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and Pedro Geada*
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/d4fb90019g


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

4 
N

ov
em

be
r 

20
24

. D
ow

nl
oa

de
d 

on
 6

/1
4/

20
26

 5
:0

7:
04

 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
1747

An assessment of spent coffee grounds as
a replacement for peat in the production of whisky:
chemical and sensory analysis of new make spirits

Kacper P. Krakowiak, Irene Baxter, Barry Harrison,
Nicholas Pitts, Sam Fergusson, Nicholle G. A. Bell,
David Ellis* and Ruaraidh D. McIntosh*
This journal is © The Royal Society of Chemistry 2024
1757

Modification of techno-functional and health-
promoting properties of orange by-products
through ultrasonication

Alina Manthei, Pedro Elez-Mart́ınez, Olga Mart́ın-Belloso
and Robert Soliva-Fortuny*
Sustainable Food Technol., 2024, 2, 1587–1591 | 1591

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90019g

