination

Vinh-Lam Nguyen, Minh-Thoai Tran, Thuy-
Diem Nguyen-Thi, Minh-Anh Nguyen, Minh-Tri Le,
Tra-My Nguyen and Quoc-Duy Nguyen*
Sustainable Food Technol., 2025, 3, 3–9 | 9

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

