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Lactic acid bacteria (LAB) are pivotal in the production of
fermented foods, serving as functional ingredients that
enhance both the quality and safety of these products.
The presence of LAB in fermented foods, such as
cheese, yogurt, sauerkraut, salami, olives, kimchi, etc.,
has been associated with improved digestibility,
enhanced nutrient bioavailability, and potential
therapeutic benefits. Selected LAB can play a crucial
role in the cultural identity of regional cuisines, often
involving native ingredients and traditional practices.
The variability of artisanal production, however, poses
challenges in identifying specific LAB strains, which can
include species like Lactobacillus and Streptococcus,
among others, and can be actively involved not only in
technological but also in biopreservation and even
therapeutical properties. Despite this, the health
benefits conferred by these microorganisms, such as
improved lactose digestion, infection prevention, and
possible cancer risk reduction, underscore their
significance in the food industry.
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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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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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