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Guest Editor: Message from the Guest Editor

Dr. Aiquan Jiao Dear Colleagues,
School of Food Science and

Technology, Jiangnan University, — Extrusion cooking, as a food processing technology, has
Wux, China the advantages of low energy cost, negligible effluent,
small nutritional loss, and wide variety of products and
processing raw materials. Food extrusion technology has
A , been used for processing macaroni and puffed-up snacks
Deadline for manuscript . )
submissions: for many years. Food extrusion technology is a complex
closed (20 March 2024) processing method integrating shear, heat, and pressure
units. In the process of extrusion, multiscale structural
changes occur in space and conformation under the action
of shear, pressure, and heat, and rapid interactions occur
among components under the directional induction of
various forces, forming ideal sensory, textural, and
functional characteristics. In recent years, its applications
in meat analogues, embedding bioactive ingredients,
adjusting food digestibility, and strengthening nutritional
properties of food, have attracted wide attention.
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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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