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Fig. A1 Standard Curve of Acetylacetone method response to different formalin concentrations
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Publications, Participations and Recognitions from the Outcomes of the Research 

B1 List of Publications 

1. Dhua, S., & Mishra, P. (2025). Microwave drying: A novel technique in the sustainable 

development of corn starch-based aerogel and its comparison with traditional freeze dried 

aerogel. Colloids and Surfaces A: Physicochemical and Engineering Aspects, 137135. 

2. Dhua, S., & Mishra, P. (2023). Development of highly reusable, mechanically stable corn 

starch-based aerogel using glycerol for potential application in the storage of fresh spinach 

leaves. International Journal of Biological Macromolecules, 242, 125102. 

3. Dhua, S., MJ, P. D., & Mishra, P. (2023). A comprehensive review on multifunctional smart 

carbon dots (C dots) based aerogel. Food Chemistry Advances, 3, 100341. 

4. Dhua, S., Gupta, A. K., & Mishra, P. (2022). Aerogel: Functional emerging material for 

potential application in food: A review. Food and Bioprocess Technology, 15(11), 2396-

2421. 

B2 Journal articles under preparation 

1. Dhua, S., Dulait, K., & Mishra, P. Freezing-assisted Microwave dried aerogel: An 

Innovative Method for Development of Aerogel. 

2. Dhua, S., & Mishra, P. Carbon Dots Loaded Starch-Based Functional Aerogel for 

determination of formalin content in Fresh Water Fish.  

B3 Book chapters under preparation 

1. Dhua, S., Dulait, K., Bayan, A., & Mishra, P. Aerogel: an emerging functional material for 

food quality and safety analysis. 

B4 Participation in National/International Conference 

1. Dhua. S., & Mishra, P. Effect of glycerol on physical, mechanical, and morphological 

properties of corn starch-based aerogel and cryogel and its application in Food (Oral 

presentation) (ETSAFe- 2025) on 13th – 15th February, 2025 organized by the Department 

of Food Engineering and Technology, Tezpur University, Assam, India in association with 

AFST (I) Tezpur Chapter. 

2. Dhua, S., & Mishra, P. Effect of humectant (glycerol) on physical and mechanical 

properties of corn starch based aerogel (Oral presentation) (Virtual poster presentation). 
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International Conference on Innovative Food System Transformations for Sustainable 

Development in Agro-Food and Nutrition Sector, organized by Department of Food 

Technology, Vignan’s Foundation for Science, Technology & Research (Deemed to be 

University), Faculty of Agro-based Industry, Universiti Malaysia Lelantan (UMK), and 

Assoc. of Food Scientists & Technologists, CSIR- CFTRI Camus, Mysuru held online 

during 16th- 17th November 2022.  

3. Dhua. S., & Mishra, P. Effect of humectant (glycerol) on morphology, functional properties 

of corn starch based aerogel (Oral presentation) (SAFETy- 2022) on 19th – 20th October, 

2022 organized by the Department of Food Engineering and Technology, Tezpur 

University, Assam, India and Department of Soils, Water & Agricultural Engineering, 

Sultan Qaboos University, Oman in association with AFST (I) Tezpur Chapter. 

B5 Publications other than Ph.D. 

1. Koch, P., Dhua, S., & Mishra, P. (2024). Critical review on Citrus essential oil extracted 

from processing waste-based nanoemulsion: preparation, characterization, and emerging 

food application. Journal of Essential Oil Research, 36(5), 407-425. 

2. Yumnam, M., Gopalakrishnan, K., Dhua, S., Srivastava, Y., & Mishra, P. (2024). A 

Comprehensive Review on Smartphone-Based Sensor for Fish Spoilage Analysis: 

Applications and Limitations. Food and Bioprocess Technology, 17(12), 4575-4597. 

3. Gupta, A. K., Dhua, S., Kumar, V., Naik, B., Magwaza, L. S., Ncama, K., Opara U. L., 

McClements, D. J., & Mishra, P. (2023). Current and emerging applications in detection 

and removal of bitter compounds in citrus fruit juice: A critical review. Food Bioscience, 55, 

102995. 

4. Gupta, A. K., Dhua, S., Sahu, P. P., Abate, G., Mishra, P., & Mastinu, A. (2021). Variation 

in phytochemical, antioxidant and volatile composition of pomelo fruit (citrus grandis (L.) 

osbeck) during seasonal growth and development. Plants, 10(9), 1941. 

5. Medhi, M., Gupta, A.K., Dhua, S., Mishra, P. (2022). Food Additives. In: Chauhan, O.P. 

(eds) Advances in Food Chemistry. Springer, Singapore. 

6. Gupta, A. K., Dhua, S., Thakur, R., Ncama, K., Sithole, N. J., Magwaza, L. S., Naik, B., 

Mishra, P. (2023). Orange. In Fruits and their roles in nutraceuticals and functional foods 

(pp. 250–278). Boca Raton: CRC Press. 

B6 Awards 

1. Awarded Third Prize for the oral presentation on “Effect of glycerol on physical, 

mechanical, and morphological properties of corn starch based aerogel and cryogel and its 
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application in Food” at ETSAFe- 2025 on 13th – 15th February, 2025 organized by the 

Department of Food Engineering and Technology, Tezpur University, Assam, India in 

association with AFST (I) Tezpur Chapter. 

2. Awarded Best Poster Prize for the poster presentation on“Effect of humectant (glycerol) 

on physical and mechanical properties of corn starch based aerogel”. International 

Conference on Innovative Food System Transformations for Sustainable Development in 

Agro-Food and Nutrition Sector”, organized by Department of Food Technology, Vignan’s 

Foundation for Science, Technology & Research (Deemed to be University), Faculty of 

Agro-based Industry, Universiti Malaysia Lelantan (UMK), and Assoc. of Food Scientists 

& Technologists, CSIR- CFTRI Camus, Mysuru held online during 16th- 17th November 

2022.
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