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Message from the Guest Editors

Dear Colleagues,

An increasing number of consumers are choosing
fermented fruit wine with a lower alcohol content and
richer flavor over more common alternatives. This Special
Issue will review the history of fruit wine, analyze current
hot spots in this field, and explore future development
directions of the fruit wine industry. Topics to be addressed
include, but are not limited to, the following:

(1) The fermentation adaptability of different fruit varieties;
(2) The change mechanism of bioactive compounds in fruit
wine processing;
(3) The influencing mechanism of key processing unit
operation in core nutrient components and efficient
retention of nutrients;
(4) The development of traditional and new yeasts and
their application in high-quality fruit wine;
(5) Flavor/taste/aroma profiles in fruit wine;
(6) Authenticity and traceability and microbial
biotechnological approaches aiming to improve food
safety and potential health benefits;
(7) Analysis of components in fruit wine and/ or rapid
methods and innovative applications;
(8) Methods for determining roles of fruit wine components
in human health using omics technologies and/or system
biology.
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Message from the Editor-in-Chief

Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original articles,
critical reviews, case reports, and short communications on
food science. Articles are released monthly online, with
unlimited free access. Currently, Foods has been indexed
by the Science Citation Index Expanded (SCIE - Web of
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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