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Kumar Chandla, Koyel Kar, Ömer Said Toker, Slim Smaoui, Mohmad Sayeed Bhat, Hari Niwas Mishra, Navdeep
Singh Sodhi, Bhavnita Dhillon and Thameed Aijaz
Sustainable Food Technol., 2025, 3, 347–353 | 353

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90006a

