
O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

3 
M

ay
 2

02
4.

 D
ow

nl
oa

de
d 

on
 1

/2
4/

20
26

 8
:5

9:
24

 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
.

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(3) 487–850 (2024)

View Article Online
View Journal  | View Issue
Cover
See P. Nisha et al.,
pp. 497–505. Image
reproduced by permission of
P. Nisha from Sustainable.
Food Technol., 2024, 2, 497.
This journal is © The Royal Society o
f Chemistry 2024
REVIEWS
497

Unlocking a nutritional treasure: health benefits and
sustainable applications of spent coconut meal

Heeba Shakeela, Kavya Mohan and Nisha P*
506

Potential of Brazilian berries in developing
innovative, healthy, and sustainable food products
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Roćıo Aparicio-Ortuño, Oscar Jiménez-González,
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