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Message from the Guest Editors

Microorganisms—mainly lactic acid bacteria, and yeasts
—can produce large contents of secondary metabolites
with several health benefits and preservative properties
. At the same time, some microorganisms can increase
the levels of vitamins, antioxidant compounds, peptides,
exopolysaccharides, organic acids, and other bioactive of: acto
molecules. Fermented foods contain living organisms eScore

that contribute to the modulation of gut microbiota,

physiology, and cellular redox homeostasis, meanwhile

enriching the host diet with new bioactive compounds.

Thus, recent advances have also reported anticancer

and immunomodulatory potential in a preclinical stage

of an investigation. Moreover, other recent advances in "
fermentation are focused on food by-products, g
especially as a potential source of bioactive compounds [m] '

and food-derived biopolymers that, after fermentation, dpi.co 6
could be combined with nanotechnology and used as
ingredients and additives for nutraceutical and
functional foods. Understanding the health benefits of DP
bioactive molecules of food fermentation and their by- USSR erand
products is a growing field of research in food science, smERE @ el as
preventive nutrition, and the treatment of diseases.
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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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JCR - Q2 (Biotechnology and Applied Microbiology) /
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Rapid Publication:

manuscripts are peer-reviewed and a first decision is
provided to authors approximately 15.5 days after
submission; acceptance to publication is undertaken in 3.9
days (median values for papers published in this journal in
the first half of 2025).
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