
Guest Editors:

Dr. Prince Chawla
Department of Food Technology
and Nutrition, School of
Agriculture, Lovely Professional
University, Phagwara 144411,
Punjab, India

Dr. Roxana Medina
Centro de Referencia para
Lactobacilos (CERELA), Consejo
Nacional de Investigaciones
Científicas y Técnicas (CONICET),
San Miguel de Tucumán
T4000ILC, Tucumán, Argentina

Dr. Paola Gauffin-Cano
Centro de Referencia para
Lactobacilos (CERELA), Consejo
Nacional de Investigaciones
Científicas y Técnicas (CONICET),
San Miguel de Tucumán
T4000ILC, Tucumán, Argentina

Deadline for manuscript
submissions:
closed (30 June 2023)

Message from the Guest Editors

Dear Colleagues, 

Furthermore, the fermentation processes used in animal
production systems are also being impacted by the
increasing knowledge of bacterial biotechnology.
Improved feed efficiency is the main goal of many recent
interventions, as well as developing new strategies to
reduce the use of antimicrobials and the prevalence of
mycotoxins.
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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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