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The final flavor and properties of any beverage are
heavily influenced by both the ingredients used and the
processing involved. There is a growing body of work
being conducted to better understand the chemical
composition of a wide range of beverages with greater
precision and accuracy than ever before. These includes
fermented beverages (e.g., beer, wine, kombucha),
unfermented beverages (coffee, tea, etc.), and other
health-related beverages. In addition, the significant
advancements in modern instrumentation and
approaches have allowed for a greater number of new
questions to be addressed. This includes uncertainty
around the changes that occur in the creation of the
beverage, processing, and storage. New information
and approaches can be used to determine the impact of
ingredients’ bioactive compounds, (e.g.,
phenolic compounds, antioxidants, and vitamins)
proteins, sugars, and metabolites, as well as volatile and
semi-volatile compounds, which undergo a variety of
changes during the processing and storage of a
beverage. This Special Issue will explore both the use of
novel analytical approaches and techniques to
investigate a wide range of beverages. 

Guest Editors
Dr. Drew M. Budner
Chemistry Department, Coastal Carolina University, Conway, SC, USA

Dr. Katherine Witrick
Food Science and Human Nutrition Department, University of Florida,
Gainesville, FL 32611, USA

Deadline for manuscript submissions
15 January 2026

Beverages

an Open Access Journal 
by MDPI

Impact Factor 2.7
CiteScore 4.6

mdpi.com/si/246254
Beverages
Editorial Office
MDPI, Grosspeteranlage 5
4052 Basel, Switzerland
Tel: +41 61 683 77 34
beverages@mdpi.com

mdpi.com/journal/
beverages

https://www.mdpi.com/si/246254
https://mdpi.com/journal/beverages


Beverages

an Open Access Journal 
by MDPI

Impact Factor 2.7
CiteScore 4.6

mdpi.com/journal/
beverages

About the Journal
Message from the Editor-in-Chief

Editor-in-Chief

Prof. Dr. Edgar Chambers IV
Center for Sensory Analysis and Consumer Behavior, Kansas State
University, Manhattan, KS 66506, USA

Author Benefits

High Visibility:
indexed within Scopus, ESCI (Web of Science), FSTA,
CAPlus / SciFinder, PubAg, and other databases.

Journal Rank:
CiteScore - Q2 (Food Science)

Rapid Publication:
manuscripts are peer-reviewed and a first decision is
provided to authors approximately 24.1 days after
submission; acceptance to publication is undertaken in 6.6
days (median values for papers published in this journal in
the first half of 2025).
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