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this area to the Special Issue of Foods under the title
“Process Optimization and Quality Improvement of
Fermented Foods and Beverages". This Special Issue aims
to cover recent studies addressing technological,
microbiological, biochemical, nutritional and health
aspects for the delivery of better, safer and more cost-
effective fermented food products and beverages.
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Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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