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Message from the Guest Editors

In the dairy industry, spoilage causes losses of billions of
dollars worldwide every year. Proteolysis, lipolysis and
pigments released by various microorganisms are some of
the most characterized spoilage activities. Most of them are
quorum sensing (QS) regulated, and molecule signals have
been detected in spoiled products where they affect
microbial biodiversity and metabolic activities. Thus,
preservation strategies blocking this communication
system are considered as promising in counteracting
spoilage phenomena.

This Special Issue aims to provide a fundamental
understanding of the role of microbial cross-talk in the
evolution of dairy spoilage, with respect to microbiota
composition, metabolic pathways, enzymes and molecules
involved in spoilage activity. Omics technologies are
continuously offering new insights into the characterization
of this issue. Genomics, metagenomics, proteomics and
metabolomics studies will help us to understand the
microbial ecology of spoiled products. The development of
novel preservation strategies, such as the utilization of
natural antimicrobials and QS inhibitors, and their impact
on the shelf life of dairy products, is welcomed.
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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, USA

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

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA 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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