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Bovine colostrum as a promising nutraceutical:
a systematic review
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W @7(% 2

. W W m o
Records excloded (n=L3) -~ h‘ m‘/c .52

5 saemed 2
tileabsract level (2=192) . ¢ potoc, oline-ich polypeptides
commentary/editorial,book
chapter

Crowthtactor

\ Q /‘
el e B, MR
e -~ tatoterin Bovine colostrum tysoyme
Transitioning of petroleum-based plastic food Arundo donax, Lignosellulosic
. - - . o Cocoa Pod Husk Powder + Sugarcane Bagasse, Cellulose + Fibre
packaging to sustainable bio-based alternatives - Fibres Barar tom Fire ° ¢
Yue Yin and Meng Wai Woo* e Tamatinies dica soede + PLA Microuystalime Ctrose

Arrowroot, Starch/Fibre

Cassava Peel & Bagasse, Starch
2. Starches
Pineapple Stem, Starch

Modification of plant and algal proteins through the e
Maillard reaction and complex coacervation: gy

mechanisms, characteristics, and applications in
encapsulating oxygen-sensitive oils

Zijia Zhang,* Bo Wang, Jie Chen and Benu Adhikari*

e

Unlocking the potential of rice bran through
extrusion: a systematic review

Yadav KC, Jaquie Mitchell, Bhesh Bhandari
and Sangeeta Prakash*

This journal is © The Royal Society of Chemistry 2024

Expandate
i Bresd

Y Yo e
.5-«. = Fgli] .

Fibre
Mem

andlogues
g Starch

an \ ;

Pl Protein

-,}5} Tsolates )

Pasta Sensory
Quality

Temperature  Screw Speed

Sustainable Food Technol,, 2024, 2, 489-496 | 491


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90008a

REVIEWS

View Article Online

Crossiakers
components |
Starch type | %,
Gelation process.

Nutive starch
Modified starch

Eﬂ
——— | Drying process
Application el
[ Properties
-~

'
Application
. "- o
R w0,
il g i s \,_/ 3

%y u

Aerogel Properties

+ ¥un ackaging
1

Recent advances in the fabrication, characterization
and application of starch-based materials for active
food packaging: hydrogels and aerogels

Di Zhao, Xinyi Zhang, Yingying Zhang, Enbo Xu,
Shengkun Yan, Huaide Xu and Mei Li*

Sweling power and solubility \
Pasting and gel properties
Thermal properties
In vitro digestibiity
Other properties 4

&)

Horchata  Pasta & noodles Baked stuff

/Slamh extraction and chemical composition

Granular structure

Semi-crystalline structure

S secies =
Steamed  Low G| Pharmaceuticals
bread food Nano smrg/

Tiger nut (Cyperus esculentus) starch: extraction,
composition, structure, properties, modification and
uses

Yuchen Wu, Qihui Mao, Guohua Zhao and Fayin Ye*

Foop Loss AND WASTE IN THE FOOD SuppLY
CHAIN

r 1

UPGRADED FOOD, Foon) Home CATERING,

VALUE ADDED FOOD PRODUCTION, P;:;::i;'z‘s’ RETAIL & STORAGE, STORAGE,
INGREDIENTS, BY- STORAGE, TRANGE STORAGE PREPARATION, || PREPARATION,

TRANSIT ConsumpTION | CONSUMPTION

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

PrODUCT UPGRADE

FOOD LOSS AND WASTE AVOIDANCE, PREVENTION,
RECYCLE & RE-USE

Open Access Article. Published on 23 May 2024. Downloaded on 4/19/2026 1:00:02 PM.

(cc)

From kitchen scraps to delicacies to food waste

Dietrich Knorr* and Mary Ann Augustin

et 1. Physical Properties
2. Thermal Properties
et Ty Properties

Carrot (Daucus carota L)

Carrot (cubes, lices and stips)

} Moder and Convectional Drying Methods ‘Quality Parameters
Nutrients and Bioactive compounds Utilization into value added food products
(canned carot, pickle, chips, candy, kheer,
« Basic Nutrients (proteins, carbohydrates, and dietary fiber) halwa, powder, uice, and beverages)
g -

« Minerals (P, Ca, Mg, Se, B, Zn, K, and Mo)

iscorbic acid, thiamin, ‘ ',‘
tene, &y

anthocyanin)

492 | Sustainable Food Technol., 2024, 2, 489-496

A comprehensive review on carrot (Daucus carota L.):
the effect of different drying methods on nutritional
properties and its processing as value-added foods

Shivani Motegaonkar, Amar Shankar, Humeera Tazeen,
Mahendra Gunjal* and Sachin Payyanad

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/d4fb90008a

Open Access Article. Published on 23 May 2024. Downloaded on 4/19/2026 1:00:02 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

REVIEWS

View Article Online

Microbial bioconversion of food waste to
bio-fertilizers

Pramod Kumar Mahish, Dakeshwar Kumar Verma,*
Anjali Ghritlahare, Charu Arora and Paz Otero™*

PAPERS

Soy protein hydrogels with filler emulsion particles
coated by hydrolyzed protein

Guijiang Liang, Wenpu Chen, Maomao Zeng, Zhiyong He,
Jie Chen* and Zhaojun Wang*

Native Soy
Protein Isolate
(NSPI)

Soy  protein
hydrolyzed by
pepsin (SPHPe)

Soy  protein
hydrolyzed by
papain (SPHPa)

Emulsification

\‘ Heat

Soy protein solution Composite hydrogels

Rapid detection of caffeic acid in food beverages
using a non-enzymatic electrochemical sensor based
on a Bi,S3/CNF nanocomposite

Balaji Parasuraman, SathishKumar Chinnapayan,
Hariprasath Rangaraju, Shanmugam Paramasivam,
Sambasivam Sangaraju, Pazhanivel Thangavelu®
and Chi-Hsien Huang*

Human
i
W]
J Real sample

Oxidation

Curent (1A)

E/ JASCL
Bectrachemical analysis

Storage stability, nutritional profiling and consumer
acceptability of a milk-sorghum-based breakfast
smoothie

Rekha Rani,* Latha Sabikhi and Sathish Kumar M. H.

This journal is © The Royal Society of Chemistry 2024

Milk-sorghum based breakfast smoothie

Prof

Enriched with Vitamin A,

Fiber, Calcium &Iron

Uni

2 ly processed

Healthy & Nutrtious

% Lowinfat

“ Longer shelf ife

% Convenient “grab and go
option”

Effect of temperature on
storage stabilityand shelflife

Sustainable Food Technol., 2024, 2, 489-496 | 493


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90008a

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

Open Access Article. Published on 23 May 2024. Downloaded on 4/19/2026 1:00:02 PM.

(cc)

PAPERS

View Article Online

HPLC

Optimisation of lactic acid production using cost
effective agro residue for food applications

Janifer Raj Xavier,” llaiyaraja Nallamuthu, Muthiah
Pal Murugan and Om Prakash Chauhan

Stability of oleuropein

S
mik? ¥
-

SHIE (e
5 35 wd s 3
2 o¢c @ ]
X & = L o ®
[ — ‘u')'
35§73
273 <5 .
o £E2%E g
.ESEQ o .£
_°_°-=> w £
o © € £
[ = o 4‘8
- o ©

(7]

V4

Effect of storage, temperature, and pH on the
preservation of the oleuropein content of olive leaf
extracts

Fereshteh Safarzadeh Markhali* and José A. Teixeira

Ginger ization pret

Pretreated ginger mmme
Reduced particle sizes
Hi ghe r 6-gingerol content

Ultrasound-assisted extraction

Soxhlet extraction

T ]
T
I Oven drying
T [ vacuum drying
Higher recovery of 6-gingerol \
Freeze drying

Enhanced antioxidant activity
and total phenolic content

Ginger extracts

Evaluation of high-pressure homogenization as

a pretreatment for the extraction and drying of 6-
gingerol from ginger

Ginithillawala Arachchilage Dilukshi Vichakshana, Su
Chern Foo and Wee Sim Choo*

494 | Sustainable Food Technol., 2024, 2, 489-496

Response surface methodology for the optimization
of process parameters during hot-air frying of
chicken sausages incorporated with corn bran

Akinlade Florence Adeola, Sobukola Olajide Philip,*
Adebowale Abdul-Razaqg Adesola, Bakare Henry Adegoke
and Omidiran Adebukola Tolulope

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/d4fb90008a

Open Access Article. Published on 23 May 2024. Downloaded on 4/19/2026 1:00:02 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Stability of target polyphenols of leaf-added virgin
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Computational modeling for the enhancement of
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