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Message from the Guest Editor

Edible films and coatings are characterized as thin
layers of edible materials that can be applied to food
products and play various important roles, such as in
protecting the product from mechanical damage or
physical, chemical, and microbiological activities.
Although edible films and coatings are not expected to
completely replace conventional packaging materials,
they can be used to extend food stability by reducing the
exchange of moisture, gasses, lipid, and volatiles
between a food and its surrounding environment.
Typically, they can be produced from biopolymers
(proteins, polysaccharides, and/or lipids); however, novel
materials are still being evaluated, especially byproducts
and residues, and should conform to achieving
sustainability in food production. Edible films and
coatings based on fruits and vegetables may be
produced from a single macromolecule type, blends, or
even composites (single or multilayers). They can be
prepared from purees, pomaces, or extracts and show
different functions, facilitating their application as
protective coatings, thin films, active bags, wraps,
leathers, or papers.
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About the Journal

Message from the Editor-in-Chief

As the premier open access journal dedicated to
molecular chemistry, now in its 30th 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 all major fields of molecular chemistry and
multidisciplinary topics bridging chemistry with biology,
physics, and materials science, as well as timely reviews
and topical issues on cutting-edge fields in all of 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 15.1 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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