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Guest Editor: Message from the Guest Editor
Dr. Mario S¢etar Dear Colleagues,

Department of Food Engineering,
Faculty of Food Technology and The search for sustainable solutions in recent years for the
Biotechnology, University of food packaging industry has intensified, which has led to
Zagreb, 10 000 Zagreb, Croatia L . . . .
significant progress in the use of edible foils. These films,
usually made from natural ingredients such as proteins,
polysaccharides and lipids, offer a promising alternative to
Deadline for manuscript conventional packaging materials known for their
submissions: environmental impact. By integrating edible foils into food
closed (31 August 2025) packaging, we can not only mitigate the harmful effects of
biodegradable materials, but also improve food
preservation and safety. Foods Special Issue on New
Advances in the Use of Edible Film in Sustainable Food
Packaging publishes the latest innovations and
applications in edible film technology, highlighting their
role in driving sustainability throughout the food supply
chain, advances in extraction procedures, analytical
techniques, and bioactivity assays. From extending shelf
life to reducing food waste, the potential benefits of edible
films are vast and multiple, signaling a key shift towards
more environmentally conscious packaging solutions and
the use of food industry by-products.
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Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN 47907, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology, Purdue University, unlimited free access. Currently, Foods has been indexed

West Lafayette, IN 47907, USA 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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