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Beverage manufacturers employ technologies operating
in continuous flow mode and capable of large scale and
high throughput industrial production. Physical
processes are a healthy and sustainable alternative to
chemical additives for food preservation. The focus of
this special issue are: (i) continuous non-thermal food
pasteurization technologies such as pulsed electric
fields (PEF), ultrasound (US), ultraviolet (UV), etc, given
their capacity to retain better the original quality of the
beverages in terms of flavour, nutrients and bioactive
properties; (ii) combined continuous processes involving
non-thermal and thermal preservation methods; (iii)
emerging thermal technologies; (iv) conventional
thermal sterilization technology with efficient heat
exchangers.

Reviews and original articles presenting results of the
effects of continuous technologies on microbial
inactivation, quality parameters of beverages and
energy requirements, are welcomed. Additional
important aspects include the cost, safety, process
control and optimization, scale up and other engineering
challenges.

Guest Editors
Dr. Filipa Silva
Department of Sciences and Engineering of Biosystems, Higher
Institute of Agronomy ISA, Universidade de Lisboa, 1349-017 Lisboa,
Portugal

Prof. Dr. Gulsun Akdemir Evrendilek
Department of Food Engineering, Faculty of Engineering Bolu, Abant
İzzet Baysal University, Golkoy Campus, 14030 Bolu, Turkey

Deadline for manuscript submissions
closed (20 July 2023)

Beverages

an Open Access Journal 
by MDPI

Impact Factor 2.7
CiteScore 4.6

mdpi.com/si/124218
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/124218
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:
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Journal Rank:
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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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