U559410u91819115 (Food Packaging)

NNFIATINANTAUMA: UTTAN919IM15 (Food Packaging)
Iy wisanImwind aseeesille UnenasaumATINIYNT S1UNMRAYANNTINENEUNYATAEAS
waInmi Usta ussansnduinnms ddnveayaumingrdenunsaans
unausddnwal ilessssy dnienansaumatiuigmsfiay dnvoayauminendoinynsmans
: IBULAZISEULTES
ManT1158 A3.01gATY YNTaIse A1AITIMALULlaENITUTIILALIAR ANEARATINTTUINYAT

LMIAINYDELNWATAENT - NUSNYILALATIINIULLDUN

2 a o < SNa o w o v o v aa v v a

g aludsdnduluiinusedniu dwmsudautagtundanudrmdimanaluladuazns
doans Tauvelinmsudeduas ibigaudeddiinegastuagiensauaznin 3n57 dwaliindin

IS A ) o & =% o & | [y &
vosauliloaUdguuladly nMsuslanemnsdusagy emsiedsazu emsuussu eamsvienau SN
N15899IMTULALAS BIANKUUUTNTAT T LA uAIutloueg1aunn Fuiliussydasiamsidaiiud,
[ X A = = v adaa = = Y v ¢ - =3 a
JuinnTuidlawSeuiieuiuindinluedn Usunanisidussadueiensiiugaiumunisiisuilasues
agaa ° = Y | oA v e \ Qv Y o v &
DTInwaziulsyrnslaniiveeiiegnsieilie ussyiaiomsaungldiiiusnsufeuaiia dea
Tidnvezussyiasidunuunaunatedudymivaszaulan Waanussydadiomsiusafnaud
Jagtudmansenuideausiedaindon InsanzussydausinaainuisdssinnilldiiamanssesUninag
aaned waznelilindunsgsedaddinnivuuniazluii vl Mndaussydasiomsldianussuna
aodluauvesianildlugnamnssuussydudinamun Janussadusionsdilng laun nseaviag
NIEABLTY WanaRnuuuAsgy wazwin vesussiasiomsililasludaniaunllgevaaiadngnindn
AuMSENaUNI oIS Benelmiinn1sUansfinglsounTsanuazasiEaus uenani NSEUIUNITNER
Ussyiasiemsdddnsnensdiuaunin lidrazidundsnu i wilduet wazdansng 9 nszuauns
wariineliianisuassfineisounszan laneuiln Juazesswuiadnuin Uide uaznznouiidasiy
\39Uu (FoodPrint, 2024)

n1s7iussyfasiemsdlulugdsnansenusedwindon Jananailulsziiudidgyszaulan
vaugiReInuluslnasunserinisniseusnddwinaeukarnisannisuaesineseunseanaiudmang
vosanlszyvfntelud a.e. 2050 viliniassvesnatelsamadudunuimlunisivuauleuis
NN LagnuanelieINuUIIAN a0 msNEedu (Thapliyal et al., 2024) vauzAiUsznaunisiy

RRAMNTTNDIMTHATIAT BRI A BIUSUA NS enTduTIR AU Nnunay Lieannansenuse
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ca & A

winnssuussyiasindsdunandulinsredwindon wu vssgdusinamnsosludald devaarslanig

=i

F301M (Compostable) 3aaa18ilan19¥3InM (Biodegradable) s3udsn1soenwuuLiioanU3uadan
anduauduussuianldd iy Usugunsdimnean diundesas uaslivssdnsamuinau wualiy

YOITANN LY Lawn Tana1nY 14U ¥IUdey Warafnd1n1w (Creative Vision of Packaging, 2024)
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wladnalne (Servous, n.d.) auvisTanuilufinaaduiiaula uwlinfanuludvstefuastodasroussy

q

fasionns Fssndufesdinmsnmanudsazaudufivdfisdy (Ashfaq et al, 2022) Saquluf
Iersuauanlaunn Ieun unluwedines uavuluwaglaa Jsfidnenmlunisuiuyssganiniagaiiy
Uaonduueie191s WegIRaen1sn139u189an (Barage et al., 2022; Wang et al., 2024)
wurlduvesussydausionmslusuianlaladidnfioanisldians dsdu Han et al. (2018)
ImiaueuifnussdusiomsiuurateingUssasd lagsiumalulagussydadiuuuieniin (Active)
wuusaniey (ntelligent) wazuuuilufinssodawindon (Green) o ussyiusiLUULeATNT 88

21eMAAUINYI01MS SR ANUUaBAsY wasAENTRmUUsTaMALTE Wy YosnaduaIuAY

LY a

MRNdueendiau nieveUdesieniuea inalulaguuusniuziguanttayanediuAmuAINYIIMNS

a L3 1 a U 4 = [ 1
wuutSealnil wu wavdvensgaumnuanvewald wiedyaiuuanauantnivete1ms (Jafarzadeh

a a v a

et al,, 2024; W3wz A3131, 2566) druwaluladuvuiluinsredswanasulinudAgiunsidingiu
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YuzifgnfiudaiinnuvinmesuiuukasnsIdededlasunsimuiuiy (Ada et al., 2023)
AatukualduNTIdeAEIfuuTIIdaeiomsvedtan tndn1sieseinanuiselugiudoya
Scopus 5813197 A.¢. 2020-2024 Taglada1Ay “Food Packaging” WazAnnNsedn18Ussianionans

“Article” eatuayundeluidetsely

IUIUKANUTIYToWTTAN U MTTugudaya Scopus

o

NKANITAUA LT TUN 4 wanau 2567 wul1 Tugrudeya Scopus taeldeA1Au “Food
Packaging” ANNTOIABUTLLAMLENANT “Article” AIUAT A.A. 1935-2023 ANad1UIT8ANNNLIA 8AY
U599410491971115 (Food Packaging) 47131 20,410 W31 A9 Wil 1 Fauaasliiuinlaen1msiun1sive

NINUUTTA NI TR TUTINIUNANWITY 1LY Beudu1elidnuiuanuddetdesndnUiniuin



wazawd 2 uanslififiuinnisiseiioatuussgdue 01mns Turas@dikuun @ a.a. 2020 - 2023)
Tnesaudainsasayivlnderiies Insanunsa3eudiou nanuaasdetluusazdranadldsd Tugasd
(.71, 1935 — 2023) fs1uaunauadsroTiiu 229.3 nasu (20,410 naau/89 V) warluded (a.a.
2020 - 2023) S5 aunanuadenethidu 1,954.5 navu (7,818 navw/d U) wansliidiui lutiaiad

Uieiuan (@ aue. 2020 — 2023) fin1539eLAeiUUTTY dawienmsiinganniu Anluiosas 748.45
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Tuil 4 ganmw 2567 lagldAAy "Food Packaging' anng1uteya Scopus Tuyael a.e. 2020 - 2024 uaz

AnNIaarIgUsELNNBNENS “Article”

U
o304 Jusie/danduiidein U | uvasiiiud | #ign
81994

1. Carboxymethyl 1. Roy, S./ Department of Food | 2020 | International 327
cellulose-based and Nutrition, Journal of
antioxidant and BioNanocomposite Research Biological
antimicrobial active Center, Kyung Hee University, Macromolec
packaging film Seoul, South Korea ules, 148,
incorporated with 2. Rhim, J.-W./ Department of pp. 666-676
curcumin and zinc oxide | Food and Nutrition,

BioNanocomposite Research

Center, Kyung Hee University,

Seoul, South Korea
2. pH-responsive 1. Ezati, P./ Department of Food | 2020 | Food 301
chitosan-based film and Nutrition, Hydrocolloi
incorporated with BioNanocomposite Research ds, 102,
alizarin for intelligent Center, Kyung Hee University, 105629
packaging applications Seoul, South Korea

2. Rhim, J.-W. / Department of

Food and Nutrition,

BioNanocomposite Research

Center, Kyung Hee University,

Seoul, South Korea
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o304 Jusie/danduiidein U | uvasiiiud | #ign
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3. Preparation, 1. Yadav, S./ Polymer Research 2020 | Carbohydrat 282
physicochemical and Laboratory, Department of e Polymers,
biological evaluation of | Chemistry, Motilal Nehru 227, 115348

quercetin based
chitosan-gelatin film for

Food Packaging

National Institute of Technology
Allahabad, India

2. Mehrotra, G.K./ Polymer
Research Laboratory,
Department of Chemistry,
Motilal Nehru National Institute
of Technology Allahabad, India
3. Bhartiya, P./ Polymer
Research Laboratory,
Department of Chemistry,
Motilal Nehru National Institute
of Technology Allahabad, India
4. Singh, A./ Polymer Research
Laboratory, Department of
Chemistry, Motilal Nehru
National Institute of Technology
Allahabad, India

5. Dutta, P.K./ Polymer Research
Laboratory, Department of
Chemistry, Motilal Nehru
National Institute of Technology

Allahabad, India
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4. Development and 1. Almasi, H./ Department of 2020 | Food 279
characterization of Food Science and Technology, Hydrocolloi
pectin films activated by | Faculty of Agriculture, Urmia ds, 99,
nanoemulsion and University 105338
Pickering emulsion 2. Azizi, S./ Department of Food
stabilized marjoram Science and Technology,
(Origanum majorana L.) | Faculty of Agriculture, Urmia
essential oil University
3. Amjadi, S./ Department of
Food Science and Technology,
Faculty of Agriculture, Urmia
University
5. An overview of 1. Ncube, L. K/ Department of | 2021 | Recycling, 244
plasticwaste generation | Mechanical, Energy and 6(1), pp. 1-
and management in Industrial Engineering, Faculty 25,12

Food Packaging

industries

of Engineering and Technology
(FET), Botswana International
University of Science and
Technology (BIUST)

2. Ude, A. U. / Department of
Mechanical, Energy and
Industrial Engineering, Faculty
of Engineering and Technology
(FET), Botswana International
University of Science and
Technology (BIUST)

3. Ogunmuyiwa, E. N. /
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Department of Chemical,
Materials & Metallurgical
Engineering Academic, FET,
BIUST

4. Zulkifli, R. / Department of
Mechanical and Materials
Engineering, Faculty of
Engineering and Built
Environment, The National
University of Malaysia

5. Beas, I. N. / Botswana
Institute for Technology

Research and Innovation (BITRI)

9915797 1 wansliiudmanuideiiiesteatuussydagionns (Food Packaging) M1a1an
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HAUT 1 Ynauenisiaunilduilenduainmsvendiufiaiaglasa (Carboxymethyl Cellulose:

a QJQdI a v

CMC) nasiaesadiu (0.5 wag 1 wt%) uagdenzdeeanlas (Zno, 1 wt%) lagnaasuauauyfniigides

s Ao

WU Wdy CMC AN ZnO (1 wt%) wagtaesaiu (1 wi%) danuvangaunandmiunsndniduid
AaanURfUUATee0nTndulaziuaLuaTiize 91NN15ATIVAOUMENABIFaNIIAUBIENATOURUY

Wanddvdu (Field Emission Scanning Electron Microscope: FE-SEM) Wu31 ZnO UagiAasaiiunszang

Aiegiadlate Wan CMC/Anasain/ZnO aunsadesiussdeilnastulnedinianulusawasiasiiiy

Y

v
o s 1

AauaudRnsiulodn nsisaesaiiu (1 wio) dwaliguauifidnaanasdntos vzl ZnO (1 witd%)
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HaIun 2 dnansniswauilauilsidui novausssieni pH anlalawiunanesd sy
WiansIvaeuAMaNURdMTuUTI A NaaMThULLeATINLAEE T HANITNAADUAIENABIYaNTIAY
BLlanmIaulUUaLnU (Scanning Electron Microscope: SEM) wazii3asnsiudnesudunsiisn (Fourier

Transform Infrared: FTIR) wansluiiuinezagisunssatedatiausluumsndlalagiu Adunladaiiu

(% ¥
A 2 = a1 A U

Judaidertu Sanuansalunistesiufdyiadu Seinsdaf a renadisdu duiliveutin
Tu uazanuAwimsanfeugeiy Snainstanldeserdeniuninfldugifianluasaransieniuea
Yowaz 50 ludumsiuadunid nsidnezduulinatiosse £ coli uiifiuuszaninmee Listeria
monocytogenes uardaadugnsfiuliizeneendiatu fiduannsnidsudanndendusidugise

pH 4-10 waghmeloweuluie lavausaldnsrvaeunisiindevesuarldainnisilaeud

d' o [ a6 a a a aa
HaUN 3 diauesnisnauIiauasulndndininainlalngiu-laaifu (Ch-ge) NauLAIBT R
(Quercetin: Q) A2835n15MapANTATANY Imwmaamﬁuamﬂ’@maLﬂﬁmam‘wLLazL%aﬂaé’aaLwﬂﬁﬂ uv,

FTIR, XRD Wag SEM wan1sfinwmuin uwduemediuviuinsendulalagiu-waiu dewalvildulalngiu-

£ £
= § aaA

a aa = < =2 v v a aq va a
bR UNANLAIDYANU (Ch—ge—Q) Nﬂ')’]llLﬂumaﬂgﬂmu&a%ﬁqmqﬁﬂﬁaﬂﬂu5ﬂﬁq’31@@ﬂ'}’]LﬂﬂJ HauttpanTn
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= H ¥ = a & i Y A o v als
N158URUYDILaUIANAY AIIUATUNIULIIFANLTY UAN15EAFT o grvInanaddleiuiuildy Ch-ge
S Tida Ch-ge-Q fqide AuAunIggs Wneanesie £ coli Wavdallgrasuujiseneendiaunauin
IngUszanSamieuwindu DPPH 81.45% wag ABTS 72.2% Jsfidnenmaslunsliiuussydngiomns
PN o a a 6 a a ¥ ¥ a o v .

Hae1udl 4 dnauenisinseuidunanuinses ungunludiady (Nanoemulsion: NE) kag

WALNB3 99 1aTu (Pickering Emulsion: PE) MILANUN unouseinean1s28usy (Marjoram Essential Oil:

MEO) nstm3au NE l9a15anussieia Tween 80 dau PE Taaglusaulelaian (Whey Protein Isolate:

'
(=

WPI) $9ufiududu vuinvenves MEO-loaded NE waz PE 9g# 97.5 way 233.3 UlUASHNNE1GU Ka

1%
U o aa 1

s mUINIaNTE PE fnaauTBvenanasanantRfuiniani SavistinmsUdesthiunensemedn
N1 NE usigvdsnuuiizeneendindusiinit aguldinidumaduiil PE ddnenmgdunisldiduussy
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nanlagasy #aWIdeNineItesiuussadagenns (Food Packaging) l9sun1591984q9an
5 gusuwsnluyael A.a. 2020-2024 yjatiuluiinisiaunidudininainiansssuyd lawn Wau CMmC
HasApIaluay ZnO Waulalngnunauesdensu Naulalngu-laaifunaueofiu wasiaunaRuxay

MEO-loaded PE Fsuandnanmgslunmsiduussydasiomsuuuseniiviasdindey Inodnuaudfiau
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v o 1

nsgaeigMsiivinweIms anudaends wavanudulinsreduinden Medtaunsadesaanyle
Unendesieduilaa uazlineliifnansiiwnndsluemis uenainil nanuddediaeroutiasyiiunisan
nsldnaradnuuulgasansy n1siinduulden wagni1sslufa iWeanUsunuvsslazduaTuATueghe
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HuANIUIUNAIUNINTGA 5 duAuLIn

v

A19199 2 LA WA HTIUIUNANUITLA 8N UUTIIA N0 MITUINT AR 5 SUAUKIN FUAY

v A

Tuil 4 panmu 2567 lagldAu "Food Packaging' Mng1uteya Scopus Tuyael a.a. 2020 - 2024 uax

ARNSaIMEUsELNNBNENT “Article”

JuUAY AN dondundein W | WS | h-index
7 NASU and19d9
1. Rhim, J.W. Kyung Hee 79 28,938 96

University, Seoul, (1995-2024)

South Korea

2. Roy, S. Kyung Hee 45 6,819 a7
University, Seoul, (2012-2024)

South Korea

3. Harnkarnsujarit, N. Kasetsart University, 40 2,929 36
Bangkok, Thailand (2011-2024)

4. Gaikwad, K. K. Indian Institute of 30 3,286 34
Technology (2003-2024)
RoorkeeThe
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JuAu AN aandundein W | WS | h-index

7 NAIU aNa19d9

institution will open
in a new tab,

Roorkee, India

5. | Julia, C. Fquipe de 30 9,050 92
Recherche en (2010-2024)
Epidémiologie
Nutritionnelle
(EREN), Bobigny,

France

[y

INENTNN 2 WU Jussdusui 1-2 dsiia University of Seoul @1515005giNMa Uaviusisdudu

'
d [ YY)

7 3 §3rin Kasetsart University 599010149n5Ine dududl 4 \Judussiidsinaaivtuideluaisisusy

[

a a v o A ) 4 i a U a v LY &
DULAY LLEY BUAUN 5 L‘U‘uaLLG]\‘W]ﬁQﬂ@ﬁﬂWUU’J‘UEﬂUﬂWS’ﬁmiﬁNNLﬁﬁ

11



A010UNNINUIUNANUNINTGR 5 dUAUKIA

A15°99 3 waRean 1 uNANANNTIUIUNANUITELALINUUITVIUNDIMITUINTAFATIUIY 5 FUARUKSN
duAu o Tun 4 ganau 2567 lagldrnAu "Food Packaging' a1ng1udaya Scopus Tugal a.a. 2020 -

2024 karANNTBINIEUTELAMLENEANS “Article

aadundans Usznd ATUIUNAITUY

1. Ministry of Education of the People's a15130453UTEy 19U 329

Republic of China

2. Jiangnan University 815130453 UTEy 19U 138

3. Ministry of Agriculture of the People's 2151545 UTE VLY 132

Republic of China

4. South China University of Technology mmﬁmi@ﬂi%’mu%u 105

5. Chinese Academy of Sciences mﬁ’]im%gﬂizﬁmﬁﬁu%u 102

31AM15199 3 WU @01du 5 wiendTuuRanuIdeineIfuuIIAs aeie 1 suInigaey Ly

assausgUsTrvudu aevieuliiuinan tiidevesasisusgussrivuiudunuinuasannudugi

2 6

1A luN1TIBATUUTIVAUTDINT LAZUAAIDIANUAINTILAZNNTITALEIAYFONITHAILIUINNT T

q
1 [y

U591 3VR UG TEAUAINA

Y
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UseimANSIMUIUKaUNINTIEA 5 dUAULSA
A15199 4 LanUsemaAN 191uUNaNUITA IR VLTI UIBIMTUINT R 5 SUuAULIN AUAY
Tuil 4 panmu 2567 lagldAu "Food Packaging' aMng1uteya Scopus Tugael a.e. 2020 - 2024 uaz

ANNTBIMBUSELNMLBNETS “Article

Uszna FIUIUNAY
1. a15150uSgUsEU LAY 2,807
2. AN3gOLSM 926
3. @15154SFOULAY 909
4. 199NN TALUU 592
5. 4151504358014 526

[

2NAN3NT 4 ApTzdanuuana1swesiuIuHaUITeveudazUsEina WUl a1y
Uszrvuiufidimiunanuanniign snninanigewing (Susdui 2) Anduiesas 203.13 vaed
avsgasnddiunanuInnnIassuiguiy Suduil 3) fovar 1.87 arsisaigduifeddou
NaLNNIITIveandnTaluy (Sudud 4) Yevay 53.55 warmwerandnsarluifiuiunanuunnnin

v o oA Y o o

wiudl 5) Sevar 12.55 Yeyanananduduii assasgussrivuiududinnlaaw

Y

a a
@151504558918 (

Y [

AUNTITEUTTUTUN WS IUYIT A.f. 2020-2024 Uarilmuuans1aInansgewsniegeiitedAny

o

M13197 5 LanINaNUITeNgnenedegeantuyial a.e. 2020 - 2024 YDIUAINITIUIUNANUNINTIEA
Jusudunds (Rhim, J.-W.) Tughananferiuieaiuussgiamomns dudu i fuil 4 fluiey 2567 Lag
l¥FAY "Food Packaging" 31ng1uvaya Scopus Tug39U A.A. 2020 - 2024 warAANTOIRIBUTLLAN

eNE1s “Article”

o304 Jusie/dandudidein U | undediud | d1uou
‘ﬁgﬂ
81984
1. Carboxymethyl 1. Roy, S./ Department of Food | 2020 | International | 327
cellulose-based and Nutrition, Journal of
antioxidant and BioNanocomposite Research Biological
antimicrobial active Center, Kyung Hee University, Macromolec
packaging film Seoul, South Korea ules, 148,
incorporated with pp. 666-676
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CRIEEY Hudy/antuiidada U | undsdnud | 9auou
fign
914994
curcumin and zinc oxide | 2. Rhim, J.-W. / Department
of Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea
2. pH-responsive 1. Ezati, P. / Department of 2020 | Food 301
chitosan-based film Food and Nutrition, Hydrocolloi
incorporated with BioNanocomposite Research ds, 102,
alizarin for intelligent Center, Kyung Hee University, 105629
packaging applications Seoul, South Korea
2. Rhim, J.-W. / / Department
of Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea
3. pH-responsive color 1. Alizadeh-Sani, M. / Food 2021 | International | 222

indicator films based on
methylcellulose/chitosa
n nanofiber and
barberry anthocyanins
for real-time monitoring

of meat freshness

Safety and Hygiene Division,
Department of Environmental
Health, School of Public Health,
Tehran University of Medical
Sciences, Tehran, Iran

2. Tavassoli, M. / Student
Research Committee,
Department of Food Sciences
and Technology, Faculty of

Nutrition and Food Sciences,

Journal of
Biological
Macromolec
ules, 166,
pp. 741-750
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Tabriz University of Medical
Sciences, Tabriz, Iran

3. Mohammadian, E. /
Department of Medicinal
Chemistry, School of Pharmacy,
Tehran University of Medical
Sciences, Tehran, Iran

4. Ehsani, A. / Nutrition
Research Center, Department of
Food Sciences and Technology,
Faculty of Nutrition and Food
Sciences, Tabriz University of
Medical Sciences, Tabriz, Iran

5. Khaniki, G.-J. / / Food Safety
and Hygiene Division,
Department of Environmental
Health, School of Public Health,
Tehran University of Medical
Sciences, Tehran, Iran

6. Priyadarshi, R. / Department
of Food and Nutrition,
BioNanocomposite Research
Institute, Kyung Hee University,
Seoul, South Korea

7. Rhim, J.-W. / Department
of Food and Nutrition,

BioNanocomposite Research
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CRIEEY Hudy/antuiidada U | undsdnud | 9auou
fign
914994
Institute, Kyung Hee
University, Seoul, South Korea
4. pH-responsive pectin- | 1. Ezati, P. / Department of 2020 | Carbohydrat 217
based multifunctional Food and Nutrition, e Polymers,
films incorporated with | BioNanocomposite Research 230, 115638
curcumin and sulfur Institute, Kyung Hee University,
nanoparticles Seoul, South Korea
2. Rhim, J.-W. / Department
of Food and Nutrition,
BioNanocomposite Research
Institute, Kyung Hee
University, Seoul, South Korea
5. Gelatin-based 1. Riahi, Z. / Department of 2021 | Food 194
functional films Food and Nutrition, Hydrocolloi
integrated with BioNanocomposite Research ds, 112,
grapefruit seed extract Institute, Kyung Hee University 106314

and TiO2 for active
Food Packaging

applications

2. Priyadarshi, R. / Department
of Food and Nutrition,
BioNanocomposite Research
Institute, Kyung Hee University
3. Rhim, J.-W. / Department
of Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea

4. Bagheri, R. / Institute for

Nanoscience and
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Nanotechnology, Sharif
University of Technology,

Tehran, Iran

AT 5 HaNUNYNE1989a89an 5 SuAuuInluyd A.A. 2020-2024 YBEUAI Rhim, J-W.
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1. Carboxymethyl 1. Roy, S. / Department of 2020 | International | 327

cellulose-based Food and Nutrition, Journal of

antioxidant and BioNanocomposite Research Biological

antimicrobial active Macromolec

17



CRIEEY Hudy/antuiidada U | undsdnud | 9auou
fign
914994

packaging film Center, Kyung Hee University, ules, 148,
incorporated with Seoul, South Korea pp. 666—-676
curcumin and zinc oxide | 2. Rhim, J.-W. / Department of

Food and Nutrition,

BioNanocomposite Research

Center, Kyung Hee University,

Seoul, South Korea
2. Preparation of 1. Roy, S. / Department of 2020 Food 194
carbohydrate-based Food and Nutrition, Hydrocolloi
functional composite BioNanocomposite Research ds
films incorporated with Center, Kyung Hee University, , 98, 105302
curcumin Seoul, South Korea

2. Rhim, J.-W. / Department of

Food and Nutrition,

BioNanocomposite Research

Center, Kyung Hee University,

Seoul, South Korea
3. Preparation of 1. Roy, S. / Department of 2020 | Colloids and 191

antimicrobial and
antioxidant
gelatin/curcumin
composite films for
active Food Packaging

application

Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea

2. Rhim, J.-W. / Department of
Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,

Seoul, South Korea

Surfaces B:
Biointerfaces
, 188,
110761
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4. Preparation of 1. Roy, S. / Department of 2020 | International | 183
bioactive functional Food and Nutrition, Journal of
poly (lactic BioNanocomposite Research Biological
acid)/curcumin Center, Kyung Hee University, Macromolec
composite film for Food | Seoul, South Korea ules, 162,
Packaging application 2. Rhim, J.-W. / Department of pp. 1780~
Food and Nutrition, 1789
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea
5. Preparation of 1. Roy, S. / Department of 2021 | ACS Applied 130
Gelatin/Carrageenan- Food and Nutrition, Bio Materials
Based Color-Indicator BioNanocomposite Research , 4(1), pp.
Film Integrated with Center, Kyung Hee University, 770-779
Shikonin and Propolis Seoul, South Korea
for Smart Food 2. Rhim, J.-W. / Department of
Packaging Applications Food and Nutrition,
BioNanocomposite Research
Center, Kyung Hee University,
Seoul, South Korea
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1. Antioxidant and 1. Chollakup, R. / Kasetsart 2020 LWT, 130, 123
antibacterial activities of | Agricultural and Agro-Industrial 109573

cassava starch and whey | Product Improvement Institute,

protein blend films Kasetsart University, Bangkok,
containing rambutan Thailand
peel extract and 2. Pongburoos, S. / Department

cinnamon oil for active | of Packaging and Materials
packaging Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

3. Boonsong, W. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

4. Khanoonkon, N. / Kasetsart
Agricultural and Agro-Industrial
Product Improvement Institute,
Kasetsart University, Bangkok,
Thailand
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5. Kongsin, K. / Kasetsart
Agricultural and Agro-Industrial
Product Improvement Institute,
Kasetsart University, Bangkok,
Thailand

6. Sothornvit, R. / Department
of Food Engineering, Faculty of
Engineering at Kamphaengsaen,
Kasetsart University,
Kamphaengsaen Campus,
Nakhon Pathom, Thailand

7. Sukyai, P. / Biotechnology of
Biopolymers and Bioactive
Compounds Special Research
Unit, Department of
Biotechnology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

8. Sukatta, U. / Kasetsart
Agricultural and Agro-Industrial
Product Improvement Institute,
Kasetsart University, Bangkok,
Thailand

9. Harnkarnsuijarit, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand
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2. Effects of pea protein
on properties of cassava
starch edible films
produced by blown-film
extrusion for oil

packaging

1. Huntrakul, K. / Department of
Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

2. Yoksan, R. / Department of
Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

3. Sane, A. / Department of
Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

4. Harnkarnsuijarit, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand

2020

Food
Packaging
and Shelf

Life, 24,
100480

104

1. Bumbudsanpharoke, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand
2. Wongphan, P. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,

Bangkok, Thailand

2022

Food
Control,

132, 108541

98
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3. Promhuad, K. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

4. Leelaphiwat, P. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

5. Harnkarnsuijarit, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand

4. Effects of nisin and
EDTA on morphology
and properties of
thermoplastic starch
and PBAT biodegradable

films for meat packaging

1. Leelaphiwat, P. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

2. Pechprankan, C. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand
3. Siripho, P. / Department of
Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,

Bangkok, Thailand

2022

Food
Chemistry,
369, 130956

92
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4. Bumbudsanpharoke, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand

5. Harnkarnsuijarit, N. /
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University, Bangkok, Thailand

5. Blown film extrusion
of PBAT/TPS/Zn0O
nanocomposites for
shelf-life extension of

meat packaging

1. Phothisarattana, D./
Department of Packaging and
Materials Technology, Faculty
of Agro-Industry, Kasetsart
University

2. Wongphan, P. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

3. Promhuad, K. / Department
of Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,
Bangkok, Thailand

4. Promsorn, J. / Department of
Packaging and Materials
Technology, Faculty of Agro-
Industry, Kasetsart University,

Bangkok, Thailand

2022

Colloids and
Surfaces B:
Biointerfaces
, 214,
112472

84

24
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1. Development and 1. Tanwar, R. / Department of 2021 Internation 118

characterization of PVA- | Paper Technology, Indian Institute al Journal

starch incorporated with | of Technology Roorkee, Roorkee, of

coconut shell extract 247667, Uttarakhand, India Biological

and sepiolite clay as an

antioxidant film for
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active Food Packaging 2. Gupta, V. / Department of Paper Macromole
applications Technology, Indian Institute of cules
Technology Roorkee, Roorkee,
, 185, pp.
247667, Uttarakhand, India
451-461

3. Kumar, P. / Department of
Paper Technology, Indian Institute
of Technology Roorkee, Roorkee,
247667, Uttarakhand, India

4. Kumar, A. / Department of
Polymer and Process Engineering,
Indian Institute of Technology
Roorkee, Saharanpur Campus,
Saharanpur, 247001, Uttar
Pradesh, India

5. Singh, S. / Department of Food
Engineering, Institute of Food
Science & Technology, VCSG
Uttarakhand University of
Horticulture and Forestry, Majri
grant, Dehradun, 248140,
Uttarakhand, India

6. Gaikwad, K.K. / Department of
Paper Technology, Indian

Institute of Technology Roorkee,
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Roorkee, 247667, Uttarakhand,
India
2. Pineapple peel 1. Kumar, P. / Department of 2021 Internation 109
extract incorporated Paper Technology, Indian Institute al Journal
poly(vinyl alcohol)-corn | f Technology Roorkee, Roorkee, of
starch film for active 247667, Uttarakhand, India Biological
Food Packaging: 2. Tanwar, R. / Department of Macromole
Preparation, ) )
Paper Technology, Indian Institute cules
characterization and
of Technology Roorkee, Roorkee,
antioxidant activity , 187, pp.
247667, Uttarakhand, India
223-231

3. Gupta, V. / Department of Paper
Technology, Indian Institute of
Technology Roorkee, Roorkee,
247667, Uttarakhand, India

4. Upadhyay, A. / Department of
Paper Technology, Indian Institute
of Technology Roorkee, Roorkee,
247667, Uttarakhand, India

5. Kumar, A. / Department of
Polymer and Process Engineering,
Indian Institute of Technology
Roorkee, Roorkee, 247667,
Uttarakhand, India

6. Gaikwad, K.K. / Department of

Paper Technology, Indian

27




CRIEEY Hude/antuiideda U UNESANNW | 119U
fign
91984
Institute of Technology Roorkee,
Roorkee, 247667, Uttarakhand,
India
3. Chitosan based 1. Kadam, A.A. / Department of 2021 Food 104
antioxidant films Paper Technology, Indian Institute Control
incorporated with pine of Technology, Roorkee, 247667, , 124,
needles (Cedrus Uttarakhand, India 107877
deodara) extract for 2. Singh, S. / Department of Food
active Food Packaging Engineering, Institute of Food
applications Science & Technology, VCSG
Uttarakhand University of
Horticulture and Forestry, Majri
Grant, Dehradun, 248140,
Uttarakhand, India
3. Gaikwad, K.K. / Department of
Paper Technology, Indian
Institute of Technology,
Roorkee, 247667, Uttarakhand,
India
4. Guar 1. Deshmukh, RK. / Department of 2022 Internation 101
gum/carboxymethyl Paper Technology, Indian Institute al Journal
cellulose based of Technology Roorkee, Roorkee, of
antioxidant film 247667, Uttarakhand, India Biological
incorporated with 2. Akhila, K. / Department of Paper Macromole
halloysite nanotubes Technology, Indian Institute of cules

and litchi shell waste

28




CRIEEY Hude/antuiideda U UNESANNW | 119U
fign
91984

extract for active Technology Roorkee, Roorkee, , 201, pp.
packaging 247667, Uttarakhand, India 1-13

3. Ramakanth, D. / Department of

Polymer and Process Engineering,

Indian Institute of Technology

Roorkee, Roorkee, 247667,

Uttarakhand, India

4. Gaikwad, K.K. / Department of

Paper Technology, Indian

Institute of Technology Roorkee,

Roorkee, 247667, Uttarakhand,

India
5. Pine needles 1. Kumar, A. / Department of 2021 | Industrial 53
lignocellulosic ethylene | Paper Technology, Indian Institute Crops and
scavenging paper of Technology Roorkee, Roorkee, Products
impregnated with 247667, Uttarakhand, India , 170,
nanozeolite for active 2. Gupta, V. / Department of Paper 113752

packaging applications

Technology, Indian Institute of
Technology Roorkee, Roorkee,
247667, Uttarakhand, India

3. Singh, S. / Department of Food
Engineering, Institute of Food
Science & Technology, VCSG
Uttarakhand University of
Horticulture and Forestry, Majri
grant, Dehradun, 248140,
Uttarakhand, India
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4. Saini, S. / Department of Paper
Technology, Indian Institute of
Technology Roorkee, Roorkee,
247667, Uttarakhand, India

5. Gaikwad, K.K. / Department of
Paper Technology, Indian
Institute of Technology Roorkee,
Roorkee, 247667, Uttarakhand,

India
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1. Performance of 1. Dréano-Trécant. L./ Nutritional 2020 Nutrients, 69
the front-of-pack Epidemiology Research Team 12(5), 1303

nutrition label nutri-
score to discriminate
the nutritional
quality of foods
products: A
comparative study
across 8 european

countries

(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

2. Egnell, M./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

3. Hercberg, S./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

4. Galan, P./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,

University of Paris (CRESS),

31




YaL504

Jusiv/andundein

cb

LIRS

3D

=)

Ll

=.

AUIUN

Sorbonne Paris Nord University,
France

5. Soudon, J./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

6. Fialon, M./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

7. Touvier, M./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,
France

8. Kesse-Guyot, E./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and

Statistics Research Center,
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University of Paris (CRESS),
Sorbonne Paris Nord University,
France

9. Julia, C./ Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Sorbonne Paris Nord University,

France

2. Association
between nutritional
profiles of foods
underlying Nutri-Score
front-of-pack labels
and mortality: EPIC
cohort study in 10

European countries

1. Deschasaux, M./ Sorbonne Paris
Nord University, Inserm, Inrae,
Cnam, Nutritional Epidemiology
Research Team (EREN),
Epidemiology and Statistics
Research Centre, University of
Paris (CRESS), Bobigny, France

2. Huybrechts, I./ French Network
for Nutrition and Cancer Research
(NACRe Network), France

3. Julia, C./ Sorbonne Paris Nord
University, Inserm, Inrae, Cnam,
Nutritional Epidemiology
Research Team (EREN),
Epidemiology and Statistics
Research Centre, University of

Paris (CRESS), Bobigny, France

2020

The BMJ, 370,
m3173

67
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56.Gunter, M.J./ French Network
for Nutrition and Cancer Research
(NACRe Network), France
57.Touvier, M./ Sorbonne Paris
Nord University, Inserm, Inrae,
Cnam, Nutritional Epidemiology
Research Team (EREN),
Epidemiology and Statistics
Research Centre, University of

Paris (CRESS), Bobigny, France

3. Objective
understanding of the
Nutri-score front-of-
pack label by
European consumers
and its effect on food
choices: an online

experimental study

1.Egnell, M./ Sorbonne Paris Nord
University, Inserm, Inrae, Cnam,
Nutritional Epidemiology Research
Team (EREN), Epidemiology and
Statistics Research Centre -
University of Paris (CRESS),
Bobigny, France

2.Talati, Z./ School of Psychology,
Curtin University, Kent St, Bentley,
6102, WA, Australia

3.Galan, P./ Sorbonne Paris Nord
University, Inserm, Inrae, Cnam,
Nutritional Epidemiology Research
Team (EREN), Epidemiology and

Statistics Research Centre -

2020

International
Journal of
Behavioral

Nutrition and

Physical
Activity, 17(1),
146

59

34




YaL504

Jusiv/andundein

cb

557
=)
=

LIRS IANY

AUIUN

University of Paris (CRESS),

Bobigny, France

9.Pettigrew, S./ The George
Institute for Global Health,
Newtown NSW, Sydney, 2042,

Australia

10.Julia, C./ Sorbonne Paris Nord

University, Inserm, Inrae, Cnam,
Nutritional Epidemiology
Research Team (EREN),
Epidemiology and Statistics
Research Centre -University of

Paris (CRESS), Bobigny, France

4. Compared to other
front-of-pack nutrition
labels, the Nutri-Score
emerged as the most
efficient to inform
Swiss consumers on
the nutritional quality
of food products

1.Egnell, M./ Nutritional
Epidemiology Research Team
(EREN), Sorbonne Paris Cité
Epidemiology and Statistics
Research Center (CRESS), U1153
Inserm, U1125, Inra, CNAM, Paris
13 University, Bobigny, France
2.Galan, P./ Nutritional
Epidemiology Research Team
(EREN), Sorbonne Paris Cité
Epidemiology and Statistics
Research Center (CRESS), U1153

2020

PLoS ONE,
15(2),
0228179

52
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Inserm, U1125, Inra, CNAM, Paris
13 University, Bobigny, France
3.Farpour-Lambert, N.J./
Department of Primary Care,
University Hospitals of Geneva,
Geneva, Switzerland

4.Talati, Z./ School of Psychology,
Curtin University, Bentley, WA,
Australia

5. Pettigrew, S./ Georges Institute,
Sydney, Australia

6.Hercberg, S./ Nutritional
Epidemiology Research Team
(EREN), Sorbonne Paris Cité
Epidemiology and Statistics
Research Center (CRESS), U1153
Inserm, U1125, Inra, CNAM, Paris
13 University, Bobigny, France
7.Julia, C./ Nutritional
Epidemiology Research Team
(EREN), Sorbonne Paris Cité
Epidemiology and Statistics
Research Center (CRESS), U1153
Inserm, U1125, Inra, CNAM, Paris
13 University, Bobigny, France
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5. Effectiveness of 1.Fialon, M./ Sorbonne Paris Nord 2020 Nutrients, 36
different front-of-pack | University, Inserm U1153, Inrae 12(8), pp. 1-
nutrition labels U1125, Cnam, Nutritional 13, 2307

among italian
consumers: Results
from an online
randomized

controlled trial

Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Bobigny, 93000, France

2.Egnell, M./ Sorbonne Paris Nord
University, Inserm U1153, Inrae
U1125, Cnam, Nutritional
Epidemiology Research Team
(EREN), Epidemiology and
Statistics Research Center,
University of Paris (CRESS),
Bobigny, France

3.Talati, Z./ School of Psychology,
Curtin University, Kent St, Bentley,
6102, WA, Australia

8.Hercberg, S./ Sorbonne Paris
Nord University, Inserm U1153,
Inrae U1125, Cnam, Nutritional
Epidemiology Research Team
(EREN), Epidemiology and

Statistics Research Center,
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