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)

Sustainable
Food Technology

REVIEWS

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

The future of foods

New New Energy
Consumer Generation

Open Access Article. Published on 21 March 2024. Downloaded on 3/5/2026 2:45:48 PM.

Dietrich Knorr* and Mary Ann Augustin e s
Resource GENERATE Recyde &
0 Sy
B= oy > et
// \
Plant & A i

Productivity

e INCREASE DEVELOP e

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”*

Food freshness Chemoresistive Food quality
marker gases gas sensors monitoring

This journal is © The Royal Society of Chemistry 2024 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

View Article Online

#® ROYAL SOCIETY
o OF CHEMISTRY

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


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 3/5/2026 2:45:48 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

REVIEWS

View Article Online

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

Juhi Saxena

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

Ricardo H. Hernandez Figueroa, Aurelio Lopez-Malo
and Emma Mani-Lopez*

Fermentate's culture
media and bacteria

e

‘ Meat and
poultry products

Bread and
L baking products

Fermentate's preparation or Food application of
incorporation into food fermentates as antimicrobials

Starch-based edible packaging: rheological, thermal,
mechanical, microstructural, and barrier properties —
a review

Ravichandran Santhosh, Jasim Ahmed,* Rahul Thakur
and Preetam Sarkar

Current insights into date by-product valorization
for sustainable food industries and technology

Athira Jayasree Subhash, Gafar Babatunde Bamigbade
and Mutamed Ayyash*

This journal is © The Royal Society of Chemistry 2024

Sustainable Food Technol,, 2024, 2, 247-252 | 249


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 3/5/2026 2:45:48 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

COMMUNICATION

View Article Online

Encapsulation of bioactive compounds extracted
from haritaki pulp (Terminalia chebula Retzius):

- e oraiing encape i prepareiiom s characterization of physical, thermal, and
[ | - X morphological properties
el e é Avinash Kumar Jha and Nandan Sit*
Terminalia chebula fruits
Morphology of encapsulates
PAPERS
- Al and CV based 2D-CNN algorithm: botanical
=1 et = -’») authentication of Indian honey
= oo | . . .
1 Dilpreet Singh Brar,* Ashwani Kumar Aggarwal,
a— Vikas Nanda, Sudhanshu Saxena and Satyendra Gautam
p— A =

i
111

CNN Model

Lol

Decreasing pesticide
residuals

@ ) Water immersion (WI) Ultrasonic (US)
ok L =
et~ gt 0

Peel waste

Preserving bioactive
compounds

Pulsed electric field

Converting potato peel waste into bioactive extracts:
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pretreatment technologies
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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
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