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f Chemistry 2026
51

Solvent exchange method in the food industry

Nikita S. Bhatkar, Vimal Challana, Shivanand S. Shirkole*
and Benu Adhikari
Sustainable Food Technol., 2026, 4, 3–24 | 3

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90002j
https://pubs.rsc.org/en/journals/journal/FB
https://pubs.rsc.org/en/journals/journal/FB?issueid=FB004001


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

9 
Ja

nu
ar

y 
20

26
. D

ow
nl

oa
de

d 
on

 3
/1

3/
20

26
 1

:1
6:

56
 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
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/d6fb90002j


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

9 
Ja

nu
ar

y 
20

26
. D

ow
nl

oa
de

d 
on

 3
/1

3/
20

26
 1

:1
6:

56
 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
62

Green extraction technologies for valorising
Brazilian agri-food waste

Betina Louise Angioletti Decker, Thatyane Vidal Fonteles,
Fabiano A. N. Fernandes and Sueli Rodrigues*
This journal is © The Royal Society of Chemistry 2026
89

Valorization of side streams to enhance seafood
sustainability

Sreedharan Advaitha, Kappat Valiyapeediyekkal Sunooj,*
Sathish Kumar Vellaisamy, Sahil Negi, Muahmmed Navaf,
Sarasan Sabu, Abhilash Sasidharan and Vazhiyil Venugopal
110

Cerrado fruits as sources of bioactive extracts:
functional food applications and emerging
technologies for sustainable extraction

Blenda de Souza Costa, Philippe Defáveri Bieler,
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and Aurélie Schoubben
This journal is © The Royal Society of Chemistry 2026
360

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
375

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 I. Idiat
388

Optimizing Wolffia globosa protein extraction by
ultrasonic pretreatment and enhancing protein
attributes through LAB fermentation

Nontikarn Taramark, Daniel Rice, Atikorn Panya
and Anil Kumar Anal*
Sustainable Food Technol., 2026, 4, 3–24 | 9

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


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

9 
Ja

nu
ar

y 
20

26
. D

ow
nl

oa
de

d 
on

 3
/1

3/
20

26
 1

:1
6:

56
 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
PAPERS
400
10 | Sustainable Food Technol., 2026, 4, 3–24
Sustainable enhancement of conjugated linoleic acid
(CLA) production in lactic acid bacteria cocultures via
ethanol permeabilization

Lan Cheng, Miao Wang, Yingying Wang, Yumeng Chang,
Yan Ding and Shuhong Ye*
411
Development and characterization of probiotic
processed cheese

Deepak Kumar, Sangita Ganguly,* Santosh Tambde,
Yogesh Khetra, P. Narender Raju and Rashmi Hogarehalli
Mallappa
424
Gel properties of surimi gel from clam Meretrix
meretrix as affected by microbial transglutaminase

Lin-Da Zhang, Yu-Nan Pan, Lin Li, Zhu-Jun Zhang,
Yue Liu, Jia-Nan Yan, Bin Lai, Ce Wang* and Hai-Tao Wu*
435
Effect of pin-to-plate atmospheric pressure cold
plasma on mustard protein isolate: physicochemical,
structural, thermal, and functional characterization

Fizah Farooq, Toiba Majeed, Sharath Kumar Nagaraja*
and Aamir Hussain Dar*
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


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

9 
Ja

nu
ar

y 
20

26
. D

ow
nl

oa
de

d 
on

 3
/1

3/
20

26
 1

:1
6:

56
 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
PAPERS
448

From waste to resource: microbial pathways for
sustainable food production

Abdul Sattar Jatoi,* Hung Minh Nguyen* and Albert
Selvakumar Jeyapaul
This journal is © The Royal Society of Chemistry 2026
470

Green extraction of phenolic compounds and
carotenoids from the pulp and peel of mango criollo
by sustainable emerging technologies
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