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Message from the Guest Editors

Dear Colleagues,

In recent years, there has been a growing interest in the use
of non-Saccharomyces yeasts in conventional beverages,
such as wine and beer, with the aim of achieving several
positive benefits. Such yeasts could have a dual role: on
the one hand their fermentative activities can release
compounds with functional or prebiotic action and, on the
other, they themselves possess characteristics akin to
probiotic microorganisms. The development and actual
applications of functional beverages are of growing interest
in the agrifood field. In this Special Issue, we invite authors
leading investigations in this topic to contribute to the
knowledge on non-conventional yeasts in different
applications, including their use in fermented beverages.
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Editor-in-Chief

Dr. Badal C. Saha
Retired, National Center for
Agricultural Utilization Research,
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.

an Open Access Journal by MDPI

3.83.3

Author Benefits

Open Access: free for readers, with article processing charges (APC) paid by authors or
their institutions.
High Visibility: indexed within Scopus, SCIE (Web of Science), PubAg, FSTA, Inspec,
CAPlus / SciFinder, and other databases.
Journal Rank: JCR - Q2 (Biotechnology and Applied Microbiology) / CiteScore - Q2
(Plant Science)

Contact Us

Fermentation Editorial Office
MDPI, St. Alban-Anlage 66
4052 Basel, Switzerland

Tel: +41 61 683 77 34
www.mdpi.com

mdpi.com/journal/fermentation
fermentation@mdpi.com

@Ferment_MDPI

https://www.mdpi.com/openaccess
https://www.mdpi.com/journal/fermentation/apc
https://www.scopus.com/sourceid/21100900055
https://mjl.clarivate.com/search-results?issn=2311-5637&hide_exact_match_fl=true&utm_source=mjl&utm_medium=share-by-link&utm_campaign=search-results-share-this-journal
https://pubag.nal.usda.gov/?_=1643981912116&f%255Bjournal_name%255D%255B%255D=Fermentation&search_field=journal_text&sort=date-desc
https://www.ifis.org/fsta
https://inspec-direct-app.theiet.org/
https://sso.cas.org/as/authorization.oauth2?response_type=code&client_id=scifinder-n&redirect_uri=https%253A%252F%252Fscifinder-n.cas.org%252Fpa%252Foidc%252Fcb&state=eyJ6aXAiOiJERUYiLCJhbGciOiJkaXIiLCJlbmMiOiJBMTI4Q0JDLUhTMjU2Iiwia2lkIjoianMiLCJzdWZmaXgiOiJUYWozcGUu
https://www.mdpi.com/journal/fermentation/indexing
https://mdpi.com
https://mdpi.com/journal/fermentation

	Biotechnological and Functional/Probiotic Characteristics of Non-Conventional Yeasts in Fermented Beverages

