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Grapes are a truly ancient fruit, cultivated by humans
since at least 6500 BC. Their versatility is unmatched,
and they are enjoyed fresh, juiced, or fermented into
wine. Nutritionally, grapes are mainly comprised of water
and carbohydrates, with some protein and fat; however,
they excel in fiber, vitamins, and minerals (iron,
magnesium, and calcium). Importantly, they are rich in
polyphenols, known for their health benefits. While
delicious, grape production and processing can harm
the environment. Significant waste is generated during
juice and wine making. The most concerning residue is
wine pomace; improper pomace management can lead
to serious ecological damage: soil pollution, harm to
vegetation, water contamination, pest infestations, and
unpleasant odors. Thankfully, wine pomace is a valuable
resource; its bioactive compounds hold promise for
functional food development. This Special Issue
explores the potential of grapes and their byproducts in
functional foods. We seek research highlighting specific
grape-derived compounds and their potential for large-
scale functional food production, contributing to a more
sustainable and carbon-neutral future.
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About the Journal
Message from the Editor-in-Chief
As the premier open access journal dedicated to
experimental organic chemistry, and now in its 25th year
of publication, the papers published in Molecules span
from classical synthetic methodology to natural product
isolation and characterization, as well as
physicochemical studies and the applications of these
molecules as pharmaceuticals, catalysts and novel
materials. Pushing the boundaries of the discipline, we
invite papers on multidisciplinary topics bridging
biochemistry, biophysics and materials science, as well
as timely reviews and topical issues on cutting edge
fields in all these areas.
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High Visibility:
indexed within Scopus, SCIE (Web of Science), PubMed,
MEDLINE, PMC, Reaxys, CaPlus / SciFinder, MarinLit,
AGRIS, and other databases.

Journal Rank:
JCR - Q2 (Biochemistry and Molecular Biology) / CiteScore
- Q1 (Organic Chemistry)

Rapid Publication:
manuscripts are peer-reviewed and a first decision is
provided to authors approximately 16.1 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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