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1052

Clove essential oil emulsions-loaded arrowroot
starch-beeswax-based edible coating extends the
shelf life and preserves the postharvest quality of
fresh tomatoes (Solanum lycopersicum L.) stored at
room temperature

Nimesh Dileesha Lakshan, Chathuri M. Senanayake,*
Thushari Liyanage and Ahinsa Lankanayaka
Sustainable Food Technol., 2024, 2, 853–859 | 857

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90012j


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

9 
Ju

ly
 2

02
4.

 D
ow

nl
oa

de
d 

on
 2

/2
8/

20
25

 1
2:

31
:2

9 
PM

. 
 T

hi
s 

ar
tic

le
 is

 li
ce

ns
ed

 u
nd

er
 a

 C
re

at
iv

e 
C

om
m

on
s 

A
ttr

ib
ut

io
n 

3.
0 

U
np

or
te

d 
L

ic
en

ce
.

View Article Online
PAPERS
1069
858 | Sustainable Food Technol., 2024, 2, 853–859
Effects of brining and standardized drying on the
composition, shelf stability, microbial safety and
antioxidant status of four wild edible vegetables

Gunjana Deka, Sayantan Chakraborty, Madhu Kumari,
HC Lalbiakdiki, Tridip Kumar Hazarika and Himjyoti Dutta*
1088
Millet flour as a potential ingredient in fish sausage
for health and sustainability

Krishnamoorthy Elavarasan,* Mathew Malini,
George Ninan, C. N. Ravishankar and B. R. Dayakar
1101
Use of whey for a sustainable production of
postbiotics with potential bioactive metabolites

Victor E. Vera-Santander, Emma Mani-López,
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