Avinashilingam Institute for Home Science and Higher Education for Women
(Deemed to be University Estd. u/s 3 of UGC Act 1956, Category A by MHRD)
Re-accredited with ‘A++" Grade by NAAC.CGPA 3.65/4, Category I by UGC
Coimbatore — 641 043, Tamil Nadu, India

PLAGIARISM CHECK REPORT (THESIS)

Name of the Research

1. Scholar A. Haripriya
2. | Roll No. and Year of 18PHFDP00S, 2019
Registration
3. | Department Food Service Management and Dietetics

4. | Name of the Research Guide | Dr. S. Uma Mageshwari

Starch  Characterization, Functional Properties,

5 Title of the Thesis / Prebiotic Potential of Unripe Banana Flours and
" | Dissertation Development of Ready-to-Eat and Ready-to-Cook
Products
Similarity Content (%)
6. Identified %
7. | Software Used Turnitin
8. | Date of Verification 04-04-2025

Note : The report is excluding 14 Consecutive words, Review of Literature and Quoted
Materials.

Checked by :
i
q/flt{l”’ A - Horipef~
Information Scientist Research Scholar

[N l\/'
3 M@H.aﬁ V' Qneen M‘lﬁup\vvow:
Assistant Librarian Researchﬂid - c
a4l

Date: 04-04-2025

v
L



turnitin/)
Digital Receipt

This receipt acknowledges that Turnitin received your paper. Below you will find the receipt
information regarding your submission.

The first page of your submissions is displayed below.

Submission author:  Central Library Avinashilingam
Assignment title:  Paper 2024
Submission title:  Starch Characterization, Functional Properties, Prebiotic Poten...
File name:  Final_Check__Palgiarism_1.docx
File size:  20.26M
Page count: 178
Word count: 30,799
Character count: 172,793
Submission date:  04-Apr-2025 02:22PM (UTC+0530)
Submission ID: 2330549682

r

Introduction

‘The modern lifestyle has driven a significant shift towards convenience, leading to the
rapid growth of the Ready-to-Eat (RTE) and Ready-to-Cook (RTC) markets. The expansion of
the RTE/RTC market in In

driven by rapid urbanization, innovative product development,

rising disposable incomes, and the growth of the e-commerce sector.

The Ministry of Food Processing Industries (MOFPI) provides further impetus for
increased production of RTE and RTC products. Over the past decade, the RTE sector has
evolved with an annual compound growth rate (CAGR) of 12%, while RTC foods have grown
at a CAGR of 7%. By FY'30, the production of RTE/RTC foods in India is projected to reach
approximately INR 9,600 crore or 4.6 lakh metric tons, reflecting an anticipated CAGR of
around 13%. (MOFPI, 2023). This growth is further supported by a strong regulatory
framework, sustained rescarch, and government initiatives to encourage inventions,

ip, and sectoral The need for Read; Eat (RTE) and Ready-to-

Cook (RTC) foods has increased, spurred by changing consumer preferences for convenient

food options.

The major RTE and RTC products in the market promise convenience, minimal
preparatory time, and case on a day-to-day basis. There has been a transition from unhealthier
packaged options to more need-based, consumer-friendly options catering to a range of
individual preferences, such as gluten-free, high fiber, reduced use of trans fat, and salt. This

trend aligns with the broader global movements towards healthy eating behaviour.

According to Sahu, et al. (2024), there is a spike in the instances of non-communicable
illnesses and conditions, leading to 52% of the fatalities. Alterations in lifestyle, like unhcalthy
dietary habits and lack of exercise, led to the widespread occurrence of non-communicable

diseases (NCDs) (Plasek et al., 2019). Anjana et al. (2023) have reported noteworthy

prevalence estimates for diabetes and prediabetes in India, quantifying them at 101 miltion and
136 million, respectively. These figures represent a marked and concerning increase compared
to carlier data (IDF Diabetes Alas, 2021).
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