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Prof. Dr. Fahrettin G6giis Bioactive components have great importance in food and
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Gaziantep, Gaziantep 27410, However, their susceptibility to environmental conditions

Turkey makes them difficult to be used in food, cosmetic and
pharmaceutical products in their pure form without
encapsulation. Encapsulation is a process which helps to
improve the stability and controlled release properties of

Deadline for manuscript bioactive ~ components.  Encapsulation  technology

if::;ﬁf:i;ctoberzozs) describes enclosing active agents within a protective wall
material at the micro/nano scale. The enclosed active
agents are protected from undesirable interactions,
thereby enhancing stability during processing or storage
and increasing  bioavailability. In  encapsulation
technology, different methods under varying conditions are
employed to improve the encapsulation efficiency and
retention of encapsulated bioactive compounds.

This Special Issue aims to highlight advances in
encapsulation technology employed to form the capsules,
and in controlled release systems to release food bioactive
components from the capsules. Therefore, studies that
involve innovative approaches to encapsulation and
controlled release systems are warmly welcomed.
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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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