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On behalf of my coauthors, I am pleased to submit for your consideration the manuscript entitled, “Full utilization of genipap: Bioactive, physicochemical, and technological properties of flours from peels, pulp, and seeds after drying.”
· Article Type: Original Research Article
· Word Count: 5691, References: 30, Tables/Figures: 6
· Highlights:
1. Full utilization of genipap through production of flours from peel, pulp, and seeds.
2. High antioxidant activity in peel and seed flours, promoting functional applications.
3. Significant protein and mineral content enhances nutritional value for diverse food uses.
This study is notable for its innovative and sustainable approach to leveraging genipap (Genipa americana L.), an underutilized tropical fruit, by transforming its parts into flours. Our research revealed valuable bioactive properties, particularly in peel and seed flours, along with robust nutritional and technological profiles. These findings suggest potential applications of genipap flours in health-focused food products with functional claims.
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Finally, we declare that this is original research that has not been submitted or is under consideration by any other journal.
Thank you for your time and consideration. We look forward to the opportunity to contribute to the Journal of Food Science and Technology.
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