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volatile organic compound (VOC) detection for
invasive pest and pathogen surveillance

Farjana Haque, Fatema Zerin Farhana, Milkiyas Toru Tantu,
Md Akeruzzaman Shaon, Geoff M. Gurr* and Muhammad
J. A. Shiddiky™*

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 3/13/2026 1:16:56 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

REVIEWS

View Article Online

A comprehensive review on the nutritional value,
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Bhavya E P and Maya Raman*

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 3/13/2026 1:16:56 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Enhancing bioaccessibility and stability of
carotenoids from pumpkin peel by nanostructured
lipid carriers

Nicola Pinna, Francesca Blasi,* Federica lanni,

Lara Manyes, Lina Cossignani, Maurizio Ricci
and Aurélie Schoubben

Sustainable
production method ¥,

, Carotenoids loaded
Pumpkin Peel Carotenoid Nanostructured Lipid Carriers

extraction - CE

[ HPLC-DAD Accelerated stability \

HPLC-QTOF-MS

In vitro digestion
and bioaccessibility

I3

LceNe Stomach

Intestine

Photodynamic regulation of potato greening:
sodium copper chlorophyllin-functionalized
alginate/sanxan nanocomposite films with spectral-
selective barrier properties

Erihemu,* Chuchu Zhang, Hongze Lv, Ke Shi, Jing Wang,
Fan Yang, Yi Wu, Hui Ma, Pengfei Zhang and Wenliang Qi

Influence of thermosonication on the
physicochemical, techno-functional, bioactive,
microbiological and sensory properties of tiger nut
(Cyperus esculentus L.) milk

Adebola O. Oladunjoye* and Mopelola . Idiat

Physicochemical
Techno-functional

THERMOSONICATION | Residual enzyme
Bioactive

‘ - Antioxidant capacity

. . Sedimentation
Optical microscopy
Microbiological

B i
Sensory
RAW TIGER NUT TIGER NUT MILK 2
GRAPHICAL ABSTRACT PASTEURISATION

Optimizing Wolffia globosa protein extraction by
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attributes through LAB fermentation
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Effect of pin-to-plate atmospheric pressure cold
plasma on mustard protein isolate: physicochemical,
structural, thermal, and functional characterization
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Valorization of areca nut husk and water hyacinth
fibers into biodegradable plates for sustainable
packaging

Bedanta Rajbongshi, Akuleti Saikumar® and Laxmikant
S. Badwaik™
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Exploring the functional food potential of Grand
naine banana flour (GBF) as a prospective weaning
formulation by developing GBF-based composite
flour mixes

Udipta Hazarika, Prapti Saikia, Manisha Choudhury,
Donee Gohain and Mamoni Das*

This journal is © The Royal Society of Chemistry 2026
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Plasma-assisted modification of micronutrient-
embedded PVA/PVP blend films for sustained
nutrient delivery in agricultural applications

Nandhu Varshini Gnanasekar
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Protein extraction from apple seeds for waste
valorization for sustainable food systems
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packaging films from biomass: structure—function
relationship and environmental assessment studies
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Formulation and performance of edible biopolymer
pouches: a novel delivery system for instant soup
seasohing

Katherine Aprille S. Dula, Daniel Rice, Johnmel A. Valerozo
and Anil Kumar Anal*
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Studies on the physiochemical, thermal, structural
and functional attributes of vetch starch (Vicia
villosa) and protein from Kashmir valley

Toiba Majeed, Aamir Hussain Dar*
and Tarig Ahmad Ganaie
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Sustainable biofilm control using lactic acid bacteria
to disrupt quorum sensing in foodborne pathogens

Dimitra Kostoglou, Alexandra Vlachopoulou,
Georgios Vafeiadis and Efstathios Giaouris®

LAB Supernatants Disrupt Al-2 Quorum Sensing (QS) and Inhibit Biofilm
Formation in Foodborne Pathogens

Pathogen biofilm inhibition

o N g @
52 S

w u ammm fimen L. monocytogenes . aureus biofilm + by
p sterilization biofilm + upt058%  45.4% (only 1 CFS)

Foodborne LAB
isolates 51.8% > Al-2-like signal Noeffeston

-— 28.1% > QS inhib

Vibrio harveyi Q
bioluminescence assay
i 3 z 2 7
\a/ Potential use in sustainable food safety strategies to reduce
pathogen persistence without selective pressure

Feasibility of polysaccharide addition for
constructing soft golden threadfin bream
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Extraction technologies for hemp seed oil:
a comparative study of yield, bioactive compound
extractability, and oxidative stability

Aymane Allay, Rafika El Ati, Youssef Rbah,
Marie-Laure Fauconnier, Hana Serghini Caid,
Ahmed Elamrani and Farid Mansouri*

This journal is © The Royal Society of Chemistry 2026
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From cow to coconut: a literature review of the
environmental cost of ice cream
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nanoformulation based on a combination of
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Evaluation of condensed tannins from coffee pulp
(Coffea arabica) as a natural preservative: study in
a model food
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multicrop leaf disease detection and classification on
edge devices

R. Deepa, Midhun P. Mathew,* S. Baskar
and Abubeker K. M*

20 | Sustainable Food Technol., 2026, 4, 3-24

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*

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 3/13/2026 1:16:56 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Dual-indicator approach for real-time milk freshness
detection using butterfly pea anthocyanins 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
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a cheap and cost-effective alternative for reducing
toxicity and enhancing quality
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