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Message from the Guest Editors

The post-harvest loss of fresh fruits and vegetables is
estimated to be 20-30%. Among the different technologies,
edible coatings (ECs) seem to be a promising discovery, as
they can maintain the high-quality standards by inhibiting
metabolic activities, limiting microbial spoilage and
allowing fruits to have a prolonged shelf life. An EC consists
of a thin layer of edible film applied to the surface of a food
product to preserve its freshness by modulating the
permeability of water vapor, O2 and CO2, which maintains
the flavor, texture and nutritional value of food and also
provides effective protection against bacteria. In addition,
edible coatings can also serve as possible carriers for a
wide range of food additives, including essential oils and
nutrients that not only extend the shelf life of products, but
can also improve their safety and acceptability. Finally,
further interesting aspects in the use of ECs include the
possibility of recycling industrial by-products with the
concomitant goal of managing less waste and reducing
plastic pollution, which is one of the most serious threats
to our planet. Welcomes contributions by researchers for
research topics.
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Editor-in-Chief

Prof. Dr. Luigi De Bellis
Department of Biological and
Environmental Sciences and
Technologies (DiSTeBA), Salento
University, 73100 Lecce, Italy

Message from the Editor-in-Chief

Horticultural plants and their products provide sustenance,
health, and beauty. A confluence of factors is putting
increasing pressure on horticultural production to evolve,
and innovative research is addressing these challenges.
Horticulturae provides a venue to communicate research
results in a rapid manner with open access, allowing
everyone the opportunity to stay abreast of leading
research addressing horticulture. I invite you to consider
publishing the results of your research in this high quality,
peer-reviewed journal.

an Open Access Journal by MDPI

5.13.0

Author Benefits

Open Access: free for readers, with article processing charges (APC) paid by authors or
their institutions.
High Visibility: indexed within Scopus, SCIE (Web of Science), PubAg, AGRIS, FSTA,
and other databases.
Journal Rank: JCR - Q1 (Horticulture) / CiteScore - Q1 (Horticulture)

Contact Us

Horticulturae Editorial Office
MDPI, Grosspeteranlage 5
4052 Basel, Switzerland

Tel: +41 61 683 77 34
www.mdpi.com

mdpi.com/journal/horticulturae
horticulturae@mdpi.com

@Horticul_MDPI

https://www.mdpi.com/openaccess
https://www.mdpi.com/journal/horticulturae/apc
https://www.scopus.com/sourceid/21100913778
https://mjl.clarivate.com/search-results?issn=2311-7524&hide_exact_match_fl=true&utm_source=mjl&utm_medium=share-by-link&utm_campaign=search-results-share-this-journal
https://pubag.nal.usda.gov/?_=1643984047325&f%255Bjournal_name%255D%255B%255D=Horticulturae&q=horticulturae&search_field=journal_text&sort=date-desc
https://agris.fao.org/
https://www.ifis.org/fsta
https://www.mdpi.com/journal/horticulturae/indexing
https://mdpi.com
https://mdpi.com/journal/horticulturae

	Postharvest Application of Edible Coatings on Fruits and Vegetables

