
O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

3 
N

ov
em

be
r 

20
25

. D
ow

nl
oa

de
d 

on
 4

/2
2/

20
26

 7
:0

8:
28

 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
.

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(6) 1651–2354 (2025)

View Article Online
View Journal  | View Issue
Cover
See Osvaldo Campanella et al.,
pp. 1766–1780.
Image reproduced by
permission of Chih-Chun Kuo
from Sustainable Food
Technol., 2025, 3, 1766.
This journal is © The Royal Society o
REVIEWS
1668

Non-iron oxygen scavengers in food packaging:
mechanisms, applications, and the shift towards
green alternatives

Prachi Jain, Bhushan P. Meshram, Suman Singh and Kirtiraj
K. Gaikwad*
f Chemistry 2025
1681

Electronic tongue: active channels, molecular sieves,
receptors and arrays

Hyuk Jin Kim, Jun Uh Hyun and Ho Won Jang*
Sustainable Food Technol., 2025, 3, 1653–1667 | 1653

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90022k
https://pubs.rsc.org/en/journals/journal/FB
https://pubs.rsc.org/en/journals/journal/FB?issueid=FB003006


PP

O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

3 
N

ov
em

be
r 

20
25

. D
ow

nl
oa

de
d 

on
 4

/2
2/

20
26

 7
:0

8:
28

 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
Registered charity number: 207890

Exceptional research on solar 
energy and photovoltaics
Part of the EES family

EES Solar

Join 
in

Publish with us

rsc.li/EESSolar

_J_EL_JL_CW Ad_210x275mm.indd   1_J_EL_JL_CW Ad_210x275mm.indd   1 28/06/2024   10:21:4828/06/2024   10:21:48

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fb90022k


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 1

3 
N

ov
em

be
r 

20
25

. D
ow

nl
oa

de
d 

on
 4

/2
2/

20
26

 7
:0

8:
28

 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
REVIEWS
1705

Machine-learning driven design of bio-based active
food packaging films with improved mechanical
properties

Sanjeev Gautam,* Monika Verma and Tarundeep
Singh Lakhanpal
This journal is © The Royal Society of Chemistry 2025
1723

Sustainable food waste management: a critical
review on biochar production and applications

J. S. Sudarsan, M. Goel, H. Jahangiri, P. R. Rout,
M. Tavakolian, C. Briggs, Macsen Haynes-Parry,
A. Asthana, R. Lakshmipathy, S. V. Prabhu
and S. Nithiyanantham*
1744

Artisanal production of semolina: an agro-industrial
prospect for the reduction of post-harvest losses of
roots, tubers, and plantains in sub-Saharan Africa
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