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Message from the Guest Editors
Dear Colleagues,

As we face the urgent challenge of global food security, the
importance of grains as a basic food source is clearer than
ever. However, from the field to our tables, we lose too
much of this precious resource. This is why we are
launching a Special lIssue titled "/nnovations in Grain
Storage and Processing: Strategies for Reducing Losses
and Enhancing Food Product Quality." Our goal is to gather
the latest research that can help us maintain grain safety
and improve the quality of our food.

We invite you to share your groundbreaking work on the
following topics:

® Improving Grain Storage: We are looking for new
ways to store grains that cut losses and keep them
in top condition for longer.

¢ Advancing Grain Processing: If you have innovative
methods that make grain processing more efficient
and produce higher-quality food, we want to hear
about them.

e Creating New Grain-Based Foods: We are interested
in research that leads to new, nutritious, and
appealing grain-based foods.

We believe that your contributions can make a significant
difference in addressing food security and improving grain
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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.
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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,
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