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Victor Palacios, Juan Moreno and Cristina Lasanta*
2055

Fabrication and characterization of custard apple
seed starch/ corn starch bio-nanocomposite films
immobilized with chitosan nanoparticles and
pomegranate peel powder for extending the shelf life
of Litchi chinensis fruit

Sachin P. Shinde,* Swapnali S. Bhole, Namita S. Patil,
Gurunath V. Mote* and Vikramsinh M. Ingale
Sustainable Food Technol., 2026, 4, 1193–1210 | 1207

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90006b


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

6 
M

ar
ch

 2
02

6.
 D

ow
nl

oa
de

d 
on

 6
/1

4/
20

26
 6

:0
4:

42
 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
2076
1208 | Sustainable Food Technol., 2026, 4, 1193–1210
Development of multifunctional and sustainable
starch/polyvinyl alcohol–polyethylene glycol
copolymer films reinforced with green tea extract for
food packaging

Neha Rana, Ruchika and Ankit Saneja*
2090
Impact of eutecto-oleogel on functional, textural
and rheological attributes of wheat flour cookies as
a fat replacer

Deepali Deepali, Poonam Mishra* and Amit Baran Das*
2099
Microencapsulation of kratom leaf extract via spray
drying: impact of inlet temperature and wall
materials on stability and shelf life

Supanit Khongtongsang, Mohammad Fikry, Saeid Jafari,
Sochannet Chheng, Isaya Kijpatanasilp
and Kitipong Assatarakul*
2116
Supercritical fluid extraction of black cardamom
(Amomum subulatum) oleoresin: a sustainable
approach for enhanced yield, phytochemical
composition, and antioxidant potential

Sakkaravarthy Abishek, Parameswaran Gurumoorthi*
and Kumar Lekshmi R. G.
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/d6fb90006b


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

6 
M

ar
ch

 2
02

6.
 D

ow
nl

oa
de

d 
on

 6
/1

4/
20

26
 6

:0
4:

42
 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
2129

Optimization of maltodextrin–gum arabic–whey
protein systems for freeze-drying
microencapsulation of young barley leaf extract

Elham Azarpazhooh,* Yeganeh Sabeghi, Masoud
Najaf Najafi,* Shahin Zomorodi, Soodabeh Einafshar,
Danial Gandomzadeh and Xin Rui
This journal is © The Royal Society of Chemistry 2026
2146

Sustainable delivery of encapsulated probiotics and
their survival in fruit-based beverages and under
simulated gastrointestinal conditions

Zahida Naseem,* Sajad Mohd Wani,* Sajad Ahmad Mir
and Naseh Nisar
2159

Fractionation and characterization of marine
macroalgae proteins

Rafaela Nunes, Catarina Moreira, José A. Teixeira
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