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* Potential to be used as a bioactive packaging film for food products

« Desirable physicochemical properties, low moisture content, high antibacterial and antioxidant activity

250 | Sustainable Food Technol, 2024, 2, 247-252

Development of carboxymethyl cellulose—chitosan
based antibacterial films incorporating a Persicaria
minor Huds. essential oil hanoemulsion

Yu-Hsuan How, Emily Min-Yan Lim, lanne Kong,
Phei-Er Kee and Liew-Phing Pui*

This journal is © The Royal Society of Chemistry 2024


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g

Open Access Article. Published on 21 March 2024. Downloaded on 2/10/2026 12:22:16 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Application of rosin resin and zinc oxide

®-Q-

nanocomposites to chitosan coatings for extending Clomn©  Ron  20.®
the shelf life of passion fruits 5 ‘ s T w wa er o
Jailton Ribeiro dos Santos Junior, Luiz Carlos Corréa- Chiosn(© - Camaiba 700, (2 iy
Filho, Vitoria Oliveira Pereira, Henriqueta Talita mgmmmn»c
Guimaraes Barboza, José Carlos Sa Ferreira, Anténio 7
Gomes Soares, Renata Valeriano Tonon and Lourdes . 3::‘:5;‘:"“"'"“’“‘““““
Maria Corréa Cabral* | i \

" ol Tontale ety (LTA) nd gt

* Ratio TSS/TTA;

\\ +  Vitamin C and Sugar Contents.

Effect of carnauba wax nanoemulsion associated = o

with Syzygium aromaticum and Mentha piperita
essential oils as an alternative to extend lychee post-
harvest shelf life

Conny W. T. Fukuyama, Larissa G. R. Duarte,* Isadora
C. Pedrino, Milene C. Mitsuyuki, Stanislau Bogusz Junior
and Marcos D. Ferreira

essentialoils ey /\
EO

-~ 4 camauba wax
| nanoemulsion -
cwN

.7 -y &
Control CWN  CWN-CEO CWN-MEO
{ )

>

immersed /-\‘
increased the
&G conservation of lychees
3 during post harvest
storage

coating

Iychee solution

Effect of processing Verdejo grape must by UHPH
using non-Saccharomyces yeasts in the absence of
SO,

Carlos Escott, Cristian Vaquero, Juan Manuel del Fresno,
Angelo Topo, Piergiorgio Comuzzo, Carmen Gonzalez
and Antonio Morata™

Biogenic-magnesium oxide nanoparticles from
Bauhinia variegata (Kachnar) flower extract:

a sustainable electrochemical approach for vitamin-
B,, determination in real fruit juice and milk

Sarita Shaktawat, Rahul Verma, Kshitij RB Singh
and Jay Singh*

This journal is © The Royal Society of Chemistry 2024

SMNaOH
C0)
[Mg(NO,),].6H,0

Potential

Sustainable Food Technol., 2024, 2, 247-252 | 251


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g

Open Access Article. Published on 21 March 2024. Downloaded on 2/10/2026 12:22:16 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Extractability of principal Phenols from olive leaves
.

Usefulness of ohmic heating

Oleuropein Verbascoside Hydroxytyrosol

Extractability of oleuropein, hydroxytyrosol, tyrosol,
verbascoside and flavonoid-derivatives from olive
leaves using ohmic heating (a green process for value
addition)

Fereshteh Safarzadeh Markhali* and José A. Teixeira

252 | Sustainable Food Technol., 2024, 2, 247-252

Modifications of physicochemical, functional,
structural, and nutritional properties of a field bean
protein isolate obtained using batch and continuous
ultrasound systems

Bhakti Anand Narale, Addanki Mounika
and Akalya Shanmugam™

This journal is © The Royal Society of Chemistry 2024


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g

