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Omega-3 incorporation effects on the structural,
rheological, and sensory properties of 3D-printed
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Extraction and characterization of chickpea protein
isolate and its application in the development of
a plant-based frozen dessert
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EXPERIMENTAL DESIGN

Polato Protin

N VITRO DIGESTION OF NE CO ENCAPSULATING
URCUMIN AND VITAMIN D,

in and vitamin D,

Co-encapsulation of vitamin D3 and curcumin in
plant protein-based nanoemulsions: formulation
optimization, characterization, and in vitro digestion

Marcia Marques, Raquel F. S. Gongalves, Daniel
A. Madalena, Luis Abrunhosa, Antonio A. Vicente and Ana
C. Pinheiro*

Create CNN Network
NetS)
m ON

Propocl CNN Modd Decp
ing image)  Efficie

Custor 99%
EfficientNetBO and ResNet50= Accuracy: 98%

Deep learning-based approach for classifying
mandarin orange maturity

Raj Singh, C. Nickhil,* Konga Upendar, Poonam Mishra
and Sankar Chandra Deka

Acetone-defatied

Protein solubiisation

K Gentifuge

N. oceanicabiomass ~ Protein neutralisation

Centrfuge

Protein precipitation

/ Protein extraction N

Freeze-drying

Freeze-dried
protein extracts.

/Physical and Functional prcpenies\

¥ O

,\_/\,\/\

‘Negative Comparable water Excellent oil

capacny i ity

et

at10% (wiw) proten content

1664 | Sustainable Food Technol., 2025, 3, 1653-1667

Characterisation of water-soluble Nannochloropsis
oceanica protein fractions: physical and functional
properties
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Optimization of ultrasound-assisted extraction of
antioxidant compounds from Mucuna pruriens pods
using response surface methodology: a waste-to-
value approach
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Formulation and characterization of basil-flavoured
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Sustainable functional foods derived from
indigenous resources: the utilization of tamarind
seed, bael, and bamboo shoot powders as nutritional
enhancers
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Investigation of polymer blend formulation and
homogenization dynamics in the development of
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Rabbit bone gelatin had potential for the development of edible films, which
..... Among glycerol
showed uu(enna\ as a biodegradable alternative for soybean oil packaging

Rabbit bone gelatin edible films: impact of glycerol
concentration on properties and application in
soybean oil packaging

Siti Rima Pratiwi Putri, Dian Haryati, Umar Santoso,
Andriati Ningrum, Ashri Nugrahini and Manikharda™
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Potato peel-based PBS/PBAT biocomposites:
influence of composition and filler content on
injection molded properties
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TOWARDS CIRCULAR
ECONOMY IN THE
DAIRY SECTOR

v' High water-holding capacity
v’ Reduce syneresis

v' High colloidal stability

v' High antioxidant activity

v/ Good sensory acceptance

BEEPOLLEN

Sustainable development of dairy-based functional
beverages enriched with bee pollen: a circular
economy approach

Eliara Acipreste Hudson, Herlandia Cotrim Santos, Lais
Fernanda Batista, Jaqueline de Paula Rezende, Kely de
Paula Correa, Izabela Maria Montezano de Carvalho,
Marcia Cristina Teixeira Ribeiro Vidigal and Ana Clarissa
dos Santos Pires*
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Microencapsulation of red palm oil with soy protein
concentrate—carrageenan conjugates for compound
dark chocolate applications

Haida Setyani, Arima Diah Setiowati,* Sri Rahayoe,
Chusnul Hidayat and Arifin Dwi Saputro
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Retraction: Protein complexations and amyloid fibrilization as novel approaches to improve techno-
functionality of plant-based proteins
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