
O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
M

ar
ch

 2
02

4.
 D

ow
nl

oa
de

d 
on

 1
2/

5/
20

25
 1

1:
56

:5
4 

A
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
.

Sustainable Food Technology
rsc.li/susfoodtech
The Royal Society of Chemistry is the world's leading chemistry community. Through our high impact journals and publications we
connect the world with the chemical sciences and invest the profits back into the chemistry community.

IN THIS ISSUE

ISSN 2753-8095 CODEN SFTUAG 2(2) 245–486 (2024)

View Article Online
View Journal  | View Issue
REVIEWS
253

The future of foods

Dietrich Knorr* and Mary Ann Augustin
This journal is © The Royal Society of Chemistry 2024
266

Food quality assessment using chemoresistive gas
sensors: achievements and future perspectives

Seon Ju Park, Soo Min Lee, Mi-Hwa Oh,* Yoon Suk Huh*
and Ho Won Jang*
Sustainable Food Technol., 2024, 2, 247–252 | 247

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g
https://pubs.rsc.org/en/journals/journal/FB
https://pubs.rsc.org/en/journals/journal/FB?issueid=FB002002


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
M

ar
ch

 2
02

4.
 D

ow
nl

oa
de

d 
on

 1
2/

5/
20

25
 1

1:
56

:5
4 

A
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
Royal Society of Chemistry 
approved training courses
Explore your options.
Develop your skills.
Discover learning 
that suits you.

Courses in the classroom, 
the lab, or online 

Find something for every 
stage of your professional 
development. Search our 
database by:

• subject area  
• location  
• event type  

• skill level

Members get at least 10% off

Visit rsc.li/cpd-training

Registered charity number: 207890

SAVE 
10%

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


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
M

ar
ch

 2
02

4.
 D

ow
nl

oa
de

d 
on

 1
2/

5/
20

25
 1

1:
56

:5
4 

A
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
REVIEWS
281

Application of electrolysed water in post-harvest
treatment of fruits and vegetables

Juhi Saxena
This journal is © The Royal Society of Chemistry 2024
292

Antimicrobial activity and applications of
fermentates from lactic acid bacteria – a review

Ricardo H. Hernández Figueroa, Aurelio López-Malo
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Maria Corrêa Cabral*
This journal is © The Royal Society of Chemistry 2024
426

Effect of carnauba wax nanoemulsion associated
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
437

Effect of processing Verdejo grape must by UHPH
using non-Saccharomyces yeasts in the absence of
SO2

Carlos Escott, Cristian Vaquero, Juan Manuel del Fresno,
Angelo Topo, Piergiorgio Comuzzo, Carmen Gonzalez
and Antonio Morata*
447

Biogenic-magnesium oxide nanoparticles from
Bauhinia variegata (Kachnar) flower extract:
a sustainable electrochemical approach for vitamin-
B12 determination in real fruit juice and milk

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


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
M

ar
ch

 2
02

4.
 D

ow
nl

oa
de

d 
on

 1
2/

5/
20

25
 1

1:
56

:5
4 

A
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
461
252 | Sustainable Food Technol., 2024, 2, 247–252
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
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