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Message from the Guest Editors

The field of fermented food and beverages is becoming
increasingly important, not only because of the growing
demand of the market pushed by more exigent consumers.
In this regard, research is focusing on a more effective and
safe microbial role in the human health.

Until now, the role of yeasts was simply related to carrying
out fast and safe processes. However, today, research is
turning towards the study of what yeasts can confer to food
and beverages, beyond their purely technological role.
Indeed, there has been great progress investigating the role
of yeast in organoleptic quality of product, health-
promoting compounds and probiotic activity.

Our goal is to publish original papers or reviews to
contribute to the knowledge on fermented food and
beverages where yeasts contribute to ensuring the
organoleptic qualities of the product but also serve to
enhance the nutraceutical characteristics and/or and to
make products with high added value.
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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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