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fibers into biodegradable plates for sustainable
packaging
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Exploring the functional food potential of Grand
naine banana flour (GBF) as a prospective weaning
formulation by developing GBF-based composite
flour mixes
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Donee Gohain and Mamoni Das*
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Plasma-assisted modification of micronutrient-
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nutrient delivery in agricultural applications
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pouches: a novel delivery system for instant soup
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Multi-pin cold plasma treatment of chia (Salvia
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Tradescantia pallida extract incorporated chitosan/
pullulan intelligent biodegradable films: an eco-
friendly packaging to preserve the freshness of
chicken
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Prakash Dalbanjan and S. K. Praveen Kumar

—~ Chitosan

¢ " TP Extract 4
—
, P CPT Intelligent
5 film for Chicken
_~Pullulan i
T After 72 h packaging the chicken was
Properties packaging Material T8C subjected to
£ L 3
s [« BH s Spoil
* < Indicator
= S\
— j
= .

s

Antioxidant
Properties

Antimicrobial
Properties

Ellman's test CPT as active films,

effectively hinders the

/@\ __»  spoilage from microbial
NH attack and oxidative stress
and also act as intelligent

films confirming spoilage by
colour variation

Sustainable agro-waste derived nitrogen-doped
carbon dots for sensitive fluorescence detection of
ethalfluralin residues in vegetables

Fatemeh Esfandiyari Bayat, Hossein Tavallali,* Mohammad
Reza Baezzat and Saeed Yousefinejad™

L -
HN” NH, 3 T
AN
— : J
N—
Hydrothermally
300°C an N—
>
Centrifugation
20 o | | Filtration
/

Quanching

N\ | S

Assessing the antibacterial, antifungal, and
antiaflatoxigenic activity of a developed
nanoformulation based on a combination of
Syzygium aromaticum leaf and bud essential oils
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Formulation of casein—curcumin nanodispersions
using microfluidization and nano-precipitation
methods: cytotoxicity and in vitro release in a mango
drink
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drought mitigation
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Evaluation of condensed tannins from coffee pulp
(Coffea arabica) as a natural preservative: study in
a model food
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oxidative stability and shelf life for food fortification
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multicrop leaf disease detection and classification on
edge devices
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Hydrodynamic and ultrasonic cavitation physically
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detection using butterfly pea anthocyanins and
riboflavin fluorescence
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Enhancing millet-based analogue rice through
sustainable cold plasma treatment: effects on
mineral composition, structural, textural, cooking,
and rheological properties
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Hydro-treatment of wild bitter apricot kernel oil:
a cheap and cost-effective alternative for reducing
toxicity and enhancing quality
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