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Message from the Guest Editors

Fruits and vegetables are living entities facing major
changes in physiological and biochemical processes that
occur in a coordinated and genetically regulated manner,
even a er their harvest. Consequently, postharvest
technologies are the most widely strategies used to
prolong the shelf-life and to maintain the quality of fresh
and ready-to eat fruits and vegetables during postharvest
life.

A challenge to the food industry is to develop and
implement several sustainable methods and technologies
in order to help it to continuously expand supply fresh
products, maintaining  safety and quality along the food
value chain and minimizing postharvest quality loss.

In this Special Issue, we encourage the submission of high-
quality original research articles, short communications or
comprehensive review papers presenting recent
developments in the novel technologies used to prolong
the postharvest life of fruits and vegetables. Papers that
address “omic” aspects of this technologies are also
welcome.
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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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