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António Lopes-da-Silva and Jorge Manuel Alexandre
Saraiva*
709

Method for growing edible Euglena gracilis in an
inexpensive medium with tomato juice to a high cell
density equivalent to the density in KH medium

Kyohei Yamashita,* Koji Yamada, Kengo Suzuki
and Eiji Tokunaga
Sustainable Food Technol., 2023, 1, 625–628 | 627

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90015k


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
Se

pt
em

be
r 

20
23

. D
ow

nl
oa

de
d 

on
 4

/7
/2

02
6 

12
:0

9:
02

 P
M

. 
 T

hi
s 

ar
tic

le
 is

 li
ce

ns
ed

 u
nd

er
 a

 C
re

at
iv

e 
C

om
m

on
s 

A
ttr

ib
ut

io
n 

3.
0 

U
np

or
te

d 
L

ic
en

ce
.

View Article Online
PAPERS
722
628 | Sustainable Food Technol., 2023, 1, 625–628
Effect of different storage conditions on the quality
attributes of sweet lime juice subjected to pulsed
light and thermal pasteurization

Lubna Shaik and Snehasis Chakraborty*
738
Preparation and characterization of indicator films
from chitosan/polyvinyl alcohol incorporated
Stachytarpheta jamaicensis anthocyanins for
monitoring chicken meat freshness

Yamanappagouda Amaregouda
and Kantharaju Kamanna*
750
Optimization of spray-drying conditions using
response surface methodology, physico-chemical
characterization and shelf-life estimation of
pineapple powder

Ramesh Sharma, Pinku Chandra Nath
and Dibyakanta Seth*
762
Deltamethrin and fenvalerate in vegetables and rice

Foziya Yusuf Vadia, Jinet Susan Johny, Naved I. Malek
and Suresh Kumar Kailasa*
This journal is © The Royal Society of Chemistry 2023

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fb90015k

