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Message from the Guest Editors

Dear colleague,

The aim of this Special Issue of Horticulturae is to present current original research
articles as well as review articles focused on the osmotic dehydration of fruits and
vegetables. Osmotic dehydration has a number of benefits, including low energy
consumption and cost compared to other dehydration methods. In addition, it
involves the effective inhibition of polyphenoxidase, prevention of the loss of volatile
compounds, even under vacuum, and the reduction of heat damage to color and
flavor during dehydration. Unfortunately, the osmotic dehydration process is time-
consuming and often requires the acceleration of mass transfer using traditional
and innovative methods. However, in recent years, new techniques such as pulsed
vacuum, high and low pressure, power ultrasound, and pulsed electric fields have
successfully been applied to achieve this goal. Therefore, we would like to invite
authors to contribute original articles covering the latest research and state-of-the-

art review articles regarding osmotic dehydration processes.
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Editor-in-Chief Message from the Editor-in-Chief
Prof. Dr. Luigi De Bellis Horticultural plants and their products provide sustenance,
Department of Biological and health, and beauty. A confluence of factors is putting

Environmental Sciences and increasing pressure on horticultural production to evolve,
Technologies, Universita del

Salento, Centro Ecotekne, via and innovative research is addressing these challenges.

Provinciale Lecce Monteroni, Horticulturae provides a venue to communicate research

73100 Lecce, Italy results in a rapid manner with open access, allowing
everyone the opportunity to stay abreast of leading
research addressing horticulture. | invite you to consider
publishing the results of your research in this high quality,
peer-reviewed journal.

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 - Q2 (Horticulture)

Contact Us

Horticulturae Editorial Office Tel: +4161 68377 34 mdpi.com/journal/horticulturae
MDPI, Grosspeteranlage 5 www.mdpi.com horticulturae@mdpi.com

4052 Basel, Switzerland X@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

	Osmotic Dehydration of Fruits and Vegetables

