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Message from the Guest Editors
Thermal processing is used to inactivate
microorganisms, but this results in undesirable sensory
deterioration and loss of nutrients in the food. In order to
avoid the deterioration of quality caused by thermal
processing, non-thermal sterilization technologies have
gradually attracted the attention of researchers. High-
pressure processing (HPP) does not change the
covalent bond of food components, can maintain the
original quality and flavor of food products, so it is one of
the most promising non-thermal technologies and has
been widely used in the food industry today. In recent
years, more and more attention has been paid to the
regulation of food properties by HPP, because HPP can
affect the non-covalent bonds (such as hydrogen bond,
van der Waals force, and hydrophobicity) of food
components, and then change the chemical properties
of food components. Therefore, this topic focuses on
the in-depth exploration of the influence of HPP on food
chemical characteristics and its mechanism, in order to
provide support for the innovative development of the
food industry.  
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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 29th 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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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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