turnitin/)
Digital Receipt

This receipt acknowledges that Turnitin received your paper. Below you will find the receipt
information regarding your submission.

The first page of your submissions is displayed below.

Submission author:  Indrani Chetia
Assignment title:  FET
Submission title:  Extraction and encapsulation of phytochemicals from edible fl...
File name:  chemicals_from_edible_flower_for_application_in_food_system...
File size:  2.37M
Page count: 111
Word count: 32,297
Character count: 182,094
Submission date:  01-Apr-2025 03:48PM (UTC+0530)
Submission ID: 2627796381

Extraction and encapsulation of phytochemicals from edible flower for
application in food system

ABSTRACT
Edible flowers have been consumed from ancient times, and it was believed to deliver
medicinal properties. In this study some common edible flowers such as Night jasmine
(Nyctanthus arbortristis), Drum stick (Moringa oleifera), Pumpkin (Cucurbita sp.) and

(Phlogac of Assam, India were taken for studying their

different nutritional, phytochemical, antioxidant activity, minerals analysis and screening of
phenolic compounds by HPLC etc. In this study phenolic compounds from this flower were
extracted by employing microwave assisted extraction (MAE) technique with an ultrasound
pretreatment. The optimized extract was taken for encapsulation. Finally functional food

products such as gummies and RTS beverages were developed.

The thesis is divided into 7 chapters that are discussed below

Chapter 1 provides an introduction to the overall present research work. It includes a brief

overview of edible flowers and their health benefits. Additionally, the extraction of bioactive

compounds using novel extraction techniques is hi The benefits of ion of
flower extract using the ion gelation technique, along with its application in the development of

functional food products, are also discussed.

Chapter 2 presents a comprehensive literature review of the present study. It covers the
nutritional and health benefits of edible flowers, along with their safety considerations.
Additionally, this chapter provides a detailed review of novel extraction techniques, with a
particular emphasis on microwave-assisted extraction and supercritical extraction, for obtaining
bioactive compounds from edible flowers and other plant materials. Furthermore, the effects of
various processing treatments on enhancing the shelf life of edible flowers and their impact on
their physicochemical properties are discussed. The chapter also reviews the fon gelation
technique for the encapsulation of bioactive compounds and highlights its benefits. Finally, the
development of functional food products using these encapsulated bioactive compounds is also

explored.

Copyright 2025 Turnitin. All rights reserved.



Extraction and encapsulation of
phytochemicals from edible
flower for application in food
system

by Indrani Chetia

Submission date: 01-Apr-2025 03:48PM (UTC+0530)

Submission ID: 2627796381

File name: chemicals_from_edible_flower_for_application_in_food_system.docx (2.37M)
Word count: 32297

Character count: 182094



Extraction and encapsulation of phytochemicals from edible

flowe

r for application in food system

ORIGINALITY REPORT

/s

Ao, 6% 2%

SIMILARITY INDEX INTERNET SOURCES PUBLICATIONS STUDENT PAPERS

PRIMARY S

OURCES

Li Wei Zheng, Hyun Chung, Young-Suk Kim. <1 o
"Effects of dicarbonyl trapping agents, ’
antioxidants, and reducing agents on the
formation of furan and other volatile
components in canned-coffee model
systems", Food Research International, 2015
Publication
www.geomatejournal.com

Internet Source <1 %
Submitted to British School of Commerce -

3 <l%
Colombo
Student Paper
discovery.researcher.life

InternetSoucm <1 %
Submitted to CSU, San Jose State Universit

Student Paper J y <1 %

n Nutrition & Food Science, Volume 43, Issue 2 <1 o
(2013-05-27) °
Publication
ideas.repec.org 1

Internet Source < %
foliaaapz.zut.edu.pl v

n Internet Souece p < %
ciatej.repositorioinstitucional.mx ’

n InternetJSourcEe) < %




Mojtaba Delfanian, Mohammad Ali Sahari.
109 . T <l%
"Improving functionality, bioavailability,
nutraceutical and sensory attributes of
fortified foods using phenolics-loaded
nanocarriers as natural ingredients", Food
Research International, 2020

Publication

Paola Delgado, Sancho Bafion. "Effects of <1 %
replacing starch by inulin on the

physicochemical, texture and sensory

characteristics of gummy jellies", CyTA -

Journal of Food, 2017

Publication

Submitted to University of New South Wales <1
Student Paper 0%

Viktor Majerik, Géza Horvath, Laszlé <1 %
Szokonya, Gérard Charbit, Elisabeth Badens,

Nathalie Bosc, Eric Teillaud. "Supercritical

Antisolvent Versus Coevaporation—

Preparation and Characterization of Solid
Dispersions", Drug Development and

Industrial Pharmacy, 2008

Publication

www.ijnrd.org <1 %

Internet Source

Exclude quotes On Exclude matches <14 words

Exclude bibliography  On





