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Message from the Guest Editors

Dear Colleagues,

This Special Issue seeks to review the latest research in the
field of lipid-based foods, focusing on technological
advancements, analytical techniques, and quality control
measures. We welcome the submission of original research
articles and reviews, encompassing a wide range of related
topics. Contributions that provide insights into the
underlying scientific principles, innovative methodologies,
and practical applications related to the technologies and
quality control of lipid-based foods are highly encouraged.

We invite researchers, scientists, and industry experts from
various disciplines to share their expertise and contribute
to this Special Issue. By pooling together diverse
perspectives and cutting-edge research, we aim to foster
advancements in lipid-based food science and facilitate
the development of high-quality, nutritious, and safe food
products.

For more details, please visit:
https://www.mdpi.com/journal/lipidology/
special_issues/4644E38KB7
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Editor-in-Chief Message from the Editor-in-Chief

Prof. Dr. Nicola Ferri We believe that a journal that is centred on lipidology is
Department of Medicine (DIMED),  essential for gathering and spotlighting cutting-edge
University of Padova, Padova, advances in the study of all types of lipids, such as fatty

el acids, triglycerides, glycerophospholipids, sphingolipids,
and steroids. All of these molecules play fundamental roles
in human physiology, and their dysregulation is associated
with neurodegenerative, cardiovascular, genetic, liver, and
kidney diseases, as well as numerous rare diseases.
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Open Access: free for readers, with article processing charges (APC) paid by authors or
theirinstitutions.

Rapid Publication: manuscripts are peer-reviewed and a first decision is provided to
authors approximately 22.6 days after submission; acceptance to publication is
undertaken in 4.3 days (median values for papers published in this journal in the second
half of 2025).

Recognition of Reviewers: reviewers who provide timely, thorough peer-review reports
receive vouchers entitling them to a discount on the APC of their next publication in any
MDPI journal, in appreciation of the work done.
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