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their common nature is the antioxidant action. They are
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different forms (e.g., antioxidant-rich powders, solutions, or
microcapsules). The final effects usually include the
improvement of pro-heath properties and consumer
quality; however, they may also provide nutritional value.
Furthermore, the functionality of antioxidants s
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The purpose of this Special Issue is to bring together
valuable studies on tailoring the pro-health activity of food
products by fortification with antioxidant-containing
functional additives. We welcome original research and
review articles addressing any pro-health and nutritional
properties of fortified or enriched foods, and all related
topics indicated below.
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Prof. Dr. Alessandra It has been recognized in medical sciences that in order to
Napolitano ' prevent adverse effects of “oxidative stress” a
Department of Chemical balance exists between prooxidants and antioxidants in
Sciences, University of Naples R X .
“Federico I Via Cintia4 1-80126  living systems. Imbalances are found in a variety of
Naples, Italy diseases and chronic health situations. Our journal

Antioxidants serves as an authoritative source of
information on current topics of research in the area of
oxidative stress and antioxidant defense systems. The
future is bright for antioxidant research and since 2012,
Antioxidants has become a key forum for researchers to
bring their findings to the forefront.
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