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Selective removal of green pigments and associated
proteins from clover-grass protein concentrates:
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Investigation of the antibacterial activity of sputtered
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Sustainable valorization of tomato waste through life
cycle assessment of lycopene extraction methods
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Serum-free media drive lipid accumulation in
porcine satellite cells intended for cultivated meat
Anupam Abraham, Marc Auguet-Lara, Stig Skrivergaard,

Margrethe Therkildsen, Martin Krgyer Rasmussen
and Jette Feveile Young™
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Enhanced recovery of antioxidant compounds from
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extraction systems
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Valorization of apricot and peach pomaces as
sustainable ingredients for the formulation of
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Valorization of chicken byproducts for bioactive
coatings to extend the shelf life of okra
(Abelmoschus esculentus)

Aparna Ramadoss, Venkata Giridhar Poosarla,*
Ananya Kumari, Shaik Sadiya, Manisha Kalita
and Nagaveni Shivshetty
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Systematic investigation of metal-phenolic
network-capped starch nanoparticles as sustainable
coatings for postharvest fruit preservation
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Morgan Schultze, Siyun Wang, Dangzhi Han
and Tianxi Yang™
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Ultrasound assisted extraction of betacyanin from
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natural colorant production
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Sachin P. Shinde,* Swapnali S. Bhole, Namita S. Patil,
Gurunath V. Mote™ and Vikramsinh M. Ingale

This journal is © The Royal Society of Chemistry 2026

Pomegranate
Peel Powder

Custard Apple
Seed Starch

Guar Gum

€Y ¥ o 1
L

—_—
Application

CaSS/CAR/GUG/C
S/PPP/CHNP film

[S
Carrageenan Com Starch Fresh Litchi

Litchi with Bio-
nanocomposite Film

Chitosan _ Sodium CiNps
Tripolyphosphate

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

Open Access Article. Published on 26 March 2026. Downloaded on 6/14/2026 6:04:42 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

o 3A+ffm.m . 3

Starch PVA-PEG copolymer

_________ L

mla i ]

Prolonged shelf life of apple ___

Tea extract

! improved antimicrobial and biocompatibity | |

ool 1

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*

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*

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*

Oleoresin Extraction Oleoresin Characterisation

Black cardamom
(Amomum subulatum)

1208 | Sustainable Food Technol., 2026, 4, 1193-1210

1

Supercritical fluid extraction of black cardamom
(Amomum subulatum) oleoresin: a sustainable
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