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characterization and rheological assessment in
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Microwave-assisted extraction of dietary fiber from
kinnow mandarin by-products: impact on yield and
functional, structural, and thermal properties
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Omega-3 incorporation effects on the structural,
rheological, and sensory properties of 3D-printed
chocolate
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Extraction and characterization of chickpea protein
isolate and its application in the development of
a plant-based frozen dessert
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and Maanas Sharma™
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Characterisation of water-soluble Nannochloropsis
oceanica protein fractions: physical and functional
properties

Thi Phuong Linh Le,* Jayani Samarathunga,
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Optimization of ultrasound-assisted extraction of
antioxidant compounds from Mucuna pruriens pods
using response surface methodology: a waste-to-
value approach
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Colavita, Romina Curbelo, Eduardo Dellacassa
and Margarita M. Vallejos*
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Formulation and characterization of basil-flavoured
oat-based milk substitute ice cream as a sustainable
alternative to dairy ice cream
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Sustainable functional foods derived from
indigenous resources: the utilization of tamarind
seed, bael, and bamboo shoot powders as nutritional
enhancers
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Investigation of polymer blend formulation and
homogenization dynamics in the development of
biodegradable, hydrophobic, and heat-resistant
seaweed-based bioplastic straws

Wahyu Ramadhan, Joko Santoso, Uju,* Rahadiyan
Garuda Langit Dewangga, Mario Natanael, Muhammad
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