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treatment of sunnhemp (Crotalaria | Rawat and  [Technology, [User/WebA/CAREList
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antinutritional factors in| Charanjiv  (Characterization,
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and pasting characteristics of
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Harnessing plum (Prunus domestica | Mohd Aagib |Food Hydrocolloids, 2023 0268-005X. https://ugccare.unipune.ac.in/Apps1
L.) processing wastes for the | Sheikh, 142,108790, 1-12. /User/WebA/CAREList
fabrication of bio-composite films: | Charanjiv
An attempt towards a food circular | Singh Saini
bioeconomy, and Harish
Kumar
Sharma.
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plum (Prunus domestica L.) kernel | Kumar
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An effective way of modifying | Rawat and Engineering, 17454530. /User/WebA/CAREList
thermal and rheological properties | Charanjiv  |doi:10.1111/jfpe.14290,
of sunnhemp (Crotalaria juncea) | SinghSaini.  |1-11.
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Supercritical carbon-dioxide | Mohd Aagib [Sustainable Chemistry 2023 2352-5541 https://ugccare.unipune.ac.in/Appsl
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domestica L) kernel protein isolate: | Charanjiv. 1100979, 1-15.
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protein isolate by supercritical Charanjiv Macromolecules, 230,
carbon-dioxide treatment: Singh Saini, (123128, 1-10
Functional properties and in-vitro and Harish
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Sharma.
Effect of carrier agents on Arya, P.and |Foods. 2023 12122330 https://ugccare.unipune.ac.in/Appsl
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powder and the optimization of
process parameters.
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cellulose microfiber to reinforce
esterified and
guinea starch films.
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facile microencapsulation of [Bist, Y., 100490.
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and color. Saxena’, D.C. &
Fatma, T.
\Valorization of guinea grass seed [Deep, D., International Journal of Biological | 2024 ISSN: 1879-0003 /User/WebA/CAREL ist
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Synthesis and utilization of [Bist, Y., &
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Development of high-yielding
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