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Macdonald Wick and Osvaldo Campanella*
1476
Life cycle assessment of innovative methods for
treating wastewater and solid wastes: a case study
focusing on their application within the brewing
sector

Fotini Drosou, Tryfon Kekes,* Christos Boukouvalas,
Vasiliki Oikonomopoulou and Magdalini Krokida
1490
Allamanda cathartica (Linn.) leaf extract-
encapsulated phytoemulsions: formulation,
characterization and in vitro–in vivo biological
evaluations

Ritu Tomar, Sabya Sachi Das,* Vivek Sahu, Neha Kapoor,
Divya Chaudhary, Jagannath Sahoo, Santosh Kumar Rath
and Kavindra Kumar Kesari*
1506
Explicating the effect of extraction methods on the
techno-functional, structural, and in vitro prebiotic
potential of soluble dietary fibers from mango and
pomegranate peel

Shriya Bhatt and Mahesh Gupta*
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/d4fb90016b


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

9 
Se

pt
em

be
r 

20
24

. D
ow

nl
oa

de
d 

on
 6

/1
9/

20
26

 3
:4

1:
57

 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
.

View Article Online
PAPERS
1517

Investigation of ultrasound processing for
homogenisation of blackberry dairy-based
beverages

Gontorn Putsakum, Dilip K. Rai,* Brijesh K. Tiwari
and Colm P. O'Donnell
This journal is © The Royal Society of Chemistry 2024
1527

Exploring the use of quince seed mucilage as novel
coating material for enhancing quality and shelf-life
of fresh apples during refrigerated storage

Sabreena Yousuf* and Shrikant S. Maktedar*
1537

Effect of solid-state fermentation with Pleurotus
ostreatus on the protein content and other
nutritional components of de-seeded carob fruits

Shahab Iqbal, Özge Tirpanalan-Staben and Knut Franke*
1545

Enzymatic modification of cold pressed coconut
meal protein: nutritional, functional and biological
properties

Zahra Akbarbaglu, Khashayar Sarabandi,* Seyed
Hadi Peighambardoust,* Roxana Sarabandi, Hossein
Samadi Kafil and Mohammad Ali Hesarinejad
Sustainable Food Technol., 2024, 2, 1157–1164 | 1163

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90016b


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

9 
Se

pt
em

be
r 

20
24

. D
ow

nl
oa

de
d 

on
 6

/1
9/

20
26

 3
:4

1:
57

 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
.

View Article Online
PAPERS
1558
1164 | Sustainable Food Technol., 2024, 2, 1157–1164
Influence of high hydrostatic pressure treatment on
cassava flour's volatile retention performance

Ladie Anne Conde, Biniam Kebede and Indrawati Oey*
1569
Effect of oil–water colloidal states in liquid feeds on
extrudability and textural attributes of high-moisture
meat alternatives

Florian Stehle, Carlos Woern, Nicholle Kirsten Tan,
Jochen Weiss and Lutz Grossmann*
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/d4fb90016b

