(O){ foods

IMPACT .
FACTOR Indexed in: CITESCORE

5.2 PubMed 5.8

an Open Access Journal by MDPI

Fermented Foods and Probiotics

Guest Editor:

Prof. Dr. Felix Barron

Food Nutrition and Packaging

Sciences Department, Clemson
University, Clemson, SC 29634,
USA

Deadline for manuscript
submissions:
closed (30 September 2015)

mdpi.com/si/4814

Message from the Guest Editor
Dear Colleagues,

The field of fermented food and probiotics is increasingly
becoming important, not only to consumers due to the
potential health benefits of probiotic bacteria, but to
researchers and food processors as well who are looking
for most effective and safe bacterial strains and modes of
delivery in order to be effectively utilized by the human gut.

Our goal is to publish original papers to contribute to the
knowledge of fermented foods, probiotics, and prebiotics
as related to health maintenance, disease prevention,
fermentation processes, safety issues, bacterial selection
criteria, mechanisms of actions, beneficial effects,
validation studies, etc.

Prof. Dr. Felix Barron
Guest Editor
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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.

Author Benefits

Open Access: free for readers, with article processing charges (APC) paid by authors or
their institutions.

High Visibility: indexed within Scopus, SCIE (Web of Science), PubMed, PMC, FSTA,
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