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Comparative study of sodium alginate films loaded
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properties, and functional activities

Matheus Milanez Leonetti,

Vitor Emanuel de Souza Gomes, Guilherme Frey Schutz,
Leticia Aliberti Galego Alves da Silva,

Liliana de Oliveira Rocha, Roniérik Pioli Vieira and

Luis Marangoni Junior*®

Enhancing these materials with

el HCaCHy CHy
.. bioactive compounds can create
AT B active packaging that improves
E food preservation. Polymerization
B

S 2 CHy oty _n
The gmw'mg environmental Limonene (LIM) Poly(limonene) (PLM)
Impact of plastic packaging 2 X High volatility / Low volatility
waste highlights the urgent h X Low thermal stability +/ High thermal stability

need to develop biodegradable A X Antioxidant properties  + Higher antioxidant properties

polymer alternatives. Citrus fruits

essential oils

X UV-barrier properties +/ Higher UV-barrier properties

\ on Active food packaging J
> o - i £ Biodegradable DO © UV-light barrier
N Ho! Ho o~ £ Biocompatibility '\ \/ 2 Water vapor barrier
o/\on L £ High gelling capacity \ . ‘ &8 Antioxidant activity

£ Non-toxicity

Brown algae Sodium alginate (SA)

Freezing as a structuring process for protein gels:
process—structure relationship, material
characterization, and comparison with meats

Israel Jovino Caneschi,* Daniel Angelo Longhi,
Charles Windson Isidoro Haminiuk and
Maria Lucia Masson

Protein Gel Preparation Obtained Protein Physicochemical and

Gel Structural Analyses

« Solids content
) e
7 s Freezing temperature

Soy protein
isolate

/
N

Effect of freeze-drying and oven-drying on the
physicochemical and morphological properties of
marjoram essential oil beads produced by ionic
gelation

Karen Elbert Leal Mazza,

André Mesquita Magalhdes Costa,
Humberto Ribeiro Bizzo and Renata Valeriano Tonon*

\
\X‘ Encapsulation efficiency
Morphology
Size and circ
Moisture co

ANALYSIS:

Marjoram Essential Oil

Antimicrobial vu'v\tyLEOy

Encapsulated marjoram EO
Emulsification
\ ANALYSIS:

< 5k, iR | Freeze-driedbeads |

Chemical characterization (OF)

- e Encapsulation efficiency
Morphology
Size and circularity
4 Moisture content
) analysis
() 6o°cr2an beads. )

(" Convective dried beads )
/" OE loss J EE
 Thermal stability J- Moisture content
L Poresin the structure 1 Dense structure

( Freeze-driedbeads
{ O loss TNEE
4 Thermal stability 1 Moisture content
 Pores in the structure {, Dense structure

FD beads showed higher MEO content and distinct morphological attributes than OD beads.
FD may be preferable for maintaining the functionality and stability of MEO.

Ultrasound-enhanced extraction as a green
intensification strategy for phenolic release and in
vitro gastrointestinal bioaccessibility from longan
byproducts

Idris Kaida Zubairu, Noppol Leksawasdi, Sutee Wangtueai,
Pinpanit Boonchuay, Su Lwin Htike, Fei Lao,
Juan Manuel Castagnini and Yuthana Phimolsiripol*

This journal is © The Royal Society of Chemistry 2026

The diagram depicts Mouth (M) ph
AETEn 5 Mouth (V) phase

phenolic cxtracion o @ it

from longan byproducts (@ V% B ki -

using water-bath and

ultrasound, followed by

analyses.

antioxidant, in vitro E
digestion, and HPLC ( .g @

0 |
sl
(34 |

—— N\ Oral digestion
=] « Simulated Salivary Fluid ' ]
[
Trc, TrC
® ormi AT
FRAP

%Yield Gastrie (G) phase
TPC 2hat37°C, pH 12

TFC

Ty

ABTS

|h||||||}|l||||||||

Longan
Processing
waste

HPLC profile

Sustainable Food Technol,, 2026, 4, 2203-2223 | 2211


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90009g

Open Access Article. Published on 28 May 2026. Downloaded on 6/12/2026 6:20:18 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

1 200pum

Mass transport phenomenon during ultrasound-
assisted osmotic dehydration of skipjack tuna
(Katsuwonus pelamis)

Guillermo P. Pantuhan,* Arnold R. Elepafio,

Kevin F. Yaptenco, Omar F. Zubia and
Katherine Ann T. Castillo-Israel

Foamformation
Physico Chrmical snsiysis of iy of fosm Orying n ot
T ey 1 i s e

Adation oftoaming agent o resi

@
|
'R
.§v< |
1
)
4
.
)
|
|
— )
y
vogeziundo
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mulberry juice powder using the foam mat drying
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Nutritional and bioactive compound profiling of 13
ornamental and edible flowers supports their
potential as functional ingredients in sustainable
food systems
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Machine learning-based prediction of sensory
quality in tea blends using a semi-trained panel
assessment

Onkar Sarma and Kavya Dashora*
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Roles of the volatile and non-volatile fractions of
thyme (Thymus vulgaris L.) essential oil in inhibiting
Fusarium graminearum growth and trichothecene
mycotoxin production

Xiaoxi Qi, Zixuan Xu, Yuegiang Leng, Zhao Jin,
Bingcan Chen and Jiajia Rao™
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Tr gene expression

Valorization of rice straw residue for canthaxanthin
production via sustainable bioprocessing

Devendra Pratap Singh, Priyanka, Tania Raheja,
Saumya Singh, Neera Agarwal and Meena Krishania®
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T. Pandiarajan, R. Divyabharathi and
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Raw materials  Solution Preparation Application Characterization

Blending of polymers
for 48 hrs

Anti-bacterial activities

2214 | Sustainable Food Technol., 2026, 4, 2203-2223

Chitosan/PVA/gelatin derived biodegradable
coatings enriched with Rosa rubiginosa for extended
shelf life and preservation of strawberries

Beenish Sarwar, Muhammad Zubair, Asma Yaqgoob,
Faiz Ahmed, Sohail Shahzad* and Aman Ullah*
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Dual-network low-methoxyl amidated pectin—
protein films: mechanism, optimization, and
application to fresh foods

Y. Doan Trang Tran, Thi Thao Minh, Dinh Nhi Bui* and
Thi Dung Ha
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Colored avocado (Persea americana Mill.) seed
extract using a natural deep eutectic solvent for
potential sustainable food coloring applications:
towards a circular bioeconomy

Lourdes M. Orejuela-Escobar,* Carolina Tituafa,
Arleth Gualle, Andrea C. Landazuri,

Edgar J. Guerron-Orejuela, Emilia Morales,
Verdnica Castafieda and Andrés Caicedo

Methodology
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Self-healable and biodegradable konjac-
glucomannan-blended sodium alginate films for
food packaging

David Rusliman, Rizky Aflaha, Aulal Muna, Syahla Salsabila,

Kuwat Triyana, Aditya Rianjanu, Condro Wibowo* and
Hutomo Suryo Wasisto™®

Development of stabilized coconut-waste peptides
as bioactive ingredients to improve yogurt texture

and functionality

Reza Mobasserfar, Atefeh Karimidastjerd,
Yugal Kishore Mohanta, Fatemeh Yousefi Kopaei,
Zahra Akbarbaglu® and Khashayar Sarabandi*
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Pulsed electric field pretreatment reveals matrix-
dependent mass transfer mechanisms in phenolic
recovery from pomegranate peel

Gessica Maria Lopes Faria and Eric Keven Silva*
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Sustainable valorization of wheat bran through solid-
state fermentation and enzymatic bioprocessing for
enhanced antioxidant potential

Tapati Bhanja Dey,* Subhoijit Chakroborty and
Ramesh Chander Kuhad

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/d6fb90009g

Open Access Article. Published on 28 May 2026. Downloaded on 6/12/2026 6:20:18 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Formation and characteristics of large yellow
croaker (Pseudosciaena crocea) roe protein isolates/
gellan gum composite gels: effects of pH and mass
ratio

Yi-Nan Du, Jiao Jia, Zhi-Wen Lin, Shu-Xun Yang,
Jia-Nan Yan and Hai-Tao Wu*
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microalgae to reveal strain-specific phenolic
signatures and amplified antioxidant potency

Manpreet Kaur,* Surekha Bhatia, Kiran Tewari and

Urmila Gupta
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Characterization of Ziziphus jujuba seeds and
optimization of waffle formulations via D-optimal
mixture design

Aman Jyoti, Mahendra Gunjal, Prasad Rasane,
Supriya Singh Gaur, Sezai Ercisli and Jyoti Singh*

Ziziphus jujuba
seed

Fine powder or

the seed Characterization
/l
FEOEE
rEREC
oee — 4 ~ 4
S
atn .00 /1L

Product formulation

Optimization by Design expert

Prelminary &
E ﬁ @

FTIR

' / / / N — mein{.team]yfis

Shelf life analysis

Targeted modulation of FGFR1 enhances myogenic
differentiation for cultured meat production

Somsiri Udompaisarn, Prant Chotiphantawanon,
Sakonwan Kuhaudomlarp, Ratchakrit Srikuea,

Sittiwat Wangwongpaiboon, Wasina Watcharanapapan,
Thananya Soonkum, Dusit Laohasinnarong,

Utid Suriya™ and Tavan Janvilisri*
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Exopolysaccharides and conjugated linoleic acids
produced by selected lactic acid bacteria:
physicochemical attributes, antimicrobial activity,
and techno-functional properties of
exopolysaccharides

Md. Sadman Tahmid,* Md. Abunaser, A. K. M. Masum,
Mohammad Ashiqul Islam and Md. Harun-ur-Rashid*
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Effects of quinoa flour addition on composite
gluten-free bread: a comprehensive study of
microstructural, oscillatory rheology and baking
properties of bread dough

Priyana Garg, Gargi Ghoshal* and Meenakshi Goyal
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Development of pectin/pullulan-based freshness
indicator films incorporated with hibiscus
anthocyanin and cassava peel cellulose nanofiber-
stabilized Pickering nanoemulsion

Nurin Afzia and Tabli Ghosh*

Mitigation of apricot quality loss and waste during
high-temperature processing via sonication and
electric field pretreatments

Nida Kanwal, Min Zhang,* Erum Bux and Wang Xiaojing
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Optimization of extraction parameters for bioactive
compounds from Sargassum cinereum using
ultrasound-assisted extraction with insights into
their chemical and nutritional composition

Pavitra Chippalakatti, Devarajan Thangadurai,*
Mansingraj Nimbalkar, Natalia Cruz-Martins* and
Palanisamy Mookkan
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Optimisation of laminar jet flow microencapsulation
variables to enhance the anthocyanin retention and
antioxidant function of sohiong

Roshiya Nongmaithem, Raju Sasikumar,* Kaviarasu G.,
Selva Kumar T., Ravikumar Rajarathinam, Paras Sharma,
Sheena Haorongbam, Kowsalya T., K. Senthilkumar and
Amit K. Jaiswal*
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Improvement of structural, physicochemical,
functional, and pasting properties and mass balance
analysis of porous starch obtained from Indonesian
local rice through microwave-assisted enzymatic
hydrolysis

Elok Pawening Maharani, Priyanto Triwitono,

Yudi Pranoto and Djagal Wiseso Marseno™
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Unlocking the potential of cysteine—xylose Maillard
reaction intermediates as natural flavor precursors:

a comprehensive study on flavor regulation, storage
stability, and antioxidant activity

Di Kang, Lin Jiang, Songjin Zheng, Yuan Hu,
Haifeng Wang, Teng Li, Yuying Fu* and Yun Zhai*
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Mushroom mycelium as a sustainable high-protein
food source: effects of submerged fermentation
conditions on mycoprotein production and mycelial
morphology

Krishna Kalyani Sahoo, Bruno Meireles Xavier,
Mohammad Afiq Hafiy Mohammad Taufig and Ke Wang*
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Effect of cold plasma pre-treatment on drying
kinetics and nutritional compounds of sweet lime
peel

Gurveer Kaur, Sandhya Singh,* Vimal Challana* and
Sumandeep Kaur

Cold Plasma is an Effective, Sustainable technique for Improving Drying performance and
Nautritional Quality in fruit by-products

Pectin-encapsulated amorphous naringenin with
enhanced aqueous solubility prepared by simple
coacervation and precipitation

Weerapha Panatdasirisuk, Weerachai Chantana,
Adisak Hawan, Phimonwan Wongjeen and
Verawat Champreda*
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Valorisation of tomato pomace: bioactive
compounds, antimicrobial activity and
photodynamic inactivation

Raquel Nunes da Silva,* Barbara Mauricio, Ana Fernandes,
Iva Fernandes, Nuno Mateus and Victor de Freitas
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Freezing point and footprints: a comparative life
cycle assessment of standard and high-freezing-
point ice cream production

Faustina Sakyiwaah Sekyere, Scott A. Rankin,
Douglas T. Reindl and Andrea Hicks™*

This journal is © The Royal Society of Chemistry 2026

]
0

Sustainable Food Technol., 2026, 4, 2203-2223 | 2221


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d6fb90009g

Open Access Article. Published on 28 May 2026. Downloaded on 6/12/2026 6:20:18 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Starch-rich pea flour Water
(SRF) (35% of SRF weight)

Extrusion at 25.and 50 °C P ok * Waterabsorption and
£ : ‘solubility
Q SN + Cooling quality

Physical characteristics
Nutritional composition
Morphology

Textwe
- Invitro digestibility

Valorisation of starch-rich pea byproduct into cold-
extruded rice analogues: effects of processing
temperature on physicochemical, functional,
cooking, and in vitro digestibility properties

Smriti Chaturvedi,* Prudhvi Pasumarthi,* Mathad P. F. and
Annamalai Manickavasagan®
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budji rice under optimized processing
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*The treatment modified starch structure by
reducing  amylose, peak  viscosity, and
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and thermal properties of the rice.

Ultrasound-IR combination improves
physicochemical and antioxidant properties of
Mushk budiji rice

Nusrat Magbool, Nusrat Bhat, Zakir Showkat Khan,
Hilal A. Makroo and Thameed Aijaz*
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Development and performance evaluation of
a cashew (Anacardium occidentale L.) juice
extraction machine

A. K. Aremu, S. O. Adakole and T. O. Ajao*

Canola and sunflower meals
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Valorization of sunflower (Helianthus annuus L.) and
canola (Brassica napus L.) meals through protein
coprecipitation: physicochemical, functional, and
structural characterization

Nitzia Thalia Flores-Jiménez, José Armando Ulloa* and
Judith Esmeralda Urias-Silvas
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Functional food formulation by incorporating the
encapsulated extract of Phlogacanthus thyrsiflorus
flower

Indrani Chetia, Rituraj Chakraborty,
Rupak Mukhopadhyay and Laxmikant S. Badwaik™

RETRACTION

Retraction: Microwave-assisted drying kinetics of cocoa pod husk (Theobroma cacao L.): physicochemical,
techno-functional and phytochemical analysis

Esteban Jurado-Beizaga™
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