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Environment and Fishery
Impact on landings

Recently, scientists from the Central
Marine Fisheries Research Institute,
Kochi and the Kerala Agricultural Uni-
versity teamed up to explore how envi-
ronmental changes impact fisheries on
the Kerala coast. They collected fish-
ery data from landing sites and envi-
ronmental parameters from remote
sensing. Then they tested the effects
of 36 environmental parameters on
five major fishery resources — Indian
mackerel, lesser sardines, anchovies,
scads, and penaeid prawns.

They analysed the parameters that
influence the catch most, and identified
13. The team tested the effects of
these parameters on the fish landings.

Fish catch was the maximum when
sea surface temperature hovered
around 25-27°C. Catch, for all fish
groups, decreased along with increase
in sea surface temperature. Similarly,
increase in degree cooling month
favours fish catch.

‘Decrease in catch with increase in
sea surface temperature shows that
the warming of coastal waters harms
fishery,” says P. Punya, Central Marine
Fisheries Research Institute, Kochi.

Changes in current direction may
decrease catch for the Indian mack-
erel, but increase penaeid prawn
landing. Besides change in current di-
rection, chlorophyll, salinity and rainfall
also favoured penaeid prawn catches.
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Rainfall tended to increase scad fish
landing. But lesser sardine and an-
chovy fishery decreased with increase
in rainfall.

Monitoring these parameters can
provide fishers daily tips on potential
catch.

DOI: 10.1016/j.ecss.2020.107144
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used as biomarker for detecting ripen-
ing in mangoes, wondered Barnali
Ghatak and her team from the
Jadavpur University, Kolkata.

They collaborated with [IT Bombay
and the GLA University, Mathura, to
design a sensor using poly-methacrylic
acid which has high affinity for
furaneol. The team used molecular
imprinting to create micro-holes in the
polymer to bind the furaneol.

To check the sensor's selectivity,
they exposed it to a solution of fura-
neol and other compounds in man-
goes. The sensor was highly selective
to furaneol, showing 85% specificity.

Often, mangoes are artificially rip-
ened. Calcium carbide is commonly
used to hasten the process. Consum-
ing mangoes thus ripened can cause
headaches, memory loss, cerebral
oedema and seizures. Such artificially
ripened mangoes have hardly any
furaneol. Could the sensor discrimi-
nate between naturally and artificially
ripened mangoes?

To find out, the team used the sen-
sor on Amarapally, Himsagar and
Langda mangoes. They allowed one
group of mangoes to ripen naturally.
For another, they used calcium car-
bide. The sensor accurately identified
natural ripening in pulp from both
groups.

The analytical performance of the
sensor was very high and accurate.
And Fourier-transform infrared spec-
troscopy revealed that the polymer
sensor has a stable structure.

‘Our sensor is cost effective for dis-
tinguishing naturally ripened man-
goes,’” says Barnali Ghatak, Jadavpur
University, Kolkata.

‘Mango processing industries may
find it useful to control the quality of
raw materials,” says Panchanan Pra-
manik, GLA University, Mathura.

DOI: 10.1109/JSEN.2020.3037021

Proteins from Pumpkin Seeds
Source of essential amino acids

Though proteins are abundant in
plants, some essential amino acids are
often missing in plant products. Lentils,
the major source of protein in tradi-
tional Indian vegetarian diets, for ex-
ample, do not have adequate amounts
of all essential amino acids. This nutri-

tional deficiency affects development
in children and predisposes adults to
various diseases.

Prasanna Vasu and S. Vinayashree,
from CSIR-Central Food Technological
Research Institute, Mysuru have now
come up with a solution to the prob-
lem: pumpkin seeds.

Pumpkin refers to three different
species, each with distinct varieties.
The variety Kashi Harit, of Cucurbita
moschata, has become popular in
many parts of India in recent decades.
But the nutritional value of the seeds
has not been investigated.

So the team isolated total protein
from the seeds of Kashi Harit and
found high protein content. The pro-
teins were easily digestible and all
essential amino acids were present.
Except for one essential amino acid,
all were high enough to satisfy the
essential amino-acid percentage rec-
ommended by the WHO.

Antinutritional factors, if present in
the seeds, can reduce the nutrient up-
take by the body. So the team investi-
gated further. And found that protein
inhibitors were absent. However, anti-
nutrients such as tannins and phytic
acids were present, in low amounts.
Heating the seeds or fermenting them
can reduce the antinutritional factors,
say the researchers.

The seed proteins had high emulsi-
fying activity. This keeps the protein
stable during processing for food
applications. So Kashi Harit seeds, a
good vegan protein source, can be
included in health food formulations,
to meet the daily requirements of
essential amino acids for children and
adults.

DOI: 10.1016/j.foodchem.2020.128177

De-bittering Giloy
Using ultrasonics

Giloy, Tinospora cordifolia, is highly
valued for its medicinal properties. But
diterpenoids in the herb make it bitter,
hindering its use in food products.

Heena Sharma and team from the
National Dairy Research Institute, Kar-
nal took up the challenge of eliminating
the herb’s bitterness without altering its
bioactivity.

After peeling the bark, they pro-
cessed the herb into powder, extract
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and juice. Efforts to de-bitter giloy
powder and extract were unsuccessful.
So the team focused on the juice.

Beta-cyclodextrin, a polysaccharide,
lowers bitterness in bitter gourd. Beta-
cyclodextrin has a hydrophobic conical
cavity, which accommodates diterpe-
noids, masking their bitter taste. So
the researchers added some to giloy
juice.

Stirring the mixture with a magnetic
stirrer to aid the reaction turned out to
be slow. Use of a sonicator bath to mix
the juice reduced the time from
12 hours to 30 minutes. So to speed
up the process, they used ultrasound
to reduce the debittering time to
10 minutes.

Sensory experts then tasted the
juice. The bitterness was reduced, but
still detectable.

Turmeric is used traditionally to re-
duce the bitterness of bitter gourd. So
Heena Sharma tried treating peeled
giloy stem with minimal amounts of
turmeric when preparing the juice.

She repeated the entire process. It
worked!

Combining turmeric powder, beta-
cyclodextrin and ultrasonication helped
mask the juice’s bitterness completely.

They analysed changes in pH, aci-
dity, total solids and colour but found
no significant difference. Testing the
juice at different temperatures, the
researchers found it thermally stable
for food application.

However, there was significantly
high phenolic and flavonoid content in
the sample.

‘This can be due to the release of
bound phenolics in the juice,” explains
Gaurav Kumar Deshwal, ICAR-NDRI,
Karnal.

‘Food industries can use ultrasonica-
tion to make giloy-based food products
more palatable and flavonoids in-
crease the nutraceutical value,” adds
Heena Sharma, his colleague.

DOI: 10.1016/j.lwt.2020.110584

Depression and Carbon Metabolism
A study in Haryana

Depression, the second leading cause
of disability, is complex. Though
causative mechanisms are poorly un-
derstood, recently some important
biomarkers have been identified: low
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levels of homocysteine, folate and
vitamin B12.

Gurjinder Kaur from the Panjab Uni-
versity teamed up with researchers
from the University of Delhi to under-
stand how these impact depression in
Palwal district, Haryana.

They selected 800 individuals, aged
30 to 70, from the largely vegetarian
population in 15 villages there. The
prevalence of depression was higher
among females, the illiterate and those
with low socioeconomic status.

‘Increased economic opportunities
especially for women, can reduce the
incidence of depression in rural com-
munities,” says Mamta Kumar Thakur,
University of Delhi

The team measured homocysteine,
folate and vitamin B12 levels in the
sample.

‘Vitamin B12 and folate deficiency
posed increased risk for severe de-
pression in our sample,’ says Gurjinder
Kaur, Panjab University.

An increase in folate plays a com-
pensatory role for vitamin B12 defi-
ciency in depressed individuals.
‘Nutritional intervention can play an
important role in reducing depression
in the district, says Rajan Gaur,
Panjab University.

Mutations in the gene that codes for
the enzyme that breaks down homo-
cysteine and folate are also associated
with depression. But the team did not
find any such mutations in the sample
population.

‘Cases of depression in the district
have no genetic basis. However, inter-
ventions to overcome social stigma re-
lated to mental health are needed to
facilitate understanding of the nutri-
tional and social causes of depression
in Palwal district’ adds K. N. Sara-
swathy, Delhi University.

DOI: 10.1007/s12144-018-0056-8

Clean Electricity
Cutting pollutants from power-plants

Energy use has doubled since the last
two decades. In India 60 per cent of
power is generated from coal. Coal-
based power plants emit harmful
gases such as sulphur dioxide, nitro-
gen oxides, carbon monoxide and fine
particulate matter into the atmosphere.

And that impacts public health, espe-
cially in winter, when pollution mixes
with fog to create smog.

To study how coal-based power
generation impacts air pollutant con-
centrations and associated mortality
across India, Sri Harsha Kota from the
IIT, Delhi collaborated with universities
in China and the USA.

The researchers simulated models
to test three pollution controlling sce-
narios. In scenario |, emission control
regulations proposed by the govern-
ment are implemented across coal-
based power plants. This led to a
reduction of all pollutants and up to 9
micrograms per cubic metre particulate
matter in all seasons.

Emission control regulations were
implemented only in under-construc-
tion power plants. In scenarios Il and
Ill, the team assumed that new coal
based plants were cancelled. In both,
there was an increase in pollutant con-
centrations.

The simulations predicted that im-
plementing emission control regula-
tions in existing plants can save
around 73 thousand lives and increase
human lifespan by about 1.7 years.

Implementing pollution control tech-
nology in power plants could increase
the cost of coal-based electricity. But
the cost on public health is far greater,
if stringent regulations are not imple-
mented, say the researchers.

DOI: 10.1016/j.jclepro.2020.125587

Tumbling into Tagore Tunes
Figuring fractals

Tagore’s songs, Rabindra Sangeet,
have been sung and listened to for
more than a century. What makes
some songs survive and evolve? What
are the characteristics of such songs?
Researchers from Jadavpur University,
IIT Kharagpur and Canada investi-
gated.

They chose four popular Tagore
songs sung by five singers from differ-
ent generations. Splitting the songs
into phrases, they selected a 45-
second segment from each song sung
by different artists.

Music exhibits self-similar patterns
or a fractal structure. So does litera-
ture. When combined, we must expect

a multifractal structure. So, the team
measured changes in the fractal di-
mensions of the segments.

‘From the analysis, we calculated
the multifractal width of the spectrum
for each segment. As the width in-
creased, so did the multifractality of
the acoustic signals,” says Shankha
Sanyal, Jadavpur University.

The singers’ styles in the first two
parts were similar as deduced from the
small width. The song’s rendering in
the end showed larger width, signifying
variations in the song through genera-
tions.

The team also noticed smaller width
in complex notes among singers from
different generations: complex musical
structures are transmitted with more
fidelity.

How do the songs affect the brain —
another fractal structure? The re-
searchers selected two songs sung by
different artists and used electro-
encephalography to check neural res-
ponses in five volunteers.

Segments with similar spectral width
aroused emotions to the same extent.
Signals from the frontal and temporal
lobes for both songs sung in similar
style showed the same brain re-
sponse. The team could also detect
distinct asymmetry between left and
right lobe responses.

Lyrical imagery provoked elevated
response from the brain’s occipital
lobe. Responses to song segments by
different vocalists remained the same.

‘Understanding the relation of music
and literature to brain responses may
help create artificial neural networks to

detect long lasting aesthetic struc-
tures,” says Archi Banerjee, IIT
Kharagpur.

DOI: 10.1016/j.entcom.2020.100367
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