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Abstract:
The values that people hold are the most important factor in deciding whether they endorse
sustainable development. At the same time value orientations are likely to change over long
time periods. The evolution of food science over the centuries has resulted in the development
of various food processing technologies to ensure nutritious, fresh, and safe food. Modern
times, however, bring new challenges and it is not easy to distinguish between what is good (or
what is still acceptable) and what is not; for example, genetic engineering, experiments on
humans, polluting the environment and lives in excessive wealth. Among the findings, the
article highlights how the concept of food values has evolved to accommodate the features and
behaviors of specific markets. Nonetheless, one can group food values into three distinct
clusters. This review provides an overview of the development and invention of technology to
the present.
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Introduction:
The values that people hold and base their conduct on are probably the most important factor
deciding whether they do or do not endorse sustainable development. At the same time, this
factor is also the most difficult to grasp (Paval, 2013). Value orientations are likely to change
over long time periods (decades to hundreds of years). The set of principles and rules that
indicate to people how they should behave in their interaction with others is called ethics.
Ecological ethics, or rather environmental ethics, is the set of principles and rules that indicates
to people how they should behave in their interaction with the entire non-human world (Kohak,
1998). Innovation is essential to gaining a competitive advantage and creating value, and its
outcomes can be both tangible (Sam, 2011). Product innovation could be a differentiating major
success factor in today’s aggressive and competitive food markets (Suwannaporn and Speece,
2010). Innovation is frequently driven by pressure from the external environment so that the
company adapts its behavior and organization so as to maintain or improve its performance and
relative position. The external factors that most pressure the company are competition,
deregulation, scarcity of resources and customer demand Dmanpour and Schneider, 2009). The
practice of food processing is likely to have existed for a very long period among archaic
humans from the early and middle Pleistocene periods Huebbe and Rimbach, 2020). Adapting
food systems for a growing population from farm to fork is essential for ensuring nutrition and
consumer satisfaction (Misra et al., 2016; Akhila et al., 2022). Innovation in the food sector
faces higher challenges than some other areas. Food neophobia, which is the fear of new foods,
is such an example. Although this is a phenomenon with particular expression in children, for
some people food neophobia persists into adulthood, and thus forms one dimension of the
overall consumer population (Guine et al., 2016). While consumer research and marketing have
paid special attention to those interested in new products, the neophobic consumers must not
be neglected during the new product development process and marketing studies (Guine et al.,
2013; Henriques et al., 2009). Food processing means operations used on raw materials
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obtained from plants or animals into various food or food ingredients. The food sector—one of
the largest sectors in world economies—encompasses a complex network of activities related
to the supply, consumption, and catering of food services. As one of the world’s most dynamic
sectors, food undoubtedly plays a key role in the economic development of any nation (Eccles,
2021; Sadiku et al., 2019). In this regard, it is important to highlight the variables that influence
consumers’ food-related decision-making processes (Opeyemi et al., 2022). Indeed, businesses
in the sector need to properly tailor their products, marketing strategies, and business models
around consumers’ constantly changing needs, desires, and demands. For this reason, one
whole research stream is devoted to assessing how consumers behave in response to operators’
food strategies (Garber et al., 2003; Lusk and Briggeman, 2009; Logue, 2015; Martinez-Ruiz
and Gomez-Canto, 2016). Since agriculture and animal husbandry were established postharvest
procedures and are necessary to preserve for a longer time the increasing food supplies getting
from fields and domesticated animals. Food is one of the best culture mediums for many
microbes that causes spoilage to the food and prevention of food spoilage whether it is caused
by microbes and/or enzymes is very essential (Vitale and Schillaci, 2015). In this vein, the
concept of food values, first proposed by Lusk and Briggeman (2009), offers a useful
framework for understanding these decisions. Their work represents a landmark contribution
in the relevant literature. The authors proposed a food values scale, which expresses abstract
attributes that can explain consumer purchases over time. According to this view, consumers
base their product choices on a set of inferred food values, which often encompasses numerous
physical attributes simultaneously, such as naturalness, taste, price, safety, convenience,
nutrition, origin, fairness, tradition, appearance, and environmental impact. Lusk and
Briggeman’s (2009) work led to an influx of academic papers that have investigated the
concept of food values from various perspectives.

Values Compatible with Sustainable Living

Josef Vavrousek (1993) attempted to define a framework of key values that are typical for an
industrial society and stimulate the emergence of global and regional problems. He assigned
alternative values to them, which should be compatible with a sustainable way of life.

Post- harvest Losses:

The benefit of India’s large agrarian base remains untapped due to inadequate processing
facilities and infrastructure. The processing of cereals and fruits and vegetables is quite low
(1%-2%). The post-harvest losses are quite huge. According to a report on “Assessment of
Quantitative Harvest and Post-harvest Losses of Major Crops and Commodities in India” by
CIPHET the wastage is almost INR 920 billion (USD 13 billion) per annum. Such losses have
implications for other associated losses.

Malnutrition:

Despite rapid economic growth and Food Security, hunger and poverty still persist in India.
India houses 25% hungry and poor population of the world! Enough food availability does not
translate to access of sufficient nutrition. More than 70% of Indian population consume less
than 50% of the RDA of micronutrients. Food wastage is a significant contributor to
malnourishment and hunger.

Technological Development History in Food Science:
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As humans became more energy-demanding, thermal processing became increasingly
important (Truninger, 2013). There is evidence of opportunistic fire from 1.8 million years ago
in Africa and Eastern Asia, albeit interpretations of the excavations are controversial (Huebbe
and Rimbach, 2020). Traditions to ferment food, bread, and cheese evolved along with grain
cultivation and early milk production. There is archaeological evidence that beer brewing and
bread making began approximately 14,000 years ago, while cheese making began
approximately 8000 years ago in Europe (Liu et al., 2018). In 1810, Nicholas Appert invented
canning, becoming a major advance in food science (Misra et al., 2016). Napoleon Bonaparte
found a need for thermally preserved food for his soldiers during lengthy sea voyages. He
offered a reward to any scientist who could come up with a food preservation method. Leistner
introduced the hurdle concept in the literature, and the same author published the hurdle
technology in 1985.

Food Processing:

Food processing industries help in checking post-harvest losses, provide food and nutrition
security, allow enjoyment of food over longer shelf life. enable consumers across the world to
enjoy foods sourced from anywhere, ensure safety of food products and empower women as
they have to spend less time on cooking. It is possible to address some of the health issues like
malnutrition, celiac disease, IBS etc. through processed foods. The size of food processing
industry is about INR 5.1 trillion and it is growing at the rate of about 17.8%. However, the
share of processed food industry in total food consumption in India is 32% only. With change
in lifestyle this is likely to go up. Food processing is required to increase shelf life of foods,
enhance bioavailability of some nutrients and quality, and reduce the postharvest losses and
waste (Floros et al., 2010; Johnston et al., 2014). Since prehistoric times, food processing has
been a key aspect of the food production 226 chain that links agricultural production with the
provision of food to people in the form and at the time it is required (Floros et al., 2010). Some
of the common industrial processes used in food manufacturing include milling,
cooling/freezing, smoking, heating, canning, fermentation, drying, extrusion cooking.
Processing causes changes to the components of food and some of these changes can result in
both detrimental as well as beneficial effects on the food quality, depending on the process used
(Radha et al., 2022).

Preservation by control atmospheric / Modified Atmospheric techniques:

The storage of fresh foods has been extended by changing the gas composition inside the
container in direct contact with the food. For short shelf-life products susceptible to chemical
or enzymatic degradation, like oxidation, and shelf life of products can be extended by
evacuating oxygen from the package (Floros, 1990).

Food and Nutrition value:

A better understanding of the molecular alteration during food processing and the resulting
nutritional and safety consequences is needed to optimize advantageous effects such as
bioavailability, food quality, and food safety, and to minimize the development and facilitate
the inactivation of deleterious compounds (Augustin et al., 2016). Food processing/cooking
can have significant effect on the carbohydrates too. Some polysaccharides get hydrolyzed and
it may also alter the rate and extent of digestion of starch and dietary fibre during the
processing. Food processes like heating and frying lead to polymerization of fats and oils that
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leads to change in molecular weight, color, refractive index and viscosity of the fat and oil used.
Processing can alter the solubility of the fibre by dropping its molecular weight, enzymatically
or mechanically, such as during extrusion by applying different shear forces (Lue, et al., 1991;
Quaglia, and Carletti, 1995; Esposito et al., 2005; Napolitano, et al., 2006). The subject matter
“food values” appears to have been discussed using concept papers and review papers. In
addition, qualitative and quantitative analysis techniques have been utilized to disseminate the
existing knowledge. The conceptual paper by Dagevos and van Ophem, (2013) provided a
consumer-centered conceptual framework to elucidate the sets of food values as postulated by
Lusk and Briggeman (2009). Martinez-Ruiz and Gomez-Canto. (2016) analyzed the most
important external influences that consumers may encounter in food shopping environments.
With a spotlight on the COVID-19 pandemic and the meat supply sector, Hobbs (2021)
highlighted that consumers’ underlying influences may shape their reaction to vulnerability
during a pandemic, which is a lesson for food manufacturers looking to proactively delineate
the weaknesses inside their production framework. Atkinson, and Alaimo, (2019) focused on a
group of vegetable gardeners to discuss what values influenced their decision to harvest more
vegetables from their gardens rather than purchase them from the grocery store. Shahriari et
al., (2019) deviated from Lusk and Briggeman (2009) and Bazzani et al., (2018) by finding that
the strongest predictors of attitude toward purchasing organic food were naturalness in the US
and price in Iran. Likewise, other authors Silva et al., 2019) found that consumers ranked taste,
nutritional value, price, and appearance as more influential over their purchasing decisions than
sustainability attributes related to production and origin. There is a study that explains how
food values and other variables related to dietary acculturation influence purchasing decisions
of foreign students in Spanish universities (Tirelli et al., 2013). This study revealed that,
although these factors had a significant influence on purchasing decisions, there were some
differences depending on the geographical origin of foreign students. In another study focused
on the Czech Republic, consumers were revealed to devote more attention to the nutritional
value and the composition, as well as the food’s origin (Jezovicova et al., 2017). Finally, in a
comparative study of imported fruit preferences between Japan, Taiwan, and Indonesia, food
safety certification and freshness appeared to be the first and second most important food
values for the majority of those consumers (Yang et al., 2021). To conclude, in a case study
focused on the contingent of Australia (Oceania), the authors showed that university students
treated taste, cost, and convenience as the greatest determinants of food choice (Tam et al.,
2017).

Emerging technologies

Based on earlier literature, food processing, manufacturing, and packaging have been advanced
and rationalized to an unprecedented degree in food sectors (Navaf et al., 2022).

Allergenics and Food Processing:

A variety of allergens related to various foods peanuts, tree nuts, cows’ milk, hens’ eggs, soy,
wheat and mustard have also been reviewed. Bu et al. (2009) found that IgE-binding by a-
lactalbumin and B-lactoglobulin increased significantly after pasteurization at temperatures
between 50 and 90 °C, compared to non-heated milk, by means of indirect competitive enzyme-
linked immunosorbent assays (ELISA). Allergenicity of soybean and products exists that it
may be reduced or retained by food processing, but yet there has been no indication for
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increased allergenicity due to food processing (Yang et al., 2010; Cuadrado et al., 2011; Takacs
et al., 2013; Ladics et al., 2014). Apart from highly refined soybean oil and other soybean
products in which the level of soybean proteins is reduced below clinically relevant levels, one-
step processing may not fully abolish soy allergenicity. Allergens involved in wheat food
allergy were identified among the different wheat protein fractions. A combination of physical-
and thermal treatment can suppress allergenicity of mustard seed allergens by extracting the
potential allergens from oil. Edible oils that are bleached and deodorised are devoid of
allergenicity (Palomares et al., 2005; Jyothi et al., 2007; Lee et al., 2008).

Enhancement of Nutrition in Food Processing:

The fortification, enrichment and supplementation of foods with some basic nutrients during
the processing have beneficial effects on population health. The shelf-stable encapsulated fish
oil ingredients have been enabled by Sanguansri et al. (2015) into a wide range of food products
including infant and toddler formula, breads and baked goods. Processing like fermentation
and sprouting etc. also enhance the bioavailability of some nutrients of the food like iron,
vitamins etc.

Detoxification Treatments during Food Processing:

Several processing techniques of established (mostly physical treatments) have been in use as
mycotoxin reduction form a long time. Mycotoxin mitigation methods currently related to
human food. Detoxification of mycotoxins can also be done by various enzymes (He et al.,
2015). Detoxification of grain mycotoxins during food processing has recently been reviewed
(Kaushik, 2015).

New Food Processing Technology Quality, Nutrient Contents and Environment:
Important characteristics of the food that determines the marketability of the products, such as
appearance, texture, taste and nutritional content are strongly influenced by the method used
for processing foods. Some of the non-thermal food technologies like High Hydrostatic
Pressure Technology and Pulsed Electric Field (PEF) Processing Technology have the
advantages of enhancing the safety, quality, nutritional, and functional properties of foods with
minimal deleterious effects on their nutritional and organoleptic characteristics. A combination
of processing technologies can be used for higher benefits. Conventional animal agriculture
poses substantial threats to human health, the environment, and animal welfare. It is a leading
cause of environmental destruction — including deforestation, ocean dead zones, and water and
air pollution — and contributes more greenhouse gas emissions than the entire global
transportation sector.

Technologies have been developed for reducing sugar and salt in food and beverages. While
products providing umami flavor can be used to reduce salt while still retaining the taste, high
intensity sweeteners can be used as substitutes for sugar.

Product Innovation:

Consumer-driven food and beverage innovation, which designs products to meet consumer
needs, can be achieved through a company culture focused on the consumer and by applying
appropriate consumer input throughout the innovation process (Kemp, 2013). Co-innovation
involves cooperation and integration of existing knowledge from different organizations across
food supply chains. Estrada-Flores (2010), discusses the advantages of using a concerted
approach to food co-innovation, and how this approach should recognize the highly dynamic
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nature of the food manufacturing industry, the benefits of market driven innovation and the
usefulness of policy as an instrument to encourage innovation.

Consumer and sensorial acceptance:

A well-established and long-standing program of research on sensory analysis and consumer
acceptance of foods supports the R&D activities in the food sector (Meselman and Schutz,
2003). Recent research has been focused on the study of the intrinsic and extrinsic factors that
influence consumer acceptance of both 9 conventional and novel foods, including the role of
sensory, cognitive, and situational variables (Cardello et al., 2000; Cardello, 2003). Sensory
evaluation is often described like a scientific method used to evoke, measure, analyze and
interpret those responses to foods as perceived through the senses of sight, smell, touch, taste
and hearing. Sensory characteristics comprising appearance, odor, flavor and texture are
included within the important attributes that contribute for the perceived quality of food
products Guine et al., (2010). For food scientists to perform tests that will accurately predict
consumer behavior at the point of purchase, it is necessary that they include in their
experimental designs a certain set of marketing variables in their experimental design
specifications, to assure that the right consumers will respond appropriately to new products
Garber et al., 2003).

Innovation in Food Industrial Sector:

Many studies have been implemented on the consumer acceptance of food innovations,
particularly related to technology-based innovations in many areas an also within the food area,
with some recent technology-based innovations having been adopted easily and others
essentially rejected by consumers (Cardello, 2003). Ronteltap et al., (2007) have presented a
conceptual framework for consumer acceptance of technology-based food innovations,
according to which the consumer decision to accept or reject the innovation is determined by
the intention to use it. Radio frequency (RF) heating involves electromagnetic energy at a
frequency range of 1-300 MHz. This electromagnetic energy can be converted into heat in
foods (Jao et al., 2014). The heating by RF is directed to the product and not to the surrounding
air, whereby the interior of the food heats up faster than the surface and thereby promotes the
release of water from the interior of the food without overheating or dehydration of the surface.
Pedersen et al., (2016) investigated the use of OH for processing of shrimps, for different field
strengths and salt concentrations of the brine solution, and their results showed that ohmic
heating could be used as a unit operation for the shrimp processing industries without affecting
the texture and other quality attributes. Industrial implementation of pulsed electric field
electro-technology (PEF) for food preservation has been rather slow, despite its potential to
produce safe, nutritious and high-quality products (Gongora et al., 2002). Pandrangi et al.,
(2014), refer that High pressure processing (HPP) holds the potential for preserving foods by
a combination of elevated pressures and moderate temperatures over a short period of time.
They discuss the effects of HPP on selected ready meals, salads dressings and dips. High
pressure processing can inactivate yeasts, molds and most vegetative bacteria including
pathogens, while having a minimal effect on compounds with low molecular weight, such as
flavor compounds and vitamins. Regarding the influence of HPP on color, it varies between a
full retention of the fresh color and color change similar to thermally processed foods,
depending on the product. Pulse light technology is an emerging nonthermal process that has a
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considerable potential to be implemented in the food industry for decontaminating food
products, food packaging materials and water (Baranda et al., 2012; Lasagabster and Maranon,
2013; Lasagabster et al., 2011; Levy et al., 2012). Paniwnyk, (2014) reviews the most recent
uses of Ultrasound processing Technology in the food industry. The potential use of this novel
technology to produce permanent changes in the material is discussed with respect to liquid
systems. Edible biopolymer coatings and films provide an additional protective coating for
fresh products and also give equivalent effect as modified atmosphere storage by modifying
internal gas composition (Park et al., 2014). Genovois et al., (2016) applied edible coatings to
pumpkin fortified with iron and vitamin C and observed an improvement in the overall quality
of the product, which was microbiologically safe and showed reasonable color and textural
properties. Active, as well as intelligent, packaging systems are continuously evolving in
response to growing challenges from a modern society. Realini and Marcos (2014) review the
different categories of active and intelligent packaging concepts and currently available
commercial applications, the latest packaging research trends and innovations, and finally the
growth perspectives of the active and intelligent packaging market. Nanotechnology can extend
and implement the principal packaging functions — containment, protection and preservation,
marketing and communications. Applications of polymer nanotechnology can provide new
food packaging materials with improved mechanical, barrier and antimicrobial properties,
together with nano-sensors for tracing and monitoring the condition of food during transport
and storage (Silvestre et al., 2011). Siegrist et al., (2007) evaluated the influence of affect and
trust on public acceptance of nanotechnology foods and food packaging. Overall, the
participants in the study were hesitant to buy nanotechnology foods or food with
nanotechnology packaging.

New trends in Healthier Foods:

One of the most radical revolutions in the culinary industry has occurred in the last two decades,
due to the knowledge and practices promoted by the avant-garde movement commonly called
“Progressive cuisine”, “techno—emotional cuisine,
cuisine (Pilar, 2012). Vega and Ubbink, (2008) note a distinction between molecular
gastronomy and science-based cooking. Whereas the first relates to the scientific understanding
of the cooking and eating processes, the latter refers to the application of the principles and
tools from science for the development of new dishes, particularly in the context of haute
cuisine. In developed countries, typical diets have been evolving towards highly caloric foods,
rich in saturated fats and sugars, which have been associated with a number of chronic diseases
(Sisson et al., 2016; Beilharz et al., 2016). The functional foods and nutraceuticals have been
given considerable attention these past decades, as means to improve nutrient intake as well as
the ingestion of compounds with bioactive effects beneficial for the human health (Smith and
Charter, 2010; Dewapriya et al., 2014). Presently, the functional food and nutraceutical
industries represent the most dynamic natural product-based segment in the food sector,
evolving towards a more research-oriented patterns, similar to pharmaceutical industries
(Dewapriya et al., 2014; Schieber, 2012).

Food and Cultural Studies traditions:

Existing food studies credit food consumption for a vast array of cultural process from the
reproduction of a stable society (Lupton, 1996; Goody, 1982), the decoder of the unconscious
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attitudes of a society (Levi Strauss, 1994), of nationality (Barthes, 1967), as an indicator of
class (Mennell et al., 1992; Bourdieu, 1984), social significance (what is important in a given
society) (Douglas, 1982), to the relation of food in feminist studies and body shape (Adams,
1990). A study by Giddens (1991) takes a wider view, outlining that the agency of consumers
is emphasised over both the social and economic structures in which they find themselves, and
this is a crucial means of establishing an individual’s identity.

Food Economy:

The framework of a “New Economy” based on cultural values with labels such as Experience
Economy or Dream Society has been launched during the last decades. We will discuss some
of the major writings in order to define their usefulness for understanding an emerging “New
Food Economy with cultural production of added value as a common denominator. concept
discussed by Pine & Gilmore in 1993, they outline the construction of experience ‘spaces’ as
key in the eliciting of emotion for economic gain. In this world, no one sells mere commodities
they sell ‘lifestyles. That the spaces Producers develop to sell their products are in part to create
emotion further embeds them in the experience economy (Rebecca et al., 2013).

Conclusion:

We may perhaps say that we must strive for a substantial change in our value orientations and
lifestyles if we want people in the future to have the chance to live their lives with dignity,
quality and creativity. We are still ‘hungry’ for a higher material standard of living. Innovation
through the creation, diffusion and use of knowledge has been recognized as a key driver of
economic growth. Innovation through the creation, diffusion and use of knowledge has been
recognized as a key driver of economic growth. In the food industry, like any other industry,
product and process development is considered a vital part of a smart business strategy. To the
best of our knowledge, this review is one of the first studies to assess the evolution of the food
values concept. It is not surprising then that the applications of this research are numerous and
diverse. Among others, these include new foods’ development, food manufacturing, and
selling. There is no doubt that this greater knowledge about food values can enhance all of the
processes, operations, and activities included in the complete value chain. The author uses the
concepts of “re-socialization” and “re-localization” of food in order to express the public
intervention in the food production and distribution chain, with the purpose to maintain the
traditional knowledge and to solve the food anxieties. The performance of many traditional
food processing techniques reaches its maximum capacity during a time when consumer
demands expand, and regulations related to food and environmental sustainability are
increasingly strict. Modern food production/processing industries and the society seem to be
facing tough trade-offs. Decrement and recovery of food losses throughout the food chain from
production to consumption and improvements in preservation, transportation, nutritional
content, safety and shelf life of foods will be key strategies to combat food and nutrition
demands of the future. The main aim is to improve health of the consumer and to achieve
healthier ageing for the population. The paper is an original insight into the food system in a
globalized world, bringing into our attention hard topics and offering solutions to what is now
only the first phase of the food crisis.

References:

1.Paval. N., 2013. Human Values Compatible with Sustainable Development. Journal of
Human Values, 19 (1) : 5 -13.

VOLUME 11 ISSUE 9 2025 PAGE NO: 263



GRADIVA REVIEW JOURNAL ISSN NO : 0363-8057

2. Kohak, E. (1998). Zelena svatozar. Praha: Sociologicke Nakladatelstvi.

3. Vavrousek, J. (1993). Perspektivy lidskych hodnot slucitelnych s trvale udrzitelnym
zpusobem zivota. In P. Novacek & J. Vavrousek (Eds), Lidske hodnoty a trvale udrzitelny
zpusob zivota: Shornik prednasek (pp. 91-100).

4. Vitale M, Schillaci D. (2015). Food Processing and Foodborne Illness.; 1-9.

5. Floros JD, Newsome R, Fisher W, Barbosa-Canovas GV, Chen H, Dunne CP, German JB,
Hall RL, Heldman DR, Karwe MV, Knabel SJ. Feeding the world today and tomorrow: the
importance of food science and technology: an IFT scientific review. Comprehensive Reviews
in Food Science and Food Safety. 2010 Sep;9(5):572-99.

6. Johnston JL, Fanzo JC, Cogill B. (2014). Understanding sustainable diets: a descriptive
analysis of the determinants and processes that influence diets and their impact on health, food
security, and environmental sustainability. Advances in nutrition. 5(4):418-29.

7. Augustin MA, Riley M, Stockmann R, Bennett L, Kahl A, Lockett T, Osmond M, Sanguansri
P, Stonehouse W, Zajac I, Cobiac L. (2016). Role of food processing in food and nutrition
security. Trends in Food Science & Technology. 1; 56:115-25.

8. Lue S, Hsieh F, Huff HE. (1991). Extrusion cooking of corn meal and sugar beet fiber: effects
on expansion properties, starch gelatinization, and dietary fiber content. Cereal chemistry.
68(3):227-34.

9. Quaglia GB, Carletti G. (1995). Enzymatic treatments for the production of modified dietary
fibre. European journal of clinical nutrition. 49: S130-3.

10. Esposito F, Arlotti G, Napolitano A, Vitale D, Fogliano V. Durum wheat bran by-products:
a novel functional ingredients. Food Res Int. 2005;38:1167-73.

11. Napolitano A, Lanzuise S, Ruocco M, Arlotti G, Ranieri R, Knutsen SH, Lorito M, Fogliano
V. (2006). Treatment of cereal products with a tailored preparation of Trichoderma enzymes
increases the amount of soluble dietary fiber. Journal of agricultural and food chemistry.
4;54(20):7863-9.

12. Bu G, Luo Y, Zheng Z, Zheng H. Effect of heat treatment on the antigenicity of bovine a-
lactalbumin and B-lactoglobulin in whey protein isolate. Food and Agricultural Immunology.
2009 Sep 1;20(3):195-206.

13. Cuadrado C, Cabanillas B, Pedrosa MM, Muzquiz M, Haddad J, Allaf K, Rodriguez J,
Crespo JF, Burbano C. Effect of instant controlled pressure drop on IgE antibody reactivity to
peanut, lentil, chickpea and soybean proteins. International archives of allergy and
immunology. 2011;156(4):397-404.

14. Ladics GS, Budziszewski GJ, Herman RA, Herouet-Guicheney C, Joshi S, Lipscomb EA,
McClain S, Ward JM. (2014). Measurement of endogenous allergens in genetically modified
soybeans—short communication. Regulatory Toxicology and Pharmacology.1;70(1):75-9.

15. Takacs K, Guillamon E, Pedrosa MM, Cuadrado C, Burbano C, Muzquiz M, Haddad J,
Allaf K, Macz6 A, Polgar M, Gelencsér E. (2014). Study of the effect of instant controlled
pressure drop (DIC) treatment on IgE-reactive legume-protein patterns by electrophoresis and
immunoblot. Food and Agricultural Immunology. 3;25(2):173-85.

16. Jyothi TC, Singh SA, Appu Rao AG. (2007). Conformation of napin (Brassica juncea) in
salts and monohydric alcohols: Contribution of electrostatic and hydrophobic interactions.
Journal of agricultural and food chemistry.16;55(10):4229-36.

VOLUME 11 ISSUE 9 2025 PAGE NO: 264



GRADIVA REVIEW JOURNAL ISSN NO : 0363-8057

17. Lee PW, Hefle SL, Taylor SL. (2008). Sandwich enzyme-linked immunosorbent assay
(ELISA) for detection of mustard in foods. Journal of food science. 73(4):T62-8.

18. Palomares O, Cuesta-Herranz J, Rodriguez R, Villalba MA. (2005). Recombinant precursor
of the mustard allergen Sin a 1 retains the biochemical and immunological features of the
heterodimeric native protein. International archives of allergy and immunology.;137(1):18-26.
19. He JW, Bondy GS, Zhou T, Caldwell D, Boland GJ, Scott PM. (2015). Toxicology of 3-
epi-deoxynivalenol, a deoxynivalenol-transformation product by Devosia mutans 17-2-E-8.
Food and Chemical Toxicology. Oct 1; 84:250-9.

20. Kaushik G. (2015). Effect of processing on mycotoxin content in grains. Critical reviews
in food science and nutrition. 15;55(12):1672-83.

21.Sanguansri L, Augustin MA, Lockett TJ, Abeywardena MY, Royle PJ, Mano MT, Patten
GS. (2015). Bioequivalence of n-3 fatty acids from microencapsulated fish oil formulations in
human subjects. British Journal of Nutrition. 113(5):822-31.

22.Radha.k., Vinti S., Monika.S and Vinita.P., (2022). Effect of Food Processing on Nutritional
and Anti-nutritional Components. 98 -111.

23. Opeyemi A.F-O., Pablo R-P., Maria P M-R., and Ana I. M-R., (2022). A Review of the
literature on Food Values and their potential Implications for consumers and Food Decision
Processes. Sustaibability, 14: 271 — 285.

24. Eccles, R.G. The Importance of the Food and Beverage Sector for the Sustainable
Development Goals, Forbes. Available online:
https://www.forbes.com/sites/bobeccles/2018/07/29/the-importance-of-the-food-and-
beverage-sector-for-the-sustainabledevelopment-

goals/?sh=536da0ef7bdf (accessed on 10 December 2021).

25. Sadiku, M.N.O.; Musa, S.M.; Ashaolu, T.J. Food Industry: An Introduction. Int. J. Trend
Sci. Res. Dev. 2019, 3, 128-130. [

26. Garber, L.L.; Hyatt, E.M.; Starr, R.G. Measuring consumer response to food products. Food
Qual. Prefer. 2003, 14, 3—15

27. Lusk, J.L.; Briggeman, B.C. Food values. Am. J. Agric. Econ. 2009, 91, 184—196.

28. Logue, A.W. The Psychology of Eating and Drinking, 4th ed.; Routledge: New York, NY,
USA, 2015.

29. Martinez-Ruiz, M.P.; Gomez-Canto, C.M. Key external influences affecting consumers
decisions regarding food. Front. Psychol. 2016, 7, 1618.

30. Yang, S.H.; Panjaitan, B.P.; Ujiie, K.;Wann, J.W.; Chen, D. Comparison of food values for
consumers’ preferences on imported fruits and vegetables within Japan, Taiwan, and Indonesia.
Food Qual. Prefer. 2021, 87, 104042.

31. Tam, R.; Yassa, B.; Parker, H.; O’Connor, H.; Allman-Farinelli, M. University students’ on-
campus food purchasing behaviors, preferences, and opinions on food availability. Nutrition
2017, 37, 7-13.

32. Tirelli, C.; Martinez-Ruiz, M.P.; Gémez-Ladron-De-Guevara, R. Major influences on
buying decision processes by international university students. Differences by continent of
origin. Appetite 2013, 71, 104-112.

33. Jezovicova, K.; Turcinkova J.; Drexler, D. The Influence of Package Attributes on
Consumer Perception at the Market with Healthy Food. Acta Univ. Agric. Et Silvic. Mendel.
Brun. 2017, 64, 1919-1926.

VOLUME 11 ISSUE 9 2025 PAGE NO: 265



GRADIVA REVIEW JOURNAL ISSN NO : 0363-8057

34. Bazzani, C.; Gustavsen, G.W.; Nayga, R.M.; Rickertsen, K. A comparative study of food
values between the United States and Norway. Eur. Rev. Agric. Econ. 2018, 45, 239-272.

35. Dagevos, H.; van Ophem, J. Food consumption value. Br. Food J. 2013, 115, 1473—-1486.

36. Hobbs, J.E. The COVID-19 pandemic and meat supply chains. Meat Sci. 2021, 181,
108459.

37. Shahriari, E.; Torres, .M.; Zuiiga, M.A.; Yarlou, P.M. Values Driving Organic Food
Purchase Intention: A Comparative Analysis between a Developing Eastern Country (Iran) and
a DevelopedWestern Country (US). J. Int. Consum. Mark. 2019, 31, 317-329.

38. Silva, E.; Klink, J.; McKinney, E.; Price, J.; Deming, P.; Rivedal, H.; Colquhoun, J.
Attitudes of dining customers towards sustainability-related food values at a public university.
campus. Renew. Agric. Food Syst. 2019, 35, 221-226.

39. Beavers, A.W.; Atkinson, A.; Alaimo, K. How Gardening and a Gardener Support Program
in Detroit Influence Participants’ Diet, Food Security, and Food Values. J. Hunger. Environ.
Nutr. 2019, 15, 149-169.

40. Guine RPF, Ramalhosa ECD, Valente LP. (2016) New Foods, New Consumers: Innovation
in Food Product Development. Current Nutrition and Food Science, 12(3), 175-189.

41. Sam Saguy I. Paradigm shifts in academia and the food industry required to meet innovation
challenges. Trends Food Sci Tech 2011; 22: 467-75.

42. Suwannaporn P, Speece MW. Assessing new product development success factors in the
Thai food industry. Brit Food J 2010; 112: 364—86.

43. Damanpour F, Schneider M. Characteristics of Innovation and Innovation Adoption in
Public Organizations: Assessing the Role of Managers. J Public Adm Res Theory 2009; 19:
495-522.

44. Guine RPF, Barros A, Queirés A, Pina A, Vale A, Ramoa H, Folhal, Carneiro R.
Development of a Solid Vinaigrette and Product Testing. J Cul Sci Tech 2013; 11: 259-74.

45. Henriques AS, King SC, Meiselman HL. Consumer segmentation based on food neophobia
and its application to product development. Food Qual Pref 2009; 20: 83-91.

46. Kemp SE. 7 - Consumers as part of food and beverage industry innovation. In: Martinez
MG, editor. Open Innovation in the Food and Beverage Industry, Cambridge: Woodhead
Publishing; 2013, p. 109-38.

47. Meiselman HL, Schutz HG. History of food acceptance research in the US Army. Appetite
2003; 40: 199-216.

48. Cardello AV, Schutz H, Snow C, Lesher L. Predictors of food acceptance, consumption and
satisfaction in specific eating situations. Food Qual Pref 2000; 11: 201-16.

49. Ronteltap A, van Trijp JCM, Renes RJ, Frewer LJ. Consumer acceptance of technology-
based food innovations: lessons for the future of nutrigenomics. Appetite 2007; 49: 1-17.

50. Cardello AV. Consumer concerns and expectations about novel food processing
technologies: effects on product liking¥. Appetite 2003; 40: 217-33.

51. Garber Jr. LL, Hyatt EM, Starr Jr. RG. Measuring consumer response to food products.
Food Qual Pref 2003; 14: 3—15.

52. Guine R, Lima MJ, Pato L, Correia AC, Gongalves F, Costa E, Santos S. Consumer study
and sensorial evaluation of a newly developed spicy strawberry syrup. Int J Acad Res 2010; 2:
173-8.

VOLUME 11 ISSUE 9 2025 PAGE NO: 266



GRADIVA REVIEW JOURNAL ISSN NO : 0363-8057

53. Jiao Y, Tang J, Wang S. A new strategy to improve heating uniformity of low moisture foods
in radio frequency treatment for pathogen control. J Food Eng 2014; 141: 128-38.

54. Pedersen SJ, Feyissa AH, Brokner Kavli ST, Frosch S. An investigation on the application
of ohmic heating of cold water shrimp and brine mixtures. J Food Eng 2016; 179: 28-35.

55. Gongora-Nieto MM, Sepulveda DR, Pedrow P, Barbosa-Canovas GV, Swanson BG. Food
Processing by Pulsed Electric Fields: Treatment Delivery, Inactivation Level, and Regulatory
Aspects. LWT - Food Sci Tech 2002; 35: 375-88.

56. Pandrangi S, Balasubramaniam VM, Tao Y, Sun D-W. Chapter 2 - High-Pressure
Processing of Salads and Ready Meals. In: Sun D-W, editor. Emerging Technologies for Food
Processin, 2" ed., San Diego: Academic Press; 2014, p. 25-34.

57. Baranda AB, Barranco A, de Maranon IM. Fast atrazine photodegradation in water by
pulsed light technology. Water Res 2012; 46: 669—78.

58. Lasagabaster A, Maraiion IM de. Impact of Process Parameters on Listeria innocua
Inactivation Kinetics by Pulsed Light Technology. Food Bioprocess Tech 2013; 6: 1828-36.
59. Lasagabaster A, Arboleya JC, de Maraiion IM. Pulsed light technology for surface
decontamination of eggs: Impact on Salmonella inactivation and egg quality. Innov Food Sci
Emerg Tech 2011; 12: 124-8.

60. Levy C, Aubert X, Lacour B, Carlin F. Relevant factors affecting microbial surface
decontamination by pulsed light. Int J] Food Microbiol 2012; 152: 168-74.

61. Paniwnyk L. Chapter 15 - Application of Ultrasound. In: Sun D-W, editor. Emerging
Technologies for Food Processing, 2nd ed., San Diego: Academic Press; 2014, p. 271-91.

62. Park HJ, Byun YJ, Kim YT, Whiteside WS, Bae HJ. Chapter 10 - Processes and
Applications for Edible Coating and Film Materials from Agropolymers. In: Han JH, editor.
Innovations in Food Packaging, 2nd ed., San Diego: Academic Press; 2014, p. 257-75.

63. Realini CE, Marcos B. Active and intelligent packaging systems for a modern society. Meat
Sci 2014; 98: 404-19.

64. Silvestre C, Duraccio D, Cimmino S. Food packaging based on polymer nanomaterials.
Prog Polym Sci 2011; 36: 1766-82.

65. Siegrist M, Cousin M-E, Kastenholz H, Wiek A. Public acceptance of nanotechnology
foods and food packaging: The influence of affect and trust. Appetite 2007; 49: 459—-66.

66. Pilar Opazo M. Discourse as driver of innovation in contemporary haute cuisine: The case
of elBulli restaurant. Int J Gastr and Food Sci 2012; 1: 82-9.

67. Vega C, Ubbink J. Molecular gastronomy: a food fad or science supporting innovative
cuisine? Trends Food SciTech 2008; 19: 372-82.

68. Navarro V, Serrano G, Lasa D, Luis Aduriz A, Ayo J. Cooking and nutritional science:
Gastronomy goes further. Int J Gastron Food Sci 2012; 1: 37-45.

69. Beilharz JE, Maniam J, Morris MJ. Short-term exposure to a diet high in fat and sugar, or
liquid sugar, selectively impairs hippocampal-dependent memory, with differential impacts on
inflammation. Behav Brain Res 2016; 306: 1-7.

70. Smith J, Charter E. Functional Food Product Development. USA: Blackwell Publishing;
2010.

71. Dewapriya P, Kim S. Marine microorganisms: An emerging avenue in modern
nutraceuticals and functional foods. Food Res Int 2014; 56: 115-25.

72. Schieber A. Functional Foods and Nutraceuticals. Food Res Int 2012; 46: 437.

VOLUME 11 ISSUE 9 2025 PAGE NO: 267



GRADIVA REVIEW JOURNAL ISSN NO : 0363-8057

73. Adams, C (1990). The sexual politics of meat: a feminist vegetarian critical theory. New
York, Continuum Publishing.

74. Barthes, R (1967). Elements of semiology. London: Cape.

75. Bourdieu, P (1984). Distinction: a social critique of the judgement of taste. London:
Routledge.

76. Giddens, A (1991). Modermity and Self-Identity. Self and Society in the Late Modern Age.
Cambridge: Polity.

77. Douglas, M (1996). Thought Styles. London: Sage.

78. Goody, J (1982). Cooking, Cuisine and Class: a study in comparative sociology. Cambridge
University Press.

79. Levi Strauss, C (1994). The raw and the cooked. Pimlico.

80. Lupton, D (1996). Food, the body and the Self. London: Sage.

81. Mennell, S., Murcott, A. & van Otterloo, A.H (1992). The sociology of Food: eating, diet
and culture. London: Sage.

82. Pine, J & Gilmore, G (1993). Welcome to the Experience Economy. Harvard University
Press.

83. Rebecca D., Jonsson H and Knutsson H., (2013). Adding value in Food Production.
INTECH open Publications, 29: 669 -697.

84. Huebbe P, Rimbach G. Historical Reflection of Food Processing and the Role of Legumes
as Part of a Healthy Balanced Diet. Foods. 2020;9(8):1- 16.

85. Misra NN, Schliiter O, Cullen PJ. Plasma in Food and Agriculture. In: Cold Plasma in Food
and Agriculture: Fundamentals and Applications. Elsevier. 2016;p. 1-16.

86. Akhila, P.P., Sunooj, K.V., Aallya, B., Navaf, M., Sudheesh.C., George.J and Pottakat, B.,
(2022). Historical Developments in Food Science and Technology, Journal of Nutrition
Research, 10 (1): 36 -41.

87. Navaf M, Sunooj KV, Aaliya B, Akhila PP, Sudheesh C, Sinha SK, et al. Impact of Low-
Pressure Argon Plasma on Structural, Thermal, and Rheological Properties of Corypha
umbraculifera L . Starch: A Non-Conventional Source of Stem Pith Starch. Starch - Stdirke.
2022;2200165:1-8.

88. Huebbe P, Rimbach G. Historical Reflection of Food Processing and the Role of Legumes
as Part of a Healthy Balanced Diet. Foods. 2020;9(8):1-16.

89. Leistner L. Hurdle Technology Applied to Meat Products of the Shelf Stable Product and
Intermediate Moisture Food Types. In: Properties of Water in Foods. Springer Netherlands.
1985;p. 309-329.

90. Truninger M. The Historical Development of Industrial and Domestic Food Technologies.
In: The Handbook of Food Research . Bloomsbury Publishing Plc. 2013;p. 82-96.

VOLUME 11 ISSUE 9 2025 PAGE NO: 268



