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Food production is now focused on developing a wide
range of products, from “superfoods” to “meat-
alternatives”. They are dedicated to a specific group of
consumers, such as vegans and vegetarians,
sportsmen, or breastfeeding mothers. Their nutritional
values are mostly pointed out. However, the high
nutritional value of functional food should also be linked
with the high sensorial properties of designed food.
Sensory acceptance is an essential aspect from the
consumers' perspective. The primary sensory features
are taste and aroma. Therefore, aroma plays an
important role in designing innovative functional food
products. The aroma of food is a composition of various
volatile compounds that may come from raw materials,
or may arise during thermal processing, for example via
Maillard reaction compounds formation or fermentation
processes. The main aroma molecules identified in food
products are aldehydes, alcohols, ketones, pyrazine,
furan derivatives, esters, and terpens. The techniques of
aroma/volatile compound determination, identification,
and extraction are constantly developing, in the so
called volatolomics field of reserach.
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About the Journal
Message from the Editor-in-Chief
Separations offers the scientific community a high-
quality, open-access journal option with rapid time-to-
publication without any sacrifice of a rigorous peer-
review process. We invite contributions ranging from
fundamental characterization and instrumentation
development through application of techniques to shed
light on a broad spectrum of separation science needs.
Since inception, Separations, has become unique in its
combination of rapid publication and thorough scientific
content. We invite you to consider us for your next
contribution.
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Author Benefits

High Visibility:
indexed within Scopus, SCIE (Web of Science), CAPlus /
SciFinder, and other databases.

Rapid Publication:
manuscripts are peer-reviewed and a first decision is
provided to authors approximately 16.3 days after
submission; acceptance to publication is undertaken in 2.7
days (median values for papers published in this journal in
the first 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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