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Message from the Guest Editors

Dear Colleagues,

Fermented foods constitute a great part of diets from all
around the world. In the last decade, there has been an
increasing consumer trend towards healthy foods, and
fermented foods are very popular considering their
enhanced nutritional properties and positive impact on the
human gut via probiotic bacteria delivery.

This Special Issue aims to contribute to the current
knowledge in the field, and to provide the food industry
with new insights into the development of value-added
fermented foods products. Articles focusing on various
aspects of food by-product utilization to recover valuable
components are also welcomed.

Keywords:

yeasts
fungi
lactic acid bacteria
bioactive molecules
fermented food and gut microbiota
food ingredients
food products
health benefits
agro food waste

an Open Access Journal by MDPI

Food Fermentations

6.44.5

mdpi.com/si/57422 SpecialIssue

https://www.scopus.com/sourceid/21100933947
https://www.ncbi.nlm.nih.gov/pubmed/?term=2076-2607
/journal/microorganisms/stats
https://mdpi.com/si/57422
https://www.mdpi.com/si/57422
https://www.scopus.com/sourceid/21100933947
/journal/microorganisms/stats


Editor-in-Chief
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Message from the Editor-in-Chief

"Microorganism" merges the idea of the very small with the
idea of the evolving reproducing organism is a unifying
principle for the discipline of microbiology. Our journal
recognizes the broadly diverse yet connected nature of
microorganisms and provides an advanced publishing
forum for original articles from scientists involved in high-
quality basic and applied research on any prokaryotic or
eukaryotic microorganism, and for research on the
ecology, genomics and evolution of microbial communities
as well as that exploring cultured microorganisms in the
laboratory.
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