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Message from the Guest Editors

Dear Colleagues,

Food processing is crucial in protecting food products from
alteration while also shaping their novel physicochemical
and textural features. Operations such as dehydration,
heat  treatment, extrusion, encapsulation, and
crystallization are involved. The physicochemical, thermal,
flow, and sensory characteristics of foods play a significant
role in determining the quality of the end products. Precise
measurement of these attributes is prominent for both
design and quality assurance. Every single type of food
requires a unique set of characteristics. Consequently,
ensuring a wide diversity of foods while maintaining their
safety and unique sensory and nutritional characteristics to
meet consumer demand implies strict and consistent food
processing. This Special Issue explores “Physicochemical,
Thermal, Sensory, Nutritional, and Flow Properties of
Foods During Food Processes” and examines changes in
the physicochemical, thermal, sensorial, nutritional, and
rheological properties of foods during processing.
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Editor-in-Chief Message from the Editor-in-Chief

Prof. Dr. Giancarlo Cravotto You are invited to contribute either a research article or a

Department of Drug Science and comprehensive review for consideration and publication in

\;eacgnglljfz9“?'(?3;'%?;%!& Processes (ISSN 2227-9717). Pro.cessesis published in open
access format - research articles, reviews, and other
content are released on the internet immediately after
acceptance. The scientific community and the general
public have unlimited, free access to the content. As an
open access journal, Processesis supported by the authors
and their institutes through the payment of article
processing charges (APCs) for accepted papers. We would
be pleased to welcome you as one of our authors.
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