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Rapid detection of adulteration in desiccated coconut powder: vis-NIR spectroscopy and chemometric
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Influence of infrared (IR) heating parameters upon the hull adherence and cotyledon integrity of
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Emerging non-destructive imaging techniques for fruit damage detection: Image processing and
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Effect of germ orientation during Vis-NIR hyperspectral imaging for the detection of fungal
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Non-destructive classification and prediction of aflatoxin-B1 concentration in maize kernels using
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Process Parameter Optimization for Enzyme-Aided Juice Extraction of Wood Apple (Feronia limonia).
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of the baking process thereof. LWT - Food Science and Technology, 2020, 119, 108878. )

Chemometric strategies for nondestructive and rapid assessment of nitrate content in harvested
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Application of chemometrics to identify artificial ripening in sapota (Manilkara Zapota) using visible

near infrared absorbance spectra. Computers and Electronics in Agriculture, 2020, 175, 105539. w7 1
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Rheological properties of refined wheat - millet flour based dough under thermo-mechanical stress.
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