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Message from the Guest Editors

Currently, the use of synthetic preservatives has been
one of the main strategies of the food industry to
prevent food deterioration caused by chemical, physical
or microbial agents. However, there is an increasingly
negative perception of consumers regarding these
chemical additives, besides the growing concern for the
consumption of foods that may contribute to the
promotion of health. In this context, there is an eminent
need for the development of more effective food
preservation strategies that can also contribute to
additional beneficial effects on human health. The
extraction and evaluation of the antioxidant and
antimicrobial properties of food bioactive compounds is
an emerging strategy in the search for the replacement
of chemical preservatives and for the development of
nutraceutical and functional foods. Additionally, there
are concerns with regards ensuring the safety of these
products for human consumption. Therefore, the use of
solvents and techniques that prioritize obtaining
biosustainable, biocompatible products with high
potential for application for food and pharmacological
purposes should be encouraged.

Guest Editors

Prof. Dr. Greicy Michelle Marafiga Conterato
Departamento de Agricultura, Federal University of Santa Catarina,
Florianopolis, Brazil

Prof. Dr. Cristiane Casagrande Denardin

Research Group on Biochemistry and Toxicology of Bioactive

Compounds (GBTOXBIO), Universidade Federal do Pampa, Campus
Uruguaiana, Bagé, RS, Brazil

Deadline for manuscript submissions

closed (5 August 2024)

@!
Foods

an Open Access Journal
by MDPI

Impact Factor 6.0
CiteScore 10.3
Indexed in PubMed

mdpi.com/si/169542

Foods

Editorial Office

MDPI, Grosspeteranlage 5
4052 Basel, Switzerland
Tel: +4161683 77 34
foods@mdpi.com

mdpi.com/journal/
foods



https://www.mdpi.com/si/169542
https://mdpi.com/journal/foods

@!
Foods

an Open Access Journal
by MDPI

Impact Factor 6.0
CiteScore 10.3
Indexed in PubMed

ElFREE

;.ﬂfj:??'?'

s
mdpi.com/journal/
foods

About the Journal

Message from the Editor-in-Chief

Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original
articles, critical reviews, case reports, and short
communications on food science. Articles are released
monthly online, with unlimited free access. Currently,
Foods has been indexed 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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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))

Rapid Publication:

manuscripts are peer-reviewed and a first decision is
provided to authors approximately 15 days after
submission; acceptance to publication is undertaken in 2.6
days (median values for papers published in this journal in
the second half of 2025).
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