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Message from the Guest Editor

This Special Issue will consider a wide scope of applied
microbiology as it relates to foodborne microorganisms
and their interactions with foods and processes meant to
inhibit bacteria or safeguard foods involving foodborne
pathogens, spoilage, or beneficial microorganisms. Topics
may include antimicrobial interventions, whether
chemical, biological, or physical to reduce or eliminate
foodborne pathogens or spoilage microorganisms from
raw/processed foods. The Special Issue may also include
analysis of microbial outcomes or wholesale microbiome
analyses of the result of interventions. The use of ‘natural’
antimicrobials (i.e., bacteriocins, bacteriophage, microbial
fermentates, vegetable nitrite) has gained favor in
applications such as food preservatives. As Guest Editor of
this Special Issue, I look forward to receiving and reviewing
your contributions to this topic.
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