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Message from the Guest Editor

Lactic Acid Bacteria (LAB) play a key role in the
production of several fermented foods and beverages.
Advances in the study of fermented food and beverage
microbiomes have shed light on the ecology and impact
of bacteria and the quality of the final products. In
addition, the advent of novel powerful technologies (e.g.,
omics technologies) has enabled the culture-
independent assessment of the whole microbiome, as
well as gene transcription and metabolomic analyses.
Moreover, data integration, through bioinformatic tools,
has provided an in-depth understanding of the bacterial
biota composition and physiological responses to
external stimuli, leading to the customization of final
products to align with consumer needs.

This Special Issue invites research and review papers
offering innovative perspectives on fermented food
biotechnology. Topics include but are not limited toX

LAB ecology in fermented products

- LAB for controlling pathogens and spoilage
microorganisms

- Safety aspects of LAB fermentation

- Bioactive metabolite production

- Health-promoting LAB in functional foods

- Omics applications in traditional and novel

fermentation

Guest Editor

Dr. Alessandra Pino

Department of Agricultural, Food and Environment, University of
Catania, 95123 Catania, Italy

Deadline for manuscript submissions
closed (31 October 2025)
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https://www.mdpi.com/si/238514
https://mdpi.com/journal/fermentation

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.

Editor-in-Chief

Prof. Dr. Christian Kennes
Department of Chemical Engineering, Faculty of Sciences, University of
La Corufa, La Corufia, 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).
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