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Hybrid plant-meat products — addressing the
sustainability debate around processed meat
consumption: a review
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Evaluating sustainable techniques for the extraction
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aquaculture side streams
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Plant fibre-reinforced oilseed meal based
biocomposites and biodegradable plates:
development and performance analysis
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Incorporation of microcrystalline cellulose into
extruded rice analogue: effects on the
physicochemical, technofunctional, textural,
cooking and structural properties, in vitro
digestibility and estimated glycaemic index
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Antioxidant, antimicrobial, and cytotoxic properties
of chitosan—PVA films functionalised with
chitooligosaccharide and gallic acid for shelf-life
extension of perishable foods
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Development and characterization of a novel pH-

responsive colorimetric indicator based on cellulose
paper and polyvinyl alcohol loaded with alizarin for

monitoring milk freshness

Satti Venu Gopala Kumari, Jibin Joseph,
Kannan Pakshirajan and G. Pugazhenthi*

Cellulose paper
(cp)

High tensile strength
UV blocking
Antioxidant activity

solution ==
. J Dip coating
Alizarin CP/PVA/alizarin

indicator

i ‘ Colorimetric response at different pH
(PvA) — — —_—
PVA/alizarin | O\
A DAILT™ o

pH2  pH3  pH4  pH5  pHG

A
pH7 pHS pH9  pH10  pH11

4 o L
Freshmilk  semi-fresh milk ~ Spoiled milk
Monitoring milk freshness

Life cycle carbon accounting and waste valorisation

in litchi supply chains for climate-resilient food
systems

Neha Singh, Rohit Biswas and Mamoni Banerjee*

Cultivation

o

Famymd _3 &
Sl —

prer il
Potential 5 s
Solution Jsnes éﬂ% Bio-compost
mihat} —_—

& CH,

Biodicd)

Probiotics selection for low-lactose fermented goat

milk products

Mariia Antsyperova, Tamara Arseneva, Aleksei Fedorov,
Elena Lemeshonok, Lyudmila Zabodalova
and Denis Baranenko™

Goat Milk  B-galactosidase

Fermentation

28 d
] @ %
e e
) O

Safe

Low-Lactose Lactose

(B. bifidum BBO1) Product Intolerance

A7)

S

7h  pH494 c:L?’m,
Role of phosphorylated corn starch in the e
texturization of high moisture meat analogues A 6%3"4" G 7 Y ——
R. Arjun, R. Keerthi, P. Monica and K. V. Ragavan™® ’ ; Sy protain

Corn Starch m - isolate

This journal is © The Royal Society of Chemistry 2026

Phosphorus oxychloride Di-starch Phosphate

v Increased oil & water absorption
v Increased moisture retention
v Enhanced fiber formation

Sustainable Food Technol., 2026, 4, 1193-1210 | 1199



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 4/9/2026 7:54:16 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Alfalfa Cellulose
Red seaweed Carrageenan

Film

Solution

—_—>
Packaging ’-

applications

Biodegradation

Biodegradable films based on alfalfa cellulosic
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Intra-myocellular lipid enrichment of differentiated
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mixtures
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Portable Raman spectroscopy combined with
machine learning for highly sensitive and rapid
detection of food pollutants with flexible
Ag@TiO,@polyester SERS substrates
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Oxidative stability of baked products incorporated
with Phyllanthus emblica seed extract: a functional
alternative to synthetic antioxidants
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Selective removal of green pigments and associated
proteins from clover-grass protein concentrates:
molecular insights into a non-destructive, two-stage
membrane-based biorefinery concept for high-
quality food protein production
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Mads Koustrup Jgrgensen, Peter Stephensen Lubeck
and Mette Lubeck
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Polysaccharide-based layer-by-layer edible coatings
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Valorization of brewing by-products: obtaining
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Investigation of the antibacterial activity of sputtered
ZnO coating on borosilicate glass: a nanostructured
approach for food packaging

Jyoti Pandey and Suchitra Rajput®
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Phytochemical improvement of sand pear cubes
through impregnation of spices and tea extract:
characterization using in vitro bioactivity, FTIR,
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Plant-extract-infused edible films as natural
antimicrobial and antioxidant packaging for chicken
meat

Kanimozhi N. V., Sivabharathi M., Ragulya K., Livetha G.
and Sukumar M.*
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Sustainable valorization of tomato waste through life
cycle assessment of lycopene extraction methods

Natalia A. Di Clemente, Andrea Gomez-Zavaglia*
and Esteban Gerbino
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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™

Optimising Intramyocellular Lipid A in Cultivated Porcine Muscle cells
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Enhanced recovery of antioxidant compounds from

avocado pomace using ultrasound-assisted
extraction systems

Dayvison Mendes Moreira, Jailton Ribeiro dos Santos
Junior, Luiz Carlos Corréa-Filho, Lourdes Maria Correa
Cabral and Renata Valeriano Tonon*
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Valorization of apricot and peach pomaces as
sustainable ingredients for the formulation of
carotenoid-enriched puddings
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Physicochemical and bioactive characterization of
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powder through foam mat drying

Nur Haniza Ewandi Jong, Norhayati Muhammad,*
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The effect of microbial community in the self-
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a sustainable substrate to obtain chicken meatballs
with antioxidant and improved sensory properties
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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

Tianyi Jin, Tianyu Wang, Sangeun Park, Danielle

Morgan Schultze, Siyun Wang, Dangzhi Han
and Tianxi Yang™
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Ultrasound assisted extraction of betacyanin from
dragon fruit (Hylocereus polyrhizus) for sustainable
natural colorant production

Ruri Aditya Sari, Yudi Pranoto,* Arima Diah Setiowati
and Indriana Kartini
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Non-equilibrium cold plasma as a sustainable
approach to improve functional and thermal
properties of pearl and sorghum millet flours
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Optimization and nanoencapsulation of dandelion
leaf extract for herbal tea: a comparative study of
spray and freeze drying
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Static biological aging as a sustainable method for
low-alcohol sherry wines: impact on composition
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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
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Microencapsulation of kratom leaf extract via spray
drying: impact of inlet temperature and wall
materials on stability and shelf life
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Supercritical fluid extraction of black cardamom
(Amomum subulatum) oleoresin: a sustainable
approach for enhanced yield, phytochemical
composition, and antioxidant potential

Sakkaravarthy Abishek, Parameswaran Gurumoorthi®
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Optimization of maltodextrin—gum arabic—whey
protein systems for freeze-drying
microencapsulation of young barley leaf extract
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Danial Gandomzadeh and Xin Rui
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simulated gastrointestinal conditions
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Low-starch potato peel for the development of
starch-based composites obtained by
thermocompression moulding

Marta Santos-Iparraguirre,* Amparo Chiralt,
M. Eugenia Martin-Esparza and Chelo Gonzalez-Martinez
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