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Message from the Guest Editors

Flavor determines food acceptability by consumers and
has been a topic of great interest at the center of food
research. Molecule decoding of key flavor compounds
from native or processed foods is an essential
component of flavor research, supported by many
modern analytical techniques such as HPLC-MS and
GC-MS. With the rapid advances of omics and sensory-
guided approaches, flavoromics and sensomics have
paved the way for the comprehensive identification of
flavor molecules and the understanding of relationships
between flavor compounds and resulting sensory
properties. The presence of major food ingredients
such as proteins, lipids, and carbohydrates also interact
with flavor molecules, which further affects the release
or retention of aroma compounds, thus influencing food
flavor perception. A better knowledge of flavor-related
interactions and perception in food or during food
consumption could contribute to the optimization of
their use to develop both successful novel food
products and strategies for promoting food quality.
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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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Author Benefits

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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