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The Hitavada

Joint MANIT-PU team earns patent for edible coating

STAFF REPORTER M Bhopal

esearchers from
Rildaulana Azad
ational Institute of

Technology (MANIT) and
Punjab University (PU) have
earned a patent for jointly
developing an edible coating
that enhances the shelf life of
fresh fruits like apricots and
jamuns.

Led by Professor Suresh
Sundaramurthy from
MANIT's Chemical
Engineering Department
and Professor Surinder
Singh from PU, the team
devised an edible film using
buckwheat starch, guar gum,
and curry leaf essential oil.
This coating, rich in antimi-

crobial properties, signifi-
cantly extends the lifespan of
uncut fruits from just a few
days to nearly three weeks.
The need for such innova-
tion arises from the per-
ishability of fresh produce,
which deteriorates quickly
due to environmental fac-
tors. The researchers com-
bined natural components
to create a protective layer
that prevents microbial
degradation, offering an
effective method to pro-
long fruit freshness while
maintaining nutritional
value.

Buckwheat starch and guar
gum-based coatings are
biodegradable and possess
antibacterial properties,

inhibiting harmful microbes
like E. coli and
Staphylococcus aureus.
Curry leaf essential oil
enhances these protective
effects, ensuring the fruits
remain fresh without relying
on synthetic preservatives or
plastic packaging.

The breakthrough aligns
with global sustainability
goals by reducing food
wastage and offering an
eco-friendly alternative to
traditional plastic wraps.
The researchers acknowl-
edged the institutional sup-
port from MANIT and PU,
highlighting the significance
of their innovation in food
preservation and packaging
solutions.
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