
CONTENTS

International Journal of Food and Fermentation Technology 

Vol. 9, No. 2, December 2019

From the Desk of Editor-in-Chief	 vii

Conceptual Editorial	 ix

Open Forum	 xiii

REVIEW PAPERS

Food Allergy: An Important Health Hazard	 55

Ghan Shyam Abrol, Krishan Datt Sharma, Amit Kumar Singh, Ranjit Pal and A.K. Pandey

Present Status and Future Prospects of Traditional Fermented Beverages of Himachal Pradesh,  
India	 67

Savitri, Navdeep Thakur and Tek Chand Bhalla

Indigenous Fermented Foods of India with Special Reference to Andhra Pradesh and  
Adjoining Areas	 73

Lebaka Veeranjaneya Reddy and V.K. Joshi

Recent Advances in Preparation and Functional Properties of Smoothie as Food: A Review	 89

Aanchal Srivastava, Rajeev Kumar, Akansha Arora, Jyoti Joshi and Sanchit Vishnoi

Value Added Products from Lignocellulosic Agricultural Residues: An Overview	 101

Sanjeev Kumar Soni, Om Parkash, Ritika Manhas, Rupinder Tewari and Raman Soni

RESEARCH PAPERS 

Cluster Analysis of Quality Characteristics of Seedling Mango Fruits Collected from  
Different Locations of Himachal Pradesh, India for the Development of Pickle	 117

N.S. Thakur, Dharmender Kumar, V.K. Joshi, Abhimanyu Thakur and Hamid

Optimization of Nutritional Health Drink Developed from Guava, Jamun and Aloe vera	 125

Sakshi Sharma and Rakesh Sharma



Effect of Addition of Additives on Sequential Culture Lactic Acid Fermentation of Radish	 133

Somesh Sharma and V.K. Joshi

Process Development of Low Fat Quarg Cheese Using Fat Replacer	 139

Kadpe, B.B., Patange, D.D., Yadav, M.M., Kamble, D.K., Memane, C.V. and Kamble, S.S.

RESEARCH NOTE

Quality Attributes, Biochemical Profile and Calorific Status of Functional RTS Drink from a  
Blend of Mango and Tomato	 149

Madhu Parmar, Sonia Johri, Hradesh Rajput and J.L. Bhat

Book Review




