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Elena Ibañez, Jose Mendiola and Lidia Montero
f Chemistry 2025
REVIEWS
1251

A comprehensive review on cold plasma applications
in the food industry

Raju Sasikumar,* Selva Kumar T., Irengbam
Barun Mangang, G. Kaviarasu, Ravinder Kaushik,
Paul Mansingh, Vidisha Tomer and Amit K. Jaiswal*
Sustainable Food Technol., 2025, 3, 1239–1248 | 1239

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90019k
https://pubs.rsc.org/en/journals/journal/FB
https://pubs.rsc.org/en/journals/journal/FB?issueid=FB003005


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

8 
Se

pt
em

be
r 

20
25

. D
ow

nl
oa

de
d 

on
 6

/2
0/

20
26

 4
:0

8:
36

 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/d5fb90019k


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

8 
Se

pt
em

be
r 

20
25

. D
ow

nl
oa

de
d 

on
 6

/2
0/

20
26

 4
:0

8:
36

 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
1275

The gastronomic art of edible insects: cooking
methods and food innovation

Guoqiang Zhang,* Shaopu Liu, Feiyu An and Rina Wu
This journal is © The Royal Society of Chemistry 2025
1284

Advances in non-thermal food processing:
a comprehensive approach to nutrient retention,
food quality, and safety
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