
O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

7 
Ju

ly
 2

02
5.

 D
ow

nl
oa

de
d 

on
 2

/2
0/

20
26

 2
:5

1:
55

 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 3(4) 849–1236 (2025)

View Article Online
View Journal  | View Issue
Cover
See Peter R. Gracey and
Elad Tako, pp. 861–874. Image 
reproduced by permission of 
Elad Tako from Sustainable 
Food Technol., 2025, 3, 861.
This journal is © The Royal Society o
EDITORIAL
860

Outstanding Reviewers for Sustainable Food
Technology in 2024
f Chemistry 2025
REVIEWS
861

Apple and grape pomace: emerging upcycled
functional ingredients in processed meat products,
designed to increase polyphenol and fiber contents

Peter R. Gracey and Elad Tako*
Sustainable Food Technol., 2025, 3, 851–859 | 851

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90015h
https://pubs.rsc.org/en/journals/journal/FB
https://pubs.rsc.org/en/journals/journal/FB?issueid=FB003004


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

7 
Ju

ly
 2

02
5.

 D
ow

nl
oa

de
d 

on
 2

/2
0/

20
26

 2
:5

1:
55

 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
Royal Society of Chemistry 
approved training courses
Explore your options.
Develop your skills.
Discover learning 
that suits you.

Courses in the classroom, 
the lab, or online 

Find something for every 
stage of your professional 
development. Search our 
database by:

• subject area  
• location  
• event type  

• skill level

Members get at least 10% off

Visit rsc.li/cpd-training

Registered charity number: 207890

SAVE 
10%

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90015h


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

7 
Ju

ly
 2

02
5.

 D
ow

nl
oa

de
d 

on
 2

/2
0/

20
26

 2
:5

1:
55

 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
REVIEWS
875

Electron beam irradiation in food processing: current
applications and strategies for commercial scale
implementation

Chen Li, Runrun Zhang, Tahirou Sogore, Jinsong Feng,
Xinyu Liao, Xiangyu Wang, Zhaohuan Zhang*
and Tian Ding*
This journal is © The Royal Society of Chemistry 2025
894

Status and prospects of valorisation of ayurvedic
spent materials: focus on Dashamoola by-products
for food applications

Billu Abraham, Shaheena Aziz A, Charles Brennan,
Nitin Mantri, Nisha P* and Benu Adhikari*
908

Natural polymer-based food packaging: paving the
way to a greener future – a review

Chun Bong Yuen, Hio Lam Chong, Man-Hin Kwok*
and To Ngai*
930

Blockchain technology in the food supply chain:
a way towards circular economy and sustainability

Devraj V. Rajput, Pavankumar R. More, Preeti A. Adhikari
and Shalini S. Arya*
Sustainable Food Technol., 2025, 3, 851–859 | 853

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90015h


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

7 
Ju

ly
 2

02
5.

 D
ow

nl
oa

de
d 

on
 2

/2
0/

20
26

 2
:5

1:
55

 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
REVIEWS
947
854 | Sustainable Food Technol., 2025, 3, 851–859
Recent overview of nanotechnology based
approaches for targeted delivery of nutraceuticals

Jhalak Mehta, Khushboo Pathania and Sandip V. Pawar*
979
Applications of soft matter physics in food science:
from molecular interactions to macro-scale food
structures

Subhash Pawde and Jaydeep Dave*
COMMUNICATIONS
1005
Environmental impact assessment of generating cold
atmospheric pressure plasma and plasma-activated
water at lab scale

Urvi Shah, Minliang Yang* and Deepti Salvi*
1011
Sustainable synthesis and optimisation of ethyl
oleate from high oleic acid waste: a pathway to
valorise industrial byproducts

Ana Soares,* Ana Luiza Fontes, Francisca Teixeira,
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