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Prof. Dr. Jicheng Zhan Dear Colleagues,

College of Food Science &

Nutritional Engineering, China -
agricultural University, Beijing, For thousands of years, people have utilized the

China fermentative abilities of microorganisms to transform and
preserve food. Fermented alcoholic beverages are widely
consumed around the world due to their diverse tastes,
flavors, and styles. The fermentation of alcoholic beverages
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submissions: collaborative efforts of various microorganisms. During
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fermentation, the growth and metabolic activities of
microorganisms affect the physicochemical composition,
aroma characteristics, safety, and quality of fermented
alcoholic beverages and play a crucial role in their
production.

This Special Issue aims to present advanced research on
fermented alcoholic beverages. The topics addressed will
include but are not limited to, the evaluation of the
physicochemical composition and flavor profiles of
fermented alcoholic beverages, flavor variations under
different fermentation conditions, and the dynamic
changes of microorganisms during the fermentation
process and their impact on flavor formation. We welcome
submissions of original research articles and reviews on
these topics.

Prof. Dr. Jicheng Zhan
Guest Editor

Specia!


https://www.scopus.com/sourceid/21100898636
https://www.ncbi.nlm.nih.gov/pubmed/?term=2304-8158
/journal/foods/stats
https://mdpi.com/si/189961
https://www.mdpi.com/si/189961
https://www.scopus.com/sourceid/21100898636
/journal/foods/stats

‘ st | icxed in: Y CITESCORE
lr©| bedS /A PubMed ) 58

an Open Access Journal by MDPI

Editor-in-Chief Message from the Editor-in-Chief
Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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