Special Issue

Functional Properties of
Microorganisms in Fermented
Foods, 2nd Edition

Message from the Guest Editors

Fermented foods have a long history and rich variety,
and they are popular all over the world. The fermentation
of beneficial microorganisms can not only preserve
foods effectively, but also give the foods a unique flavor
and enrich their nutritional value. The precise
development and utilization of superior strains in of: acto
traditional fermented foods is of great significance for eScore
the improvement of their quality. A comprehensive
analysis of the functional properties of beneficial
microorganisms in fermented foods is a theoretical
prerequisite for the development of high-quality
fermented foods. In this process, we need to analyze the
formation mechanisms of unique flavors in fermented
foods, the formation and/or enrichment mechanism of
nutritional functions, and the role of microorganisms in [m] o

the preservation of fermented foods. In addition, dpi.co 0
identifying the various parts of the processing of
traditional fermented foods, achieving an industrial
scale of production, and creating innovative fermented DP
foods are urgent technical tasks for the fermented food -
industry. smERE @ el as

Obe A - O

Keywords: fermented food; functional properties;
functional nutrition; flavor; antibacterial properties; ermentatio

Guest Editors

Dr. Tao Wang

Faculty of Food Science and Engineering, Kunming University of
Science and Technology, Kunming 650500, China

Prof. Dr. Junjie Yi

Faculty of Food Science and Engineering, Kunming University of
Science and Technology, Kunming 650500, China

Deadline for manuscript submissions
closed (15 September 2025)


https://www.mdpi.com/si/223012
https://mdpi.com/journal/fermentation

About the Journal

Message from the Editorial Board

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.

Editors-in-Chief

Dr. Badal C. Saha
Retired, National Center for Agricultural Utilization Research, USDA-
ARS, Peoria, IL, USA

Prof. Dr. Christian Kennes
Department of Chemical Engineering, Faculty of Sciences, University of
La Corufia, La Coruia, Spain

Author Benefits

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

Journal Rank:

JCR - Q2 (Biotechnology and Applied Microbiology) /
CiteScore - Q1 (Plant Science)

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).


https://mdpi.com/journal/fermentation

