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Multi-pin cold plasma treatment of chia (Salvia
hispanica L.) seeds: nutritional & anti-nutritional,
techno-functional, and structural properties

Aashita Bhardwaj, Chetna Singh, Rachna Sehrawat,
Vijay Singh Sharanagat and Tanya Luva Swer*®

This journal is © The Royal Society of Chemistry 2026


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90002j

Open Access Article. Published on 29 January 2026. Downloaded on 4/3/2026 5:58:50 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Sustainable biotransformation of microalgae via
probiotic fermentation for enhanced functional,
nutritional, and sensory properties

Po-Hsiang Wang,* Zann Yi Qi Tan, Choy Eng Nge,
Nurhidayah Basri, Lina Xian Yu Lee, Aaron Thong,

Mario Wibowo, Elaine Jinfeng Chin, Sharon Crasta,
Geraldine Chan, Yoganathan Kanagasundaram and Siew
Bee Ng*

co,

Food, bioactives,
nutraceutical
production

Capture

X

\ ~

) L §
el ~ 1 ;)

Microalgae
cultivation

Biomass
production

Probiotic
fermentation

Tradescantia pallida extract incorporated chitosan/
pullulan intelligent biodegradable films: an eco-
friendly packaging to preserve the freshness of
chicken

Manjunath P. Eelager, Saraswati P. Masti,*
Suhasini Madihalli, Ravindra B. Chougale, Nagarjuna
Prakash Dalbanjan and S. K. Praveen Kumar
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Assessing the antibacterial, antifungal, and
antiaflatoxigenic activity of a developed
nanoformulation based on a combination of
Syzygium aromaticum leaf and bud essential oils

Tanya Singh Raghuvanshi, Vishal Gupta
and Bhanu Prakash*
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Formulation of casein—curcumin nanodispersions
using microfluidization and nano-precipitation
methods: cytotoxicity and in vitro release in a mango
drink

Maanya Mehrotra, Shashank Singh, Nikita Kansal,
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Sustainable conversion of Penaeopsis serrata waste
into phosphorylated chitosan for agricultural
drought mitigation

Fatima El Amerany,* Oumaima Ait Ali
and Mohammed Rhazi
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Evaluation of condensed tannins from coffee pulp
(Coffea arabica) as a natural preservative: study in
a model food

Sandy R. Garcia-Rodriguez, Hector Reynoso-Ponce,
Diana B. Mufiz-Marquez, Abigail Reyes-Munguia,
Martina de la Rosa-Hernandez and Jorge E. Wong-Paz*
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Eco-friendly biofilms from chemically modified
Indian teff (Eragrostis tef) starch for quality
maintenance and shelf-life improvement of green
grapes

Ramandeep Kaur Sidhu,* C. S. Riar and Sukhcharn Singh
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Ultrasound-assisted microalgal docosahexaenoic
acid (DHA) nanoemulsion preparation using casein,
chitosan, and pectin as emulsifiers for enhanced
oxidative stability and shelf life for food fortification

Sirajdeen Asmath Mubeena and Radhakrishnan Preetha®

A comparative study of theoretical model-based ;
.. . . . @00, '
optimization and experimental design approaches & % <& -
. . ‘f Case 1. ‘. S case2 ©
for functional beverage formulation

1. Selecting vegetable-extract or fuit juice to
mixture design

Regina Navarrete-Gonzalez, Aurelio Lopez-Malo, } s Baw P

2. f(9) °
Enrique Palou and Nelly Ramirez-Corona*®

31 * Mixture design N
A
Az _'—\

AN

- MUM S

4. optimize  MAXI
E o ST
antioxidants | §* protein Z’%;
contenta” N contribution % 2
S )\)50 W
i

This journal is © The Royal Society of Chemistry 2026 Sustainable Food Technol., 2026, 4, 3-24 | 19


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90002j

Open Access Article. Published on 29 January 2026. Downloaded on 4/3/2026 5:58:50 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Fava Bean Protein
(FBP-5%)

+

Sunflower Oil
(SFO-10%)

FBP +SFO

Comparative analysis of the effect of ultrasonic
treatment with ice and without ice cooling on the
stability of oil-in-water emulsions stabilized by fava
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Development and performance evaluation of

a hygienic and portable small-scale cassava grater
for safe food processing
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L-Net: a lightweight CNN framework for sustainable
multicrop leaf disease detection and classification on
edge devices

R. Deepa, Midhun P. Mathew,* S. Baskar
and Abubeker K. M*
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Hydrodynamic and ultrasonic cavitation physically
modifies the milk protein concentrates with
improved functionality

Shreyas H. K., Preeti Adhikari, Anas Ejaz Yasmeen Shaikh
and Shalini S. Arya*
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Dual-indicator approach for real-time milk freshness
detection using butterfly pea anthocyanins and
riboflavin fluorescence

Parita A. Mangroliya, Tanmay Hazra,* Kunal Ahuja,
Rohit Sindhav, Anamika Das, Subhadip Manik
and Vimal Ramani
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Modified atmosphere packaging of sunflower
microgreens (Helianthus annuus) for quality and
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Enhancing millet-based analogue rice through
sustainable cold plasma treatment: effects on
mineral composition, structural, textural, cooking,
and rheological properties

S. Ganga Kishore, Madhuresh Dwivedi,* R. Rahul,
J. Deepa, G. Jeevarathinam,* K. Kamaleeswari,
Gitanjali Jothiprakash and Abinaya Veluswamy
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Hydro-treatment of wild bitter apricot kernel oil:
a cheap and cost-effective alternative for reducing
toxicity and enhancing quality

Swati Joia, Himanshi Rao, Raashid Ahmad Siddiqi
and Tajendra Pal Singh*
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from coffee and plantain byproducts
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Vitamin D biofortification of salmon (Salmo salar)
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Enzymatic bioprocessing of lychee juice for
fructooligosaccharide enhancement and sustainable
functional jelly formulation
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