
Guest Editors:

Prof. Dr. Sun Jin Hur
Department of Animal Science
and Technology, Chung-Ang
University, Anseong 17546, Korea

Dr. Michelle J. Y. Yoo
Centre for Food Science, School
of Science, Faculty of Health and
Environmental Sciences,
Auckland University of
Technology, Private Bag 92006,
Auckland 1142, New Zealand

Deadline for manuscript
submissions:
closed (31 July 2021)

Message from the Guest Editors

Meat- and seafood-based foods are important supplies of
proteins for our diet. Unlike other nutrients, proteins are
interesting in a sense that they may refold and reaggregate
into a different structure during processing and digestion,
and this may have an impact on their overall digestibility.
Through advancement in processing technology, attempts
have been made to increase the digestibility and
bioavailability of protein-rich food products that are of
meat and seafood origin. In this Special Issue, we are
encouraging the submission of manuscripts related to
digestibility of protein-rich foods with a focus on meat and
seafood. The use of novel processing technology to
enhance digestibility, modeling or examination of protein
breakdown during digestion, bioavailability of amino acids
and peptides during digestion, and development of in vitro
digestion models or tools specialized for studying protein
digestibility are topics of interest. Through this Special
Issue, we aim to advance the understanding of digestibility
in protein-rich foods.
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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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