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Message from the Guest Editors

LLactic acid bacteria are one of the most industrially
important groups of bacteria and have a very long
history of use fermentation. These organisms are used
in a variety of ways, including food preservation health
improvement and production of macromolecules,
enzymes andactive molecules of great importance and
application in food technology. They have been used
worldwide in the generation of safe, storable,
organoleptically pleasant foodstuffs for countries.
Domestication of LAB strains passed down through
various culinary traditions and continuous passage on
foodstuffs has resulted in modern-day cultures being
able to carry out these fermentations. Today LAB play a
prominent role in the world food supply, performing the
main bioconservations in fermented dairy products,
meats, and vegetables. Given their importance and the
vast array of applications in the food area, research on
genetics, metabolisms, and applications of these
bacteria has made considerable progress over the last
decades. However, a wide range of potential
applications of LAB in food microbiology, biotechnology
and the field in human health have yet to be identified.
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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 14.9 days after
submission; acceptance to publication is undertaken in 2.6
days (median values for papers published in this journal in
the first half of 2025).
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