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Message from the Guest Editor

Dear Colleagues,

This Special Issue is dedicated to collecting high-quality
review papers on all aspects of Fermentation for Food and
Beverages. We welcome contributions from researchers
who can offer insights on the latest developments in this
field, including those related to microbial species and
biotechnologies. We also encourage authors to invite
relevant experts and colleagues to contribute to this
Special Issue.

We strongly prefer full-length, comprehensive reviews, as
they provide a more in-depth examination of the topic. Our
goal is to share the latest scientific advancements with a
large audience. Therefore, we invite authors to submit their
best work and help us disseminate knowledge across the
scientific community. We look forward to receiving your
contributions and making this Special Issue a success.

Prof. Dr. Antonio Morata
Guest Editor
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Editor-in-Chief

Dr. Badal C. Saha
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USDA-ARS, Peoria, IL, USA

Message from the Editor-in-Chief

Welcome to a new open access journal, Fermentation,
which meets the growing need for a high quality
peerreviewed international journal with easy access to all
researchers globally. We hope that you will share our
enthusiasm for this new journal and look forward to
working with you to make Fermentation a leader in its field.
Your contributions are vital for the success of this new
journal. Proposals for editing a special issue for a particular
topical area are always welcome.
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