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Abstract
The usage of affordable and environmentally friendly adsorbents is becoming more and more necessary in 

wastewater treatment applications. It has been thoroughly examined and reviewed both conventional adsorbents 
and biosorbents derived from various natural iosor�potential as biosorbents for the elimination of various hazardous pollutants. While discussing the variables 
affecting biosorption, sources and uses of various biosorbents are provided. A review of equilibrium, kinetics, and 
biosorption mechanisms is also provided. Even though these biosorbents are widely used to remediate heavy metals 
and dyes, additional study is still needed on other types of contaminants. The process's ability to be scaled up and its 
economic viability should also be studied further. Enhancing the biosorbent's mechanical strength, stability, life span, 
and repeatability should receive more focus. By providing workable options for pollutant immobilisation or biosorbent 
regeneration, environmental concerns regarding the disposal of used biosorbents should be addressed.

Food producers, processors, retailers, and customers have all expressed a strong interest in the issue of food 
waste. Since it immediately affects the profitability of the entire food supply chain, food waste is seen as both an 
economic problem and a sustainability issue related to food security. Consumers in industrialised nations are one of 
the biggest causes of food waste and are ultimately responsible for all wastes generated along the entire food supply 
chain. Understanding all of the many food waste sources present throughout the food supply chain is crucial for 
ensuring food security and reducing food waste. The current review analyses several publications that are currently 
available in the literature, quantifies waste levels, and looks at trends in food waste for a variety of food sectors, 
including grains, fisheries, meat and poultry, grains, fruits and vegetables, and fish. Large-scale food waste processing 
is hampered by a number of factors, including those that contribute to food waste, efficient, cost-benefit methods of 
utilising food waste, sustainability and environmental concerns, and public acceptance. So, in order for government 
regulators and stakeholders in the food supply chain to actively establish effective waste utilisation policies, we stress 
the need for additional research to identify and report food waste.
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Introduction 
Water contamination and the resulting scarcity of fresh and 

clean water resources for both the present and future generations are 
two of the most difficult environmental issues caused by increased 
industrial activity. Heavy metals, organics, and dyes are just a few of 
the toxic substances found in industrial effluent that could be harmful 
to aquatic life and humans. The World Health Organization (WHO) 
suggested upper limits for these chemicals in water streams. Due to 
their complex aromatic structure, which makes them difficult to 
degrade biologically, dyes are one of the most polluting categories [1]. 
They are manufactured in vast quantities across a variety of businesses, 
including those that generate food, cosmetics, pharmaceuticals, 
paper, textiles, and leather. Recently, it was revealed that global dye 
production had surpassed 700,000 tonnes annually. Anionic, cationic, 
acid and reactive, and nonionic dyes are the different categories for 
dyes. The health of humans could be harmed by phenols and other 
phenolic chemicals, which are extremely poisonous [2]. If present in 
drinking water, phenols can have a noticeable odour and flavour even 
at extremely low concentrations. The primary producers of phenols 
include numerous businesses, including those that deal with iron and 
steel, petroleum, paint, paper and pulp, and pharmaceuticals. The most 
dangerous phenolic chemicals are thought to be nitrophenols and 
chlorophenols. Another risky class of contaminants are heavy metals. 
Examples of the most harmful and carcinogenic substances that may be 
present in industrial effluents are lead, mercury, cadmium, chromium, 
copper, and arsenic. Because metal ions are nonbiodegradable, they 
build up and their concentrations rise along the food chain [3]. The 
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metal plating and finishing, automotive, semiconductor, textile, and 
steel industries are the primary industrial sources of the majority of 
these metals.
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stage, food waste can be extremely large in affluent nations. Produce 
sizing and aesthetic standards, produce quality laws, production 
surpluses, and economic variables, among others, can all contribute 
to food waste. For instance, an estimated 17.7 million tonnes of 
agricultural produce from Italy was left in the ground in 2009, which 
is equivalent to about 3.25% of all produce production. Surprisingly, 
some studies have suggested that the waste generated by the agro-food 
industry may account for up to 40% of the entire production value. the 
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