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Abstract

Corn silk is an underutilized agricultural byproduct rich in bioactive compounds, yet its
application in functional beverages is limited by poor extractability, processing losses,
and suboptimal sensory quality. This study investigated the combined effects of lactic
acid fermentation, drying methods, and infusion conditions on the nutritional,
phytochemical, structural, and sensory attributes of cornsilk-based beverages. Corn silk
was fermented using lactic acid bacteria and subsequently processed by sun drying,
steamed vacuum drying, fermented
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fat. Microstructural (SEM) and FTIR analyses revealed matrix loosening and protein
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Abstract
The growing demand for i and i textiles has ion of novel natural fibers from
le Views 676 agricultural by-products. This study investigates the feasibility of utilizing corn silk fibers, an abundant agro-waste
from comn processing, as a blend component with cotton for yarn and knitted product development. Corn silk fibers
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