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Message from the Guest Editors

Dear Colleagues,

I would like to invite you to contribute to a Special Issue of
the journal Applied Sciences, “Advances in food flavor
analysis”, which aims to present recent developments in
the field of food science. 

Food flavor is an important key factor in consumer
acceptability. It depends on the combined responses of
olfaction, taste, and the somatosenses, and the cognitive
processing in the brain of these inputs. Flavor release most
commonly refers to the release of flavor components from
food during eating. Volatile compounds released from food
can interact in several ways with the human olfactory
system, either orthonasally or retronasally, causing some
changes in odor perception. Flavor release is influenced by
numerous factors, including chemical interactions
between the food and the flavoring, physical barriers, as
well as human factors. Research in this area can help the
food industry to improve food quality as well as to develop
new functional foods that are healthier and with improved
flavor.
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Editor-in-Chief

Prof. Dr. Giulio Nicola Cerullo
Dipartimento di Fisica,
Politecnico di Milano, Piazza L.
da Vinci 32, 20133 Milano, Italy

Message from the Editor-in-Chief

As the world of science becomes ever more specialized,
researchers may lose themselves in the deep forest of the
ever increasing number of subfields being created. This
open access journal Applied Sciences has been started to
link these subfields, so researchers can cut through the
forest and see the surrounding, or quite distant fields and
subfields to help develop his/her own research even further
with the aid of this multi-dimensional network.
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