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aerobic treatment of dairy wastes,
111-116
anaerobic treatment of dairy wastes,
108-111



of aqueous food industry waste
streams, 100
biodiesel production, 107-108
bioprocessing of FVWs, 100-107
whey, added-value products, 98-100
Free gossypol (FG), 221, 229, 231, 233
Fruit-and-vegetable wastes (FVWs), 63-64
bioprocessing, 100-107
multifunctional food ingredient
production, 82
coloring agents and antioxidants, 84-86
dietary fibers, 83-84
food preservation, 88-89
gelation properties, 87
meat waste derivatives, 89-91
oil and meal, 88
production of biopolymers, films, food
packaging, 89
seafood waste derivatives, 91-93
recovering added-value products
SSF of fruit/vegetable by-products,
70-82
vegetable industry challenges, 69-70
Fusarium oxysporum, 73, 74

G

Gelatin, 92-93
Glucosamine, 91-92
Goldenberry pomace, 88
Gongronella butleri, 80
Gossypol, cotton plant
agricultural implication
antifeeding activity, 228-229
detoxification, 232-233
insecticidal activity, 228
toxicity, 229-232
analyses, 225
AOCS methods, 227
enzyme-linked immunosorbent assays
(ELISA), 227
high-performance liquid
chromatography (HPLC) method,
226-227
near-infrared reflectance, 226
biological properties
anticancer activity, 237-242
antifertility activity, 235-237
antimicrobial activity, 247248
antioxidant property, 234-235
antiparasitic protozoan activities,
244-247
antivirus activity, 242-243

267

Index

plasma cholesterol levels, 248-249
clinical implication, 249-251
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