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Rabbit bone gelatin had potential for the development of edible films, which
..... Among glycerol
showed uu(enna\ as a biodegradable alternative for soybean oil packaging

Rabbit bone gelatin edible films: impact of glycerol
concentration on properties and application in
soybean oil packaging
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Potato peel-based PBS/PBAT biocomposites:
influence of composition and filler content on
injection molded properties
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v' High water-holding capacity
v’ Reduce syneresis

v' High colloidal stability

v' High antioxidant activity

v/ Good sensory acceptance

BEEPOLLEN

Sustainable development of dairy-based functional
beverages enriched with bee pollen: a circular
economy approach
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Microencapsulation of red palm oil with soy protein
concentrate—carrageenan conjugates for compound
dark chocolate applications

Haida Setyani, Arima Diah Setiowati,* Sri Rahayoe,
Chusnul Hidayat and Arifin Dwi Saputro
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