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and Carlos A. Conte Junior*
This journal is © The Royal Society of Chemistry 2025

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90006a


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

0 
M

ar
ch

 2
02

5.
 D

ow
nl

oa
de

d 
on

 3
/2

3/
20

26
 8

:5
7:

14
 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
492

PVA–nano cellulose active packaging films with clay
nano particles and fennel seed essential oil for
enhanced thermal, barrier, antimicrobial, antioxidant
and biodegradation properties to improve the shelf
life of tofu

Ramesh Shruthy and Radhakrishnan Preetha*
This journal is © The Royal Society of Chemistry 2025
507

Effects of acidic and alkaline electrolyzed water
treatments on the volatilomics and proteomics
changes in fresh-cut apple during storage

Zinash A. Belay,* Mbukeni Nkomo, Gadija Mohamed,
Makgafele L. Ntsoane and Oluwafemi James Caleb*
520

Heat and moisture transport in okra cylinders with
shrinkage effects under solar drying: a multiphysics-
based simulation approach

Nnaemeka Nwakuba,* Nnaemeka Ezeanya, Ibiba
Taiwo Horsfall, Victor Okafor, Chibuike Ononogbo,
Macmanus Ndukwu, Marlin Simo-Tagne
and Sabbas Asoegwu
537

Synergistic antimicrobial effects of waste cotton
cloth extracted cellulose with phytofabricated TiO2

for potential application in agriculture

Chhavi Sharma, Archana Rana, Amit Kumar Kesharwani,
Dinesh Singh,* Ritu Srivastava and Shailesh
Narain Sharma*
Sustainable Food Technol., 2025, 3, 347–353 | 351

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90006a


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

0 
M

ar
ch

 2
02

5.
 D

ow
nl

oa
de

d 
on

 3
/2

3/
20

26
 8

:5
7:

14
 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
549
352 | Sustainable Food Technol., 2025, 3, 347–353
Comparison of extraction methods to obtain high-
purity protein concentrate from green microalgae
Nannochloropsis oceanica

Thi Phuong Linh Le,* Jayani Samarathunga, Max Gabard,
Katrina Strazdins, Jeroen Rens and Benu Adhikari*
559
Effect of radio frequency combined with nisin on the
physicochemical properties and volatile compounds
of stir-fried sliced pork with Agaricus bisporus

Mengqi Huang, Guoqiang Zhang, Wuyue Li
and Jicheng Xu*
570
Comparative modeling of microwave and ultrasound
assisted extraction of phenolics and berberine from
Coptis teeta Wall. rhizomes

Lopamudra Sarma, Falguni Patra, Pallab Kumar Borah,
Sunil Meena and Raj Kumar Duary*
582
A sustainable infrared dry peeling method for
shallots (Allium cepa L. aggregatum): comparison of
nutritional, enzymatic and sensory characteristics of
infrared and conventional peeling methods

Deepika Sakthivel, Min Wu and P. P. Sutar*
This journal is © The Royal Society of Chemistry 2025

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90006a


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

0 
M

ar
ch

 2
02

5.
 D

ow
nl

oa
de

d 
on

 3
/2

3/
20

26
 8

:5
7:

14
 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
599

Investigation of a deep learning-based waste
recovery framework for sustainability and a clean
environment using IoT

M. Arun*
This journal is © The Royal Society of Chemistry 2025
612

Recent strategies for controlling the white mould
fungal pathogen (Sclerotinia sclerotiorum) using
gene silencing, botanical fungicides and
nanomaterials

Timothy O. Ajiboye,* H. G. Visser, E. Erasmus
and M. Schutte-Smith
EXPRESSION OF CONCERN
637
Expression of concern: Protein complexations and amyloid fibrilization as novel approaches to improve
techno-functionality of plant-based proteins

Zakir Showkat Khan,* Shubham Mandliya, Shweta Suri, Seerat Bhinder, Pintu Choudhary, Shreya Mandal, Narender
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