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Message from the Guest Editors

Additives fulfill several useful functions in food, some of
which are essential to preserve hygienic, nutritional or
sensory qualities, since food is exposed throughout the
food chain to numerous factors that can alter it. The
functions of additives include preserving nutritional value;
improving the quality or shelf stability of a food or its
organoleptic properties, provided that it is not misleading;
and helping in the manufacture, transformation,
preparation, treatment, packaging, transport or storage of
food. In Europe, only additives authorized by the European
Food Safety Authority (EFSA) can be used; prior to their use,
these are subjected to a very rigorous evaluation and
authorization process in order to guarantee their safety.
However, and given the "bad press" they enjoy, the food
industry, in its attempt to satisfy consumer demands with
100% natural foods, is looking for other substances: for
example, the extracts of aromatic plants with antioxidant
and preservative purposes. Yet, one might wonder, are
these natural substances as effective in guaranteeing the
hygienic and nutritional quality of food as chemical
additives?
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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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