
FR-i3L-AA-FYEP-2021-13-Rev.1

REFERENCES

Akesowan, A. (2021). Impact of sucrose replacement on gel texture and sensory perception

of konjac jellies. Pakistan Journal of Agricultural Sciences, 58(3).

AlDeeb, O. A., Mahgoub, H., & Foda, N. H. (2013). Sucralose. Profiles of Drug Substances,

Excipients and Related Methodology, 38, 423-462.

Ares, G., & Varela, P. (2017). Trained vs. consumer panels for analytical testing: Fueling a long lasting

debate in the field. Food Quality and Preference, 61, 79-86.

Aschemann-Witzel, J., Asioli, D., Banovic, M., Perito, M. A., Peschel, A. O., & Stancu, V. (2023).

Defining upcycled food: The dual role of upcycling in reducing food loss and waste. Trends in

Food Science & Technology.

Aulakh, J., Regmi, A., Fulton, J. R., & Alexander, C. E. (2013). Estimating post-harvest food losses:

Developing a consistent global estimation framework.

Basu, S., & Shivhare, U. S. (2013). Rheological, textural, microstructural, and sensory

properties of sorbitol-substituted mango jam. Food and Bioprocess Technology, 6,

1401-1413.

Bekele, M., Satheesh, N., & Sadik, J. A. (2020). Screening of Ethiopian mango cultivars for suitability

for preparing jam and determination of pectin, sugar, and acid effects on physico-chemical

and sensory properties of mango jam. Scientific African, 7, e00277.

Benedek, C., Bodor, Z., Merrill, V. T., Kókai, Z., Gere, A., Kovacs, Z., ... & Abrankó, L. (2020). Effect of

sweeteners and storage on compositional and sensory properties of blackberry jams.

European Food Research and Technology, 246, 2187-2204.

Bernardo, Y. A. D. A., do Rosario, D. K. A., Monteiro, M. L. G., Mano, S. B., Delgado, I. F., & Bexiga, F.,

Rodrigues, D., Guerra, R., Brázio, A., Balegas, T., Cavaco, A. M., ... & de Oliveira, J. V. (2017). A

TSS classification study of ‘Rocha’pear (Pyrus communis L.) based on non-invasive

visible/near infra-red reflectance spectra. Postharvest Biology and Technology, 132, 23-30.

Berns, R. S. (2019). Billmeyer and Saltzman's principles of color technology. John Wiley & Sons.

Bianchi, T., Guerrero, L., Gratacós-Cubarsí, M., Claret, A., Argyris, J., Garcia-Mas, J., & Hortós, M.

(2016). Textural properties of different melon (Cucumis melo L.) fruit types: Sensory and

physical-chemical evaluation. Scientia Horticulturae, 201, 46-56.

Bikila, A. M., Tola, Y. B., Esho, T. B., & Forsido, S. F. (2022). Anchote (Coccinia abyssinica [Lam.] Cogn.)

powder, an underutilized indigenous crop, as a substitute to commercial pectin in the

production of strawberry jam. Heliyon, 8(9).

Carocho, M., Morales, P., & Ferreira, I. C. (2017). Sweeteners as food additives in the XXI century: A

review of what is known, and what is to come. Food and Chemical Toxicology, 107, 302-317.

Chan, S. Y., Choo, W. S., Young, D. J., & Loh, X. J. (2017). Pectin as a rheology modifier: Origin,

structure, commercial production and rheology. Carbohydrate polymers, 161, 118-139.

Chang, S. K., & Zhang, Y. (2017). Protein analysis. Food analysis, 315-331.

Conrad, Z., Niles, M. T., Neher, D. A., Roy, E. D., Tichenor, N. E., & Jahns, L. (2018). Relationship

between food waste, diet quality, and environmental sustainability. PloS one, 13(4),

e0195405.

Conte-Junior, C. A. (2022). Texture Profile Analysis: How Parameter Settings Affect the

Instrumental Texture Characteristics of Fish Fillets Stored Under Refrigeration?. Food

Analytical Methods, 1-13.

48



FR-i3L-AA-FYEP-2021-13-Rev.1

Dai, F. J., & Chau, C. F. (2017). Classification and regulatory perspectives of dietary fiber. Journal of

food and drug analysis, 25(1), 37-42.

de Oliveira Cardoso, V. M., Cury, B. S. F., Evangelista, R. C., & Gremião, M. P. D. (2017). Development

and characterization of cross-linked gellan gum and retrograded starch blend hydrogels for

drug delivery applications. Journal of the Mechanical Behavior of Biomedical Materials, 65,

317-333.

de Souza, V. R., Pereira, P. A., Pinheiro, A. C. M., Bolini, H. M., Borges, S. V., & Queiroz, F. (2013).

Analysis of various sweeteners in low‐sugar mixed fruit jam: equivalent sweetness,

time‐intensity analysis and acceptance test. International Journal of Food Science &

Technology, 48(7), 1541-1548.

Dobreva, V., Hadjikinova, M., Slavov, A., Hadjikinov, D., Dobrev, G., & Zhekova, B. (2013).

Functional properties of maltitol. Agricultural Science & Technology (1313-8820), 5(2).

Edmund, C. (2023). Food texture ingredients: Changing the appearance, mouthfeel, sound, and

stability of the food we eat. Cape Crystal Brands.

https://www.capecrystalbrands.com/blogs/cape-crystal-brands/food-texture-ingredients-cha

nging-the-appearance-mouthfeel-sound-and-stability-of-the-food-we-eat

EFSA Panel on Food Additives and Nutrient Sources added to Food (ANS), Mortensen, A., Aguilar, F.,

Crebelli, R., Di Domenico, A., Dusemund, B., ... & Woutersen, R. A. (2017). Re‐evaluation of

pectin (E 440i) and amidated pectin (E 440ii) as food additives. EFSA Journal, 15(7), e04866.

Eriksson, M., Ghosh, R., Mattsson, L., & Ismatov, A. (2017). Take-back agreements in the perspective

of food waste generation at the supplier-retailer interface. Resources, Conservation and

Recycling, 122, 83-93.

Ellefson, W. C. (2017). Fat analysis. Food analysis, 299-314.

FAO. (2013). Food wastage footprint: impacts on natural resources: summary report. Food &

Agriculture Organization of the UN (FAO).

FAO. (2018). Residue monograph prepared by the meeting of the Joint FAO/WHO Expert Committee

on Food Additives (JECFA). In 86th meeting (pp. 1-30).

Fatmawati, F., Nuriah, I.A., Saefuddin, S.F., Azhary, D.P., & Santoso, R. (2021). Xylitol properties and

identification. IOSR Journal of Applied Chemistry, 14(12), 23-31.

FDA. (1998). Food additives permitted for direct addition to food for human consumption; sucralose.

Fed Reg, 64, 43908-43909.

FDA. (2014). Water Activity (aw) in Foods. U.S. Food And Drug Administration.

https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/inspe

ction-technical-guides/water-activity-aw-foods#:~:text=The%20water%20activity%20(a%20w

)%20of,distilled%20water%20under%20identical%20conditions

FDA. (2023). Aspartame and other sweeteners in food. U.S. Food And Drug Administration.

https://www.fda.gov/food/food-additives-petitions/aspartame-and-other-sweeteners-food#:

~:text=The%20ADI%20in%20milligrams%20per,5%20mg%2Fkg%20bw%2Fd

Fiedor, J., & Burda, K. (2014). Potential role of carotenoids as antioxidants in human health and

disease. Nutrients, 6(2), 466-488.

Ferrari, S., Savatin, D., Sicilia, F., Gramegna, G., Cervone, F., & De Lorenzo, G. (2013).

Oligogalacturonides: plant damage-associated molecular patterns and regulators of growth

and development. Frontiers in Plant Science, 4(49).

Ge, H., Wu, Y., Woshnak, L. L., & Mitmesser, S. H. (2021). Effects of hydrocolloids, acids and nutrients

on gelatin network in gummies. Food Hydrocolloids, 113, 106549.

49



FR-i3L-AA-FYEP-2021-13-Rev.1

Gil-Campos, M., González, M. S. J., Martín, J. D., de la Asociación, C. D. N., & de Pediatría, E. (2015).

Use of sugars and sweeteners in children's diets. Recommendations of the Nutrition

Committee of the Spanish Association of Paediatrics. Anales de pediatría (English edition),

83(5), 353-e1.

Goyal, K., Singh, N., Jindal, S., Kaur, R., Goyal, A., & Awasthi, R. (2022). Kjeldahl method. Adv. Tech.

Anal. Chem, 1, 105.

Hadiwijaya, Y., Putri, I. E., Mubarok, S., & Hamdani, J. S. (2020). Rapid and non-destructive prediction

of total soluble solids of guava fruits at various storage periods using handheld near-infrared

instrument. In IOP Conference Series: Earth and Environmental Science (Vol. 458, No. 1, p.

012022). IOP Publishing.

Harris, G. K., & Marshall, M. R. (2017). Ash analysis. Food analysis, 287-297.

Hashim, P., Ridzwan, M. M., Bakar, J., & Hashim, M. D. (2015). Collagen in food and beverage

industries. International Food Research Journal, 22(1), 1.

Hewavitharana, G. G., Perera, D. N., Navaratne, S. B., & Wickramasinghe, I. (2020). Extraction

methods of fat from food samples and preparation of fatty acid methyl esters for gas

chromatography: A review. Arabian Journal of Chemistry, 13(8), 6865-6875.

Himashree, P., Sengar, A. S., & Sunil, C. K. (2022). Food thickening agents: Sources, chemistry,

properties and applications-A review. International Journal of Gastronomy and Food Science,

27, 100468.

Hua, X., & Yang, R. (2016). Enzymes in starch processing. Enzymes in food and beverage processing,

139-170.

Igual, M., & Martínez-Monzó, J. (2022). Physicochemical Properties and Structure Changes of Food

Products during Processing. Foods, 11(15), 2365.

Imberti, S., McLain, S. E., Rhys, N. H., Bruni, F., & Ricci, M. A. (2019). Role of water in sucrose,

lactose, and sucralose taste: The sweeter, the wetter?. ACS omega, 4(27), 22392-22398.

Jang, Y. J., Chung, S. J., Kim, S. B., & Park, S. (2021). Searching for optimal low calorie sweetener

blends in ternary & quaternary system. Food Quality and Preference, 90, 104184.

Kaya, M., Sousa, A. G., Crépeau, M.-J., Sørensen, S. O., & Ralet, M.-C. (2014). Characterization of

citrus pectin samples extracted under different conditions: influence of acid type and pH of

extraction. Annals of Botany, 114(6), 1319-1326

Kenny, O., Smyth, T. J., Hewage, C. M., & Brunton, N. P. (2013). Antioxidant properties and

quantitative UPLC-MS analysis of phenolic compounds from extracts of fenugreek (Trigonella

foenum-graecum) seeds and bitter melon (Momordica charantia) fruit. Food chemistry,

141(4), 4295-4302.

Kumar, D., & Kalita, P. (2017). Reducing postharvest losses during storage of grain crops to strengthen

food security in developing countries. Foods, 6(1), 8.

Kumar, V., Sharma, V., & Singh, L. (2018). Pectin from fruit peels and its uses as pharmaceutical and

food grade: a descriptive review. European Journal of Biomedical and Pharmaceutical

Sciences, 5(5), 185-189.

Kurotobi, T., Hoshino, T., Kazami, Y., Hayakawa, F., & Hagura, Y. (2018). Relationship between

sensory analysis for texture and instrument measurements in model strawberry jam. Journal

of texture studies, 49(4), 359-369.

Kyomugasho, C., Christiaens, S., Van de Walle, D., Van Loey, A. M., Dewettinck, K., & Hendrickx, M. E.

(2016). Evaluation of cation-facilitated pectin-gel properties: Cryo-SEM visualisation and

rheological properties. Food Hydrocolloids, 61, 172-182.

50



FR-i3L-AA-FYEP-2021-13-Rev.1

Lee, W. L., Huang, C. C., Kuan, C. S., Jiang, S. W., & Hsieh, H. Y. (2015). Development of GA3 tropical

fruit varieties and cultivation techniques in Taiwan. In International Symposium on GA3

Tropical Fruit (Guava, Wax Apple, Pineapple and Sugar Apple) 1166 (pp. 47-54).

Lee, Y. C., Huang, S. L., & Liao, P. T. (2019). Land teleconnections of urban tourism: A case study of

Taipei’s agricultural souvenir products. Landscape and Urban Planning, 191, 103616.

Li, B., Hayes, J. E., & Ziegler, G. R. (2014). Just-about-right and ideal scaling provide similar insights

into the influence of sensory attributes on liking. Food quality and preference, 37, 71-78.

Lima Filho, T., de Souza, L. B. A., Della Lucia, S. M., Minim, L. A., & Minim, V. P. R. (2020). The hedonic

thresholds methodology varying two stimuli: Extending the range of sensory threshold

applications. Food Quality and Preference, 86, 104003.

Lipinski, B., Hanson, C., Waite, R., Searchinger, T., & Lomax, J. (2013). Reducing food loss and waste.

Manchali, S., Chidambara Murthy, K. N., Vishnuvardana, & Patil, B. S. (2021). Nutritional composition

and health benefits of various botanical types of melon (Cucumis melo L.). Plants, 10(9),

1755.

Manickavasagan, A., Ganeshmoorthy, K., Claereboudt, M. R., Al-Yahyai, R., & Khriji, L. (2014).

Non-destructive measurement of total soluble solid (TSS) content of dates using near

infrared (NIR) imaging. Emirates Journal of Food and Agriculture, 970-976.

Marchetti, L., Califano, A. N., & Andres, S. C. (2018). Partial replacement of wheat flour by pecan nut

expeller meal on bakery products. Effect on muffins quality. Lwt, 95, 85-91.

Marques, C., Correia, E., Dinis, L. T., & Vilela, A. (2022). An overview of sensory characterization

techniques: From classical descriptive analysis to the emergence of novel profiling methods.

Foods, 11(3), 255.

Martin, A. (2015). 4.4 Lab colour space and Delta E measurements. Pressbooks.

https://opentextbc.ca/graphicdesign/chapter/4-4-lab-colour-space-and-delta-e-measuremen

ts/

Mauer, L. J., & Bradley, R. L. (2017). Moisture and total solids analysis. Food analysis, 257-286.

Mehra, M., Pasricha, V., & Gupta, R. K. (2015). Estimation of nutritional, phytochemical and

antioxidant activity of seeds of musk melon (Cucumis melo) and water melon (Citrullus

lanatus) and nutritional analysis of their respective oils. Journal of Pharmacognosy and

Phytochemistry, 3(6), 98-102.

Mihafu, F. D., Issa, J. Y., & Kamiyango, M. W. (2020). Implication of sensory evaluation and quality

assessment in food product development: A review. Current Research in Nutrition and Food

Science Journal, 8(3), 690-702.

Moharram, H. A., & Youssef, M. M. (2014). Methods for determining the antioxidant activity: A

review. Alexandria Journal of Food Science and Technology, 11(1), 31-42.

Möller, J. (2014). Comparing methods for fibre determination in food and feed. Dedicated Analitycal

Solutions, 1-6.

Moreira, R., Chenlo, F., Torres, M. D., & Prieto, D. M. (2017). Statistical criteria for modelling

of water desorption isotherms of sugars. Estimation of sucrose hygroscopic properties from

glucose and fructose data. Advances in Food Science and Engineering, I (1), 18-27.

Moshtaghian, H., Bolton, K., & Rousta, K. (2021). Challenges for upcycled foods: definition, inclusion

in the food waste management hierarchy and public acceptability. Foods, 10(11), 2874.

Munteanu, I. G., & Apetrei, C. (2021). Analytical methods used in determining antioxidant activity: A

review. International Journal of Molecular Sciences, 22(7), 3380.

51



FR-i3L-AA-FYEP-2021-13-Rev.1

Naknaen, P., & Itthisoponkul, T. (2015). Characteristics of cantaloupe jams as affected by substitution

of sucrose with xylitol. International Journal of Fruit Science, 15(4), 442-455.

Naknean, P., Maneyam, R., & Kam-onsri, A. (2013). Effect of different osmotic agents on the

physical, chemical and sensory properties of osmo-dried cantaloupe. Chiang Mai Journal of

Science, 40(3), 427-439.

Narisetty, V., Adlakha, N., Singh, N. K., Dalei, S. K., Prabhu, A. A., Nagarajan, S., ... & Kumar, V. (2022).

Integrated biorefineries for repurposing of food wastes into value-added products.

Bioresource technology, 363, 127856.

National Bureau of Agricultural Commodity and Food Standards. (2016). Thai Agricultural Standard

(TAS 26-2016).

Nayak, P. A., Nayak, U. A., & Khandelwal, V. (2014). The effect of xylitol on dental caries and oral flora.

Clinical, cosmetic and investigational dentistry, 89-94.

Nielsen, S. S., & Ismail, B. P. (2017). Ash Content Determination. Food Analysis Laboratory Manual,

117-119.

Nielsen, S. S., & Nielsen, S. S. (2017). Moisture content determination. Food analysis laboratory

manual, 105-115.

Nishinari, K., & Fang, Y. (2018). Perception and measurement of food texture: Solid foods. Journal of

Texture Studies, 49(2), 160-201.

Nishinari, K., Kohyama, K., Kumagai, H., Funami, T., & Bourne, M. C. (2013). Parameters of texture

profile analysis. Food Science and Technology Research, 19(3), 51.

O’Donnell, T. H., Deutsch, J., Yungmann, C., Zeitz, A., & Katz, S. H. (2015). New sustainable market

opportunities for surplus food: A food system-sensitive methodology (FSSM). Food and

Nutrition Sciences, 6(10), 883.

Park, H. W., Kim, M. J., Seo, S., Yoo, S., & Hong, J. H. (2017). Relative sweetness and sweetness quality

of Xylobiose. Food Science and Biotechnology, 26, 689-696.

Park, M. K. (2007). Quality characteristics of strawberry jam containing sugar alcohols. Korean Journal

of Food Science and Technology, 39(1), 44-49.

Patel, A. (2014). Going green: tuneable colloidal colour blends from natural colourants. NEW

FOOD, 17(2), 7-9.

Pathare, P. B., Opara, U. L., & Al-Said, F. A. J. (2013). Colour measurement and analysis in fresh and

processed foods: a review. Food and bioprocess technology, 6, 36-60.

Pereira, P. A. P., & de Souza, V. R. (2019). Influence of gelling agent concentration on the

characteristics of functional sugar-free guava preserves. Emirates Journal of Food and

Agriculture, 501-510.

Philp, K. (2018). Polysaccharide Ingredients. Reference Module in Food Science.

doi:10.1016/b978-0-08-100596-5.22367-6.

Piekara, A., Krzywonos, M., & Szymańska, A. (2020). Sweetening agents and sweeteners in dietary

supplements for children-analysis of the Polish market. Nutrients, 12(8), 2387.

Pirsa, S., & Hafezi, K. (2023). Hydrocolloids: Structure, preparation method, and application in food

industry. Food Chemistry, 399, 133967.

Poiana, M. A., Munteanu, M. F., Bordean, D. M., Gligor, R., & Alexa, E. (2013). Assessing the effects of

different pectins addition on color quality and antioxidant properties of blackberry jam.

Chemistry Central Journal, 7, 1-13.

Prasad, S., Garg, A., & Prasad, S. (2019). Purchase decision of generation Y in an online environment.

Marketing Intelligence & Planning, 37(4), 372-385.

52



FR-i3L-AA-FYEP-2021-13-Rev.1

Rafiqul, I. S. M., & Sakinah, A. M. (2013). Processes for the production of xylitol—a review.

Food Reviews International, 29(2), 127-156.

Rodriguez, J. M. (2021). Comparison of Different Sensory Discrimination Testing Methods used in

Food Industry: an application of triangle, tetrad, and duo-trio tests using various food

samples.

Sagis, L. M. (Ed.). (2015). Microencapsulation and microspheres for food applications.

Academic Press.

Santiago, D. M., Matsushita, K., Tsuboi, K., Yamada, D., Murayama, D., Kawakami, S., ... & Yamauchi,

H. (2015). Texture and structure of bread supplemented with purple sweet potato powder

and treated with enzymes. Food Science and Technology Research, 21(4), 537-548.

Schneider, D. J., Seuß-Baum, I., & Schlich, E. (2014). Relationship between pungency and food

components–A comparison of chemical and sensory evaluations. Food Quality and

Preference, 38, 98-106.

Schiffman, S. S., & Rother, K. I. (2013). Sucralose, a synthetic organochlorine sweetener: overview of

biological issues. Journal of Toxicology and Environmental Health, Part B, 16(7), 399-451.

Scholz, K., Eriksson, M., & Strid, I. (2015). Carbon footprint of supermarket food waste. Resources,

Conservation and Recycling, 94, 56-65.

Sheet, B. S., Artik, N., Mahmoud, A. A., & Abdulaziz, O. F. (2014). Some alternative sweeteners xylitol,

sorbitol, sucralose and stevia. Karaelmas Fen ve Mühendislik Dergisi, 4(1), 63-70.

Shimamura, T., Sumikura, Y., Yamazaki, T., Tada, A., Kashiwagi, T., Ishikawa, H., ... & Ukeda, H. (2014).

Applicability of the DPPH assay for evaluating the antioxidant capacity of food

additives-inter-laboratory evaluation study. Analytical Sciences, 30(7), 717-721.

Shin, J. M., Hwang, Y. O., Tu, O. J., Jo, H. B., Kim, J. H., Chae, Y. Z., ... & Park, S. K. (2013). Comparison

of different methods to quantify fat classes in bakery products. Food chemistry, 136(2),

703-709.

Shinwari, K. J., & Rao, P. S. (2018). Stability of bioactive compounds in fruit jam and jelly

during processing and storage: A review. Trends in Food Science & Technology, 75, 181-193.

Shirui, D., Lizeng, L., & Yang, J. (2015). Discussion of mechanism on monascus red pigments with

hydroxyls protected by retrograded maize amylose and amylopectin. Science and Technology

of Food Industry, 36(12), 302-306.

Singh, A., & Benjakul, S. (2018). Proteolysis and its control using protease inhibitors in fish and fish

products: A review. Comprehensive Reviews in Food Science and Food Safety, 17(2), 496-509.

Singh, J., Singh, V., Shukla, S., & Rai, A. K. (2016). Phenolic content and antioxidant capacity of

selected cucurbit fruits extracted with different solvents. J. Nutr. Food Sci, 6(6), 1-8.

Sinkinson, C. (2017). Triangle test. In Discrimination Testing in Sensory Science (pp. 153-170).

Woodhead Publishing.

Souza, P. B. A., Santos, M. D. F., Carneiro, J. D. D. S., Pinto, V. R. A., & Carvalho, E. E. N. (2022). The

effect of different sugar substitute sweeteners on sensory aspects of sweet fruit preserves: A

systematic review. Journal of Food Processing and Preservation, 46(3), e16291.

Stone, H., Bleibaum, R. N., & Thomas, H. A. (2020). Sensory evaluation practices. Academic press.

Substandard. (2023). https://dictionary.cambridge.org/dictionary/english/substandard

Sun, Y., Ma, L., Ma, M., Zheng, H., Zhang, X., Cai, L., ... & Zhang, Y. (2018). Texture characteristics of

chilled prepared Mandarin fish (Siniperca chuatsi) during storage. International Journal of

Food Properties, 21(1), 242-254.

53



FR-i3L-AA-FYEP-2021-13-Rev.1

Tamanna, N., & Mahmood, N. (2015). Food processing and maillard reaction products: effect

on human health and nutrition. International journal of food science, 2015.

Tang, C., Zhou, K., Zhu, Y., Zhang, W., Xie, Y., Wang, Z., ... & Xu, B. (2022). Collagen and its derivatives:

From structure and properties to their applications in food industry. Food Hydrocolloids, 131,

107748.

Tapia, M. S., Alzamora, S. M., & Chirife, J. (2020). Effects of water activity (aw) on microbial stability

as a hurdle in food preservation. Water activity in foods: Fundamentals and applications,

323-355.

Tongdeenok, T., Tira-umphon, A., & Ketudat-Cairns, M. (2016). Intraspecific classification of

Cantaloupe (Cucumis melo L. var. recticularis Naudin.) and Thai Melon (Cucimis melo L. var.

conomon) in molecular variation. In 3rd International Conference on Agriculture and Forestry

2016: Sustainable Agriculture and Forestry as Essential Response to the Challenges of Global

Food Security and Environmental Stability, Manila, Philippines, 1-3 June, 2016 (pp. 167-170).

The International Institute of Knowledge Management (TIIKM).

Ünal, M. Ü., Chowdhury, G., & Şener, A. (2022). Effect of temperature and nitrogen supplementation

on bioethanol production from waste bread, watermelon and muskmelon by Saccharomyces

cerevisiae. Biofuels, 13(4), 395-399.

USDA. (2019). https://fdc.nal.usda.gov/fdc-app.html#/food-details/171287/nutrients

Van Ewijk, S., & Stegemann, J. A. (2016). Limitations of the waste hierarchy for achieving absolute

reductions in material throughput. Journal of Cleaner Production, 132, 122-128.

Vilela, A., Matos, S., Abraão, A. S., Lemos, A. M., & Nunes, F. M. (2015). Sucrose replacement by

sweeteners in strawberry, raspberry, and cherry Jams: Effect on the textural characteristics

and sensorial profile—A chemometric Approach. Journal of Food Processing, 2015.

Vinklárková, B., Chromý, V., Šprongl, L., Bittová, M., Rikanová, M., Ohnútková, I., & Žaludová, L.
(2015). The Kjeldahl method as a primary reference procedure for total protein in certified

reference materials used in clinical chemistry. II. Selection of direct Kjeldahl analysis and its

preliminary performance parameters. Critical Reviews in Analytical Chemistry, 45(2),

112-118.

Wang, X., Yuan, Y., & Yue, T. (2015). The application of starch‐based ingredients in flavor

encapsulation. Starch‐Stärke, 67(3-4), 225-236.

Wichchukit, S., & O'Mahony, M. (2015). The 9‐point hedonic scale and hedonic ranking in food

science: some reappraisals and alternatives. Journal of the Science of Food and Agriculture,

95(11), 2167-2178.

Wrolstad, R. E., & Smith, D. E. (2017). Color analysis. Food analysis, 545-555.

Wubneh, F., Gideon, R. K., Wu, D., & Km, B. (2022). Extraction and Characterization of Fibers from

Corn Husk. Journal of Natural Fibers, 19(16), 12862-12869.

Yabe, T. (2018). New understanding of pectin as a bioactive dietary fiber. Journal of Food

Bioactives, 3, 95-100.

Yang, L. I., Li, Y., Xj, G., Ma, X., & Yan, Q. (2013). Comparison of dry ashing, wet ashing and microwave

digestion for determination of trace elements in periostracum serpentis and periostracum

cicadae by ICP-AES. Journal of the Chilean Chemical Society, 58(3), 1876-1879.

Yang, R., Guan, J., Sun, S., Sablani, S. S., & Tang, J. (2020). Understanding water activity change in oil

with temperature. Current Research in Food Science, 3, 158-165.

54



FR-i3L-AA-FYEP-2021-13-Rev.1

Yang, Y., Kong, W., & Cai, X. (2018). Solvent-free preparation and performance of novel xylitol based

solid-solid phase change materials for thermal energy storage. Energy and Buildings, 158,

37-42.

Yogesh, F., & Yesha, M. (2014). Effect of social media on purchase decision. Pacific Business Review

International, 6(11), 45-51.

Zhang, L. L., Ren, J. N., Zhang, Y., Li, J. J., Liu, Y. L., Guo, Z. Y., ... & Fan, G. (2016). Effects of modified

starches on the processing properties of heat-resistant blueberry jam. LWT-Food Science and

Technology, 72, 447-456.

Zhang, Y. (2016). Analysis of strawberry volatiles in different hydrocolloids and different conditions

using Selected Ion Flow Tube–Mass Spectrometry (Doctoral dissertation, The Ohio State

University).

Zlomanov, V. P., Khoviv, A. M., & Zavrazhnov, A. Y. (2013). Physicochemical analysis and synthesis of

nonstoichiometric solids. Materials Science-Advanced Topics, 103-128.

Zulfikar, M., Widya, F. S., Wibowo, W. A., Daryono, B. S., & Widiyanto, S. (2020). Antioxidant

activity of melon fruit (Cucumis melo L.‘GMP’) ethanolic extract. In AIP Conference

Proceedings (Vol. 2260, No. 1). AIP Publishing.

55


