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Department, Yenişehir/Mersin, Turkey

Juan M. Gutiérrez
CINVESTAV-IPN, Department of Electrical Engineering, Bioelectronics Section, 
Mexico DF, Mexico

Akhtar Hayat
COMSATS Institute of Information Technology (CIIT), Interdisciplinary 
Research Centre in Biomedical Materials (IRCBM), Lahore, Pakistan

Tibor Hianik
Comenius University, Department of Nuclear Physics and Biophysics, 
Bratislava, Slovakia

Babar Hussain
Sabanci University, Faculty of Engineering and Natural Sciences, Istanbul, Turkey

Nicole Jaffrezic-Renault
University of Lyon, Lyon 1, Institute of Analytical Sciences, Villeurbanne, 
France

Suresh Kumar Kailasa
S. V. National Institute of Technology, Department of Applied Chemistry, Surat, 
Gujarat, India

D. Karthiga
VIT University, Centre for Nanobiotechnology, Vellore, India

Niha Mohan Kulshreshtha
Jaipur National University, School of Life Sciences, Jaipur, Rajasthan, India

D. Nanda Kumar
VIT University, Centre for Nanobiotechnology, Vellore, India

Durga Kumari
Nanomedicine Lab, Department of Biosciences and Bioengineering, Indian 
Institute of Technology, Mumbai, India



xvi    List of Contributors

Florence Lagarde
University of Lyon, Lyon 1, Institute of Analytical Sciences, Villeurbanne, France

Rashmi Madhuri
Indian School of Mines, Department of Applied Chemistry, Dhanbad, 
Jharkhand, India

Krisztina Majer-Baranyi
National Agricultural Research and Innovation Center, Food Science Research 
Institute, Budapest, Hungary

Mouna Marrakchi
University of Carthage, National Institute of Applied Sciences and Technology, 
Laboratory of Ecology and Microbial Technology; Tunis El Manar University, 
Higher Institute of Applied Biological Science (ISSBAT), Tunis, Tunisia

Ramón Martínez-Máñez
Polytechnic University of Valencia, Inter-University Research Institute of 
Molecular Recognition and Technological Development (IDM), Mixed Unit-
Polytechnic University of Valencia University of Valencia, Valencia; CIBER of 
Bioengineering, Biomaterials and Nanomedicine (CIBER - BBN), Zaragoza, 
Spain

Silvia Maria Martelli
Faculty of Engineering, Federal University of Grande Dourados, Campo 
Grande, Mato Grosso do Sul, Brazil

Jean-Louis Marty
Université de Perpignan via Domitia, IMAGES, Perpignan Cedex, France

Giuseppe Maruccio
University of Salento, Department of Mathematics and Physics “Ennio De 
Giorgi,” CNR NANOTEC—Institute of Nanotechnology, Lecce, Italy

Luiz H.C. Mattoso
National Nanotechnology Laboratory for Agribusiness (LNNA), Embrapa 
Instrumentation (CNPDIA), São Carlos, São Paulo, Brazil

Luiza A. Mercante
National Nanotechnology Laboratory for Agribusiness (LNNA), Embrapa 
Instrumentation (CNPDIA), São Carlos, São Paulo, Brazil



	 List of Contributors    xvii

Krystian Mistewicz
Silesian University of Technology, Institute of Physics, Center for Science and 
Education, Katowice, Poland

Roberto Muñoz
CINVESTAV-IPN, Department of Electrical Engineering, Bioelectronics Section, 
Mexico DF, Mexico

Amitava Mukherjee
VIT University, Centre for Nanobiotechnology, Vellore, India

Marian Nowak
Silesian University of Technology, Institute of Physics, Center for Science and 
Education, Katowice, Poland

Juliano E. Oliveira
Federal University of Lavras, Engineering Department, Lavras, Minas Gerais, 
Brazil

Santanu Patra
Indian School of Mines, Department of Applied Chemistry, Dhanbad, 
Jharkhand, India

Ida Evangeline Paul
VIT University, Centre for Nanobiotechnology, Vellore, India

Adriana Pavinatto
National Nanotechnology Laboratory for Agribusiness (LNNA), Embrapa 
Instrumentation (CNPDIA), São Carlos, São Paulo, Brazil

Cheunjit Prakitchaiwattana
Chulalongkorn University, Faculty of Science, Department of Food Technology, 
Bangkok, Thailand

Elisabetta Primiceri
University of Salento, Department of Mathematics and Physics “Ennio De 
Giorgi,” CNR NANOTEC—Institute of Nanotechnology, Lecce, Italy

Ashok M. Raichur
Indian Institute of Science, Department of Materials Engineering, Bangalore, 
India; Nanotechnology and Water Sustainability Unit, University of South 
Africa, Florida Park, Johannesburg, South Africa



xviii    List of Contributors

A. Rajeshwari
VIT University, Centre for Nanobiotechnology, Vellore, India

Antonio Riul, Jr
University of Campinas, Institute of Physics Gleb Wataghin, Campinas, São 
Paulo, Brazil

Jigneshkumar V. Rohit
S. V. National Institute of Technology, Department of Applied Chemistry, Surat, 
Gujarat, India

Jose Vicente Ros-Lis
Polytechnic University of Valencia, Institute of Food Engineering for 
Development, Valencia, Spain

Kobun Rovina
University Malaysia Sabah, Biotechnology Research Institute, Sabah, Malaysia

Ekta Roy
Indian School of Mines, Department of Applied Chemistry, Dhanbad, 
Jharkhand, India

Joelle Saulnier
University of Lyon, Lyon 1, Institute of Analytical Sciences, Villeurbanne, 
France

Mustafa Kemal Sezgintürk
Namık Kemal University, Faculty of Science, Chemistry Department, 
Biochemistry Division, Tekirdağ, Turkey
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