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Message from the Guest Editors

Meat safety and the protection of consumer interests,
along with quality of production, are of increasing concern
to the public. Other important topics in the agenda of the
so-called “research-policy interface” include the effect of
micro-organisms in meat, and the factors affecting the
growth and survival of micro-organisms, along with meat
preservation, public health issues, foodborne diseases,
methods for laboratory analysis and quality control of
meat production.

Meat production and consumption is therefore a very
interesting topic, which includes safety, quality, nutritional,
ethical, and marketing aspects, because food is more than
a metabolic fuel. It has physiological, psychological, social,
cultural, and aesthetic associations that merge to form a
gestalt that people endorse and maintain. The
contribution of any food towards an individual’s wellbeing
is as complex as the individual. In this context, the benefits
of consuming food that contains hazards may even
outweigh some risks.
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Editor-in-Chief Message from the Editor-in-Chief
Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA 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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