
RESEARCH ARTICLES 
 

CURRENT SCIENCE, VOL. 125, NO. 5, 10 SEPTEMBER 2023 556 

as the most suitable formulation in developing insect-

repellent films for packaging in order to protect food 

products from repelling insects. 
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Erratum 
 

Degradation behaviour, impact of post-harvest processing and dietary 

risk assessment of frequently detected pesticides in curry leaves 

 
K. Bhuvaneswari, J. Kousika, P. Anuradha, V. Muralitharan and P. Karthik 

[Curr. Sci., 2023, 125(4), 422–427] 

 

Page 427, Reference 11 should read as Handa, S., Agnihotri, N. and Kulshrestha, G., Maximum residue limits of pesti-

cides. In Pesticide Residues Significance, Management and Analysis, Research Periodicals and Book Publishing House, 

Houston, 1999, pp. 9–21. 
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