(O){ foods

an Open Access Journal by MDPI

IMPACT
FACTOR
5.1 PubMed

Indexed in:

CITESCORE

8.7

Fruit and Vegetables: Improving Produce Quality and Reducing Post-
harvest Loss and Wastes

Guest Editors:

Dr. Nicole Roberta Giuggioli
Department of Agricultural,
Forest and Food Sciences
(DISAFA), University of Turin,
10095 Turin, Italy

Prof. Dr. Cristiana Peano
Department of Agricultural,
Forestry and Food Sciences,
Universita degli Studi di Torino,
10124 Torino, TO, Italy

Dr. Giovanna Giacalone
Department of Agricultural,
Forest and Food Sciences,
University of Turin, Largo
Braccini, 2, 10095 Grugliasco,
Italy

Deadline for manuscript
submissions:
closed (10 November 2023)

Message from the Guest Editors

Dear Colleagues,

The aim of this Special Issue is to highlight and describe,
from an interdisciplinary perspective, recent research
regarding solutions to limit pre-harvest and post-harvest
losses, which affect fruit and vegetable products (fresh and
processed). Short communications, original research and
review articles are all welcome.

The potential topics are focused, but are not limited to, the
following fields:

New agricultural and food technology and
engineering;
Sustainable technologies for fruit and vegetable
processing;
Distribution  chains in  fruit and vegetable
processing;

Innovative products for enhancing the quality of
fruits and vegetables;

Evaluation of waste fruit products and evaluation of
possible new chain;

The development of new quality indexes and
appropriate quality assessment methodologies.

Special


https://www.scopus.com/sourceid/21100898636
https://www.ncbi.nlm.nih.gov/pubmed/?term=2304-8158
/journal/foods/stats
https://mdpi.com/si/124462
https://www.mdpi.com/si/124462
https://www.scopus.com/sourceid/21100898636
/journal/foods/stats

‘ st | icxed in: Y CITESCORE
lr©| bedS 51 \Gaad WX

an Open Access Journal by MDPI

Editor-in-Chief Message from the Editor-in-Chief
Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN 47907, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology, Purdue University, unlimited free access. Currently, Foods has been indexed

West Lafayette, IN 47907, USA by the Science Citation Index Expanded (SCIE - Web of
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.

Author Benefits

Open Access: free for readers, with article processing charges (APC) paid by authors or
their institutions.

High Visibility: indexed within Scopus, SCIE (Web of Science), PubMed, PMC, FSTA,
AGRIS, PubAg, and other databases.

Journal Rank: JCR - Q1 (Food Science and Technology) / CiteScore - Q1 (Health
Professions (miscellaneous))
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