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Message from the Guest Editors

Dear Colleagues,

We cordially invite you to contribute to this Special Issue
titled “Applications of Novel Sensory Methods for
Innovative Food Products”, a current topic that has
received the interest of many researchers. Although it is a
recent discipline, the sensory evaluation of foods and
beverages is rapidly developing due to its high
interdisciplinary profile, recent and rapid technological
advances, and the continuous changes in consumers’
lifestyles. Sensory science is one of the four most important
pillars in the development and quality control of food
products. Food and beverage producers face many
challenges, including continuous changes in the quality of
the raw materials due to global warming and the
incorporation of novel/unconventional raw materials.
Therefore, food and beverage companies are investing
more and more in sensory studies and research in order to
develop successful products on the market.

We invite authors to submit unpublished, original, and
high-quality work on this topic, as well as review papers on
related issues and challenges.

Dr. Laura Stan
Dr. Mihaela Mihnea
Guest Editors
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Editor-in-Chief

Prof. Dr. Giulio Nicola Cerullo
Dipartimento di Fisica,
Politecnico di Milano, Piazza L.
da Vinci 32, 20133 Milano, Italy

Message from the Editor-in-Chief

As the world of science becomes ever more specialized,
researchers may lose themselves in the deep forest of the
ever increasing number of subfields being created. This
open access journal Applied Sciences has been started to
link these subfields, so researchers can cut through the
forest and see the surrounding, or quite distant fields and
subfields to help develop his/her own research even further
with the aid of this multi-dimensional network.
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