
Special Issue
Next-Generation Biotics in
Fermented and Functional
Foods
Message from the Guest Editors
Functional foods and beverages enriched with
prebiotics, probiotics, and postbiotics represent a
rapidly expanding research area due to their potential to
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overall well-being. This Special Issue seeks to gather
high-quality research and reviews that address the
roles, mechanisms, and applications of these (bio)active
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About the Journal
Message from the Editor-in-Chief
Welcome to a new open access journal, Fermentation,
which meets the growing need for a high quality
peerreviewed international journal with easy access to
all researchers globally. We hope that you will share our
enthusiasm for this new journal and look forward to
working with you to make Fermentation a leader in its
field. Your contributions are vital for the success of this
new journal. Proposals for editing a special issue for a
particular topical area are always welcome.
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Rapid Publication:
manuscripts are peer-reviewed and a first decision is
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