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Message from the Guest Editors

Under the background of the Healthy China initiative,
research on the exploration of natural food with nutrition
and healthy function has become a hotspot in food
science. Honey not only is favored by consumers due to its
unique flavor but also possesses a wide use of
pharmacological activities and biological functions as a
natural dietary antioxidant. The key to revealing the
honey–human health relationship is defining the
physicochemical, biological and nutritional properties of
honey and honey products.

In this Special Issue of Foods, we would like to invite
authors to submit original manuscripts within the scope of
the proposed topics. Submissions of original research;
reviews of current scientific literature, including systematic
reviews and meta-analyses; and short reports are
welcomed. We believe that this Special Issue, “Honeys and
Bee Products: Physicochemical, Biological and Nutritive
Properties”, will highlight the most recent advances in
bioactive compounds and related analytical methods,
nutritional values and biological functions.
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Message from the Editor-in-Chief

Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original articles,
critical reviews, case reports, and short communications on
food science. Articles are released monthly online, with
unlimited free access. Currently, Foods has been indexed
by the Science Citation Index Expanded (SCIE - Web of
Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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