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Design, construction, and application of a low-cost solar dryer: A kinetic study of Araticum pulp drying

Rafael Fernandes Almeida, Gabriel Cicalese Bevilaqua & Ana Paula Oliveira Machado

Development and characterization of chitasan-purple yam starch-based biodegradable films: Physicochemical, mechanical, thermal, and functional properties
PoojaJha & Jyoti 5. Gokhale

Effect of brewing condition on the quality of Apocynum venetum tea

Mingyue Zhao, Fengxian Tang, Wenchao Cai, Yidong Liu & ChunhuiShan

Development of protein-enriched gram flour steamed cake and characterization of processing parameters

Ulpa Patel, Navneet Kumar & Shefali K. Modi

Selected quality parameters of wheat flour and dough for the production of Iraq flatbread

Abeer S. Alhendi, Nuhoodh K. Al-Hayani, Mustafa A. Alsharafani, Balsam Q. Almukhtar, Nadia F. Sabri, Zinah H. Abdulmahdi, ZahraaS. Alobaidy & Farah M. Alhaddad

A comparative study on the emulsifying and foaming aspects of Gleditsia caspica galactomannan (as anew source of hydrocolloid), fenugreek galactomannan, and xanthan gum mixtures

Rasoul Niknam, Mohammad Mousavi & Hossein Kiani

Impact of germination on the proximate compaosition, functional properties, and structural characteristics of black soybean (Glycine max L. Merr}
Swati Mitharwal & Komal Chauhan

Effect of sucrose on the extrusion of varied whole sorghum grits genotypes

Nathlia Ferreira Collantes, Carlos Wanderlei Piler Carvalho, José Luis Ramirez Ascheri, Davy William Hidalgo Chavez Rail Comettant-Rabanal, Cristiany Oliveira Bernardo &
Valéria Aparecida Vieira Queiroz

A novel postharvest preservation technology of fruit—Intermittent high oxygen treatment: A case study on "Lingwu” long jujube

Shuangdi Hou, Qian Yang, Jiaxuan Zheng & Xia Liu

Oxidation kinetics and ANN model for shelf life estimation of pearl millet (Pennisetum glaucum L.) grains during storage

Shilpa 5.5elvan, Debabandya Mohapatra, Subeesh Anakkallan, Adinath Kate, Manoj Kumar Tripathi, Karan Singh & Abhijit Kar
Structural characterization and oxidative stability of black cumin oil oleogels prepared with natural waxes
Necla Ozdemir Orhan & Zeynep Eroglu

Process standardization for formul ating protein-augmented corn-based extrudates using defatted sesame flour (DS
Devanand Gojiya, Paresh Davara, Vanraj Gohil & Mukesh Dabhi

Impact of roasting degree on sensory profile of Turkish coffee and espresso assessed by Turkish and Brazilian panelists

llkay Elmaci, llkay Gok & Ozlem Tokusoglu

Cold extraction of minimally processed Stevia UEM-13 leaves: Amylase inhibition and increased bioaccessibility of bioactive compounds by microencapsulation

Maria Rosa T. Zorzenon, Cynthia Leticia S. Cabeca, Natani C. Nogueira, Lorena G. B. Aristides, Erika B. Cordeiro, Antenio 5. Dacome, CeciliaE. Mareze-Costa, Paula G. M. Fernandes &
Silvio Claudio daCosta

Effect of milling on proximate compasition, y-oryzanol, vitamin B1, polyphenolic, and bioaccessibility of phenalic of brown rice

Ping Jiang, Ren Li, Xiao-Hong Tian, Yan-Xiang Liu, Du-Qin Zhang, Fei Ren, MingLiu & Bin Tan

Preparation of fortified bread by incorporating blends of Helianthus annuus and Myristica fragrans flours: Assessment of functional, physicochemical, and organoleptic properties
Mahw ash Aziz, Rabia Ramzan, Zafarullah Muhammad, Nazia Khalid & Rizwana Batool

Effects of hydroxylra dical oxidation on physicochemical properties and degradation of chicken myofibrillar protein

‘abo Wei, Ling Hu, Zhiwei Zhang, Xin Gue, Yunfeng Zhao, Zhouping Wang & Jian Zhang

Lactoperoxidase partitioning from whey using the reverse micelles of non-ionic/ionic mixed surfactants: Improvement of back extra ction

Shwetha Karanth & Regupathi lyyaswami

Nume rical optimization approach for the development of Giloy stem (Tinospora cordifolia) extract based functional yoghurt

Nitin Kumar, Jatindra K. Sahu, Ankur Kumar & Satyanarayan Naik

Enhancement of biofunctional properties, sensory attributes, and shelflife of flatbread by incorporating red bell pepper [Capsicum annuum L.}

Akashdeep Kaur, Poonam Aggarwal, Navjot Kaur & Sukhpreet Kaur

Preparation of bioactive peptides from marine industrial waste for moon cake preservation by ceating

Dongmei Lu, Yanheng Chen, Qiacling Xie, Ziting Qiu, Hongyan Zhang, Peng Sun, Jinguan Pan & Yun Wang

Effect of thermal tre atments and non-starch fraction on in vitrostarch digestibility of catbran

Xue Bai, Meili Zhang, Yakun Zhang, Yuanyuan Zhang, Xinyue Guo & Rui Huo

The effect of different salt concentrations on corn storage

Duygu Gizem Bilgin & Mustafa Erbag

Effects of the addition of high-temperature water on the bubble structure, rheological properties, and sensory characteristics of gluten-free rice flour bread

Kumike Saito, Maya Okouchi, Mana Yamaguchi Tayeri Takechi, Yoshiro Hatanaka, Koji Kitsuda, Takaye Mannari & Hitoshi Takamura

Effects of 5acha inchi (Plukenetia volubilis L.) oil and extrusion process conditions on physicochemical properties of fortified omega-3 fibrous high moisture meat analogs
Waraporn Prasert, Thidarat Pantoa, Wanida T. Chitisankul & Worapol Pengpinij

Effects of free ze-dried black carrot fiber addition on the physicochemical, color, sensory attributes, and mineral contents of ayran

Dilek Say, ibrahim Basar Saydam & Nuray Guzeler

Post-harvest application of micellar pomegranate peel extract (MPPE) enriched starch-casein composite coating to preserve the plum (Prunus salicina L.} fruit during cold and
ambient storage

Pavankumar R. More, Kakoli Pegu & Shalini . Arya

Chemical and physical characterization of spray dried fish oil with diff erent combination ratios of wall component

Gillstn Ozyunt, Yetkin Sakarya & Mustafa Durmug

Evaluation of using the rice in Mekong Delta for beer making: Nutritional, heat-resistant, protease-resistant, and inhibitor properties of proteins

Nguyen Tan Hung, Nguyen Thi Thuy & Nguyen Cong Ha

Development of the spray-dried nettle (Urtica dioica L.) extract-loaded nanoliposome powder for application as a natural additive in cake

Seyedeh Elham Mousavi Kalajahi, Sajed Amjadi & Shadi Ghandiha

Thermodyna mic properties and bioactive compounds of mandacaru dried waste

Carolina de Miranda Gondim, Rossana Maria Feitosa de Figueirédo, Alexandre José de Melo Queiroz, Janaina Aimeida Dantas Esmero, Henrique Valentim Moura & Inacia dos Santos Moreira
Effect of fermentation on ameliorative properties of tamarind seed (Tamarindus indica) in sucrose-induced diabetic-like biochemical alterations in Drosophila melanogaster
Esther E. Nwanna, Olayemi Philemon Aro, Opeyemi Babatunde Ogunsuyi & Ganiyu Oboh

Determination of probiotic properties of lactic acid bacteria and yeasts isol ated from three lacto-fermented cereals mixed with whey, citrus, and tomato pomace
Sulhattin Yasar, Sabire Yerlikaya, Hulya Sen Arslan, Kubra Akgul & Hanife Simsek

Intermediate moisture date (Phoenix dactylifera L.) based dessert with natural sugars: Phytonutritional profile, characterization, sensory quality, and shelf-life studies
Veerpal Singh, Poonam Aggarwal, Sukhpreet Kaur & Navjot Kaur

Effect of cal cium oxide nanoparticles produced from Lavatira critica leaf extract on the freshness of fresh-sliced fruits

Chinnadurai Veeramani, Ahmed 5.EI Newehy, Amal A. Aloud, Mohammed A. Alsaif & Khalid 5. Al-Numair

Combination of ethrel and antiseptic medium flow of micro-circulating improves sheif-life quality of kiwifruit after long-term controlled atmosphere storage

Yalin Ran, Yanli Zheng, Xuejin Li, Xiaoyu Jia, Lihua Duan, Meijun Du, Zigin Li, Zhiyong Zhao, Jixin L, Xihong Li & Yunbin Jiang

Enhancement of quality attributes of dried Poria cocos Wolf cubes by stress sweating combined with steam pretreatment

Zi-Liang Liu, Shu-Feng Chen, LeiGao, Sara Zielinska, Shan-YuWang, Hui Wang, Wen-lie Wang & Zhi-An Zheng

Improving the quality characteristics of low fat toffee by using mango kernel fat, pectin, and high-speed homogenizer

Dina El-Sayed Helmy Azab, Rania L M. Almoselhy & Marwa Hanafy Mahmoud

Low methoxy feruloylated pectin from beetroot: Antioxidant and prebiotic properties

SwapnaRamachandraRao Sonale, Saarika Pothuvan Kunnummal, Midhi Sori, Jeevan Prasad Reddy & Mahejibin Khan

Variation in amino acid profiles of selected Sri Lankan rice varieties induced by milling

Gigummaduwe Vimarshi Vathsala Liyanaarac hchi, R.R. Mah: Somasiri, Nimal Punyasiri, Katudeni Vidanelage Tharaka Gunawardhana &

Jeevan Dananjaya Kottawa-Arachchi

Valorization of grape by-products as functional and nutritional ingredients for healthy pasta development

Beatriz Ewert Oliveira, Luana Contini, Vitor Aug 5 ia, Lilian Pinhei Lima Cilli, Eduardo Galvdo Leite Chagas, Marcio Adriano Andreo, Fernanda Maria Vanin,
Rosemary Aparecida Carvalho, Patricia Sinnecker, Anna Cecilia Venturini & Cristiana Maria Pedroso Yoshida

Oxidative stability of Moringa oleifera seed oil: Effect of degumming and deodorization on tocopherol retention

Wahyu Budi Sukarne, Iman Widigde, Isti Christianti & Paul Wassell

Study on rapid brewing of fish sauce based on ultrasound-assisted enzymatic digestion of the skin of Thamnaconus septentrionalis

Ziting Sun, Qing Kong, Jie Chen, Haijin Mou, Tongjie Liu & Dengxing Yu

Cellular antioxidant and emulsifying activities of fucoidan extracted from Nizamuddinia zanardinii using different green extraction methods

Mehdi Alboofetileh, Masoud Rezaei, Ali Hamzeh, Mehdi Tabarsa & Giancarlo Cravotto

Effect of anthocyanin indicator addition on cellulose nanocrystals/gellan gum-based intelligent pa ckaging films

Chongze Yue, Yinggang Huang, Boyang Kong & Guiying Wang

Effects of 60Coyirradiation on storage quality and physiology of fresh hazelnut fruits

Guan Wang, Jiatong Gae, Chunmao Lyu, Xianjun Meng & Xinying Yue

Pracess optimization for preparation of milk protein co-precipitate using calcium lactate as coagulant

5. Amila, Sumit Arora, Hemant Gawande, Rita Mehla, Ganga Sahay Meena & A shish Kumar Singh

Nutritional evaluation, microstructure, and storage stability of wheat (Triticum aestivum) and cocoyam (Colocasia esculenta) flour blends at different ratios
OluwaseunP. Bamidele & Opeolu M. Ogundele

Effect of the distillation methods on the chemical properties of the Turmeric e ssential oil

Ravindra Kumar Tiwari, Tarsem Chand Mittal, Sajeev Rattan Sharma & Sunita Rani

Inhibition patential of volatile compounds from Thai rice cultivars against acetylcholinesterase through in vitre and docking studies

Sompeng Sansenya & Apirak Payaka

esame oil industry waste valorization

Impact of infrared and dry-air roasting on antioxidant potential, oxidative stability, chemical characteristics, and fatty acid profile of black and white sesame (Sesamum indicum L) oil

Shyam Sundar, Balwinder Singh, Amritpal Kaur & Madhav P. Yadav
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Probiatic coffee ice cream as an innovative functional dairy food

Ahmed B. Shazly, Mohamed T. Fouad, Mostafa Elaaser, Rehab S. Sayed & Mahmoud Abd El-Aziz

Physico-nutritional characterization of composite cassava and orange-fleshed sweet potato flours and sensory evaluation of “fufu” prepared from the flour blends
Samuel Younge, Robert Sarpong Amoah, Emest Ekow Abano, Francis Kumi & George Anyebuno

Steam blanching and ethanol pretreatment enhance drying rates and improv e the quality attributes of apple slices via microstructure modification

Zina Lin, Zhihua Geng, Wenxin Liang, Huacheng Zhu, Jinghua Ye, Jun Wang & Huaide Xu

Effect of blanching and drying processes on shelf-life of Parkia speciosa seed and pods

Hidam Roshree Devi, Anil Panghal Navnidhi Chhikara, Sanju Bala Dhull, Sneh Punia Bangar & Ajay Singh

Effects of Caulerpa lentillifera polysaccharides on immune function in vitro and in vive

Bingxue Zhou, Audrey D. Nguyén, Jinyang Shen & YiWu

Effects of different thermoultrasonic time on quality characteristics of fishbone broth and correlation analysis on taste substances

Menglin Han, Ying Bu, Wei He, Wenhui Zhu, Xuepeng Li & Yuyu Zhang

Nutritional enhancement of fruit bars with omega rich food source fortification

Alisha Rana, Manisha Kaushal, Devina Vaidya, Anil Gupta, Anil Verma, Anjali Gautam & Ruchi Sharma

Spirulina and acai as innovative ingredients in the developmentof gummy candies

Laura Patricia Rivera Paternina, Luiza Moraes, Thaisa Duarte Santos, Michele Greque de Morais & Jorge Alberto Vieira Costa

Physicochemical properties of pine cone molasses [pekmez) from Pinus nigra and Pinus brutia in Osmaniye

0. Faruk Gamii

Physicochemical, nutritional, and sensory characteristics of Chenopodium album, ashwagandha, flaxseed, and Giloy fortified bun

sanjay Kumar, Shubhangi Arera, Vinod Kumar, Saloni Joshi, Bindu Naik, Bhawna Bisht, Mahipal Singh Temar & Prateek Gururani

Interaction of probiotic activity, antioxidative capacity, and gamma- amino butyric acid (GABA) in chestnut milk-fortified yogurt

Lutfiye Yilmaz-Ersan, Saliha Sahin, Tulay Ozcan, Arzu Akpinar-Bayizit, Buse Usta-Gorgun, Melike Ciniviz & Gokce Keser

Evaluation of shalgam residuals as a partial wheat flour substitution in tarhana production as a green food product

HasanTanguler & Aslihan Tathsoy

Effect of thermosonication on physicochemical and anti-nutritional properties of blood fruit beverage

Raju Sasikumar & Amit K. Jaiswal

Optimization of solvent extraction conditions of bioactive compound from wood apple (Limonia acidissima L.) fruit using ultrasonic assisted extraction
Nisha Singhania, Aradhita Barmanray & Navnidhi Chhikara

Evaluation of the spatial distribution and dynamic succession of microbial community and quality propertie s during fermentation in Chinese medium-temperature Daqu
LiDing, Meng-Meng Zhae, Xiao-Fang Zhao, Guo-Yue Chen, Qian-Tao Jiang, Miao Liu, Yan-fei Xiong, Xiu Zhang, Xiac-Jun Wang, Yu-Ming Wei, You-Liang Zheng & Wei Li
Quallity char acteristics of reduced-calorie spaghetti based on unprocessed and hydrothermal wheat brans in presence of xanthan gum

Razieh Niazmand, Sara Naji Tabasi & Atena Modiri-Dovem

Influence of Saccharomyces boulardii inoculation on post-harvest processing methods on the coffee quality

GiGi Chin Wen Lim, Chih-Yao Hou, Lu-Sheng Hsieh, Shinn-Dar Wu & Jhih-Ying Ciou

Assessment of nutritional quality of non-conventional millet malt enriched bar

Nupur Selokar, Rajagopal Vidyalakshmi, Perumal Thiviya, Vadakkepulppara Ramachandran Nair Sinija & Vincent Hema

Production of cream with size differentiated milk fat globules—modified centrifugal separation approach

Kumaresh Halder, Jatindra K. Sahu, Satya N. Naik & Anil Kumar

Substitution of cocoa powder with hazelnut skin powder in cocoa hazelnut spreads

Simeyye Sahin & Amine Beyza Ozata

Changes in physico-chemical attributes and reaction kinetics of Palmyra (Borassus flabeliifer) sap stored under ambient and refrigerated temperature during fermentation
Chayanika Sarma, Suresh Kumar Kalakandan, Gopinath Mummaleti & Suman Thamburaj

Triglyceride, fatty acid profile, antioxidant characteristics, vitamins, lipid oxidation and induction period of ice cream produce d from cow and Buffalo Milk
Imran Taj Khan, Muhammad Nadeem, Rahman Ullah & Muhammad Imran

WITHDRAWN

Withdrawal: Monica Reshi, Adnan Ahmen Sirwal, Syed Zameer Hussain, Tawheed Amin Bazila Naseer, Response surface approach for optimizing operational parame ters of
vitamin D3 fortified extrudates from buckwheat and rice flour blends-physicochemical, glycemic response and storage stability studies, Journal of Food Processing and
Preservation 2021, (httpsiidoi.org/10.11 11/jfpp.15973).

Withdrawal Statement: Effect of ultrasound treatment on meat quality and connective tissue collagen of Oula Tibetan sheep meat

ERRATUM

Correction to "Enhancement of shelf life of moringa bread using Prosopis juliflora extractand gamma radiation

Correction to “Prediction of total carotenoids, color, and moisture content of carrotslices during hot air drying using non-invasive hyperspectral imaging technique”
RETRACTION

Effects of lemon and pomelo peel extracts on quality and melanosis of Indian white prawn during chilled storag
Praveenkumar Pandiyan, Ajeet Soni & Preetham Elumalai
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