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Email Subject:  

Paper Invitation: [Foods] (ISSN 2304-8158, Q1, IF 5.561) Special Issue "Microorganisms in Fermented 

and Minimally Processed Foods: Use of Microbial Starter Cultures, Probiotics and Postbiotics" edited 

by Dr. Flora Valeria Romeo and Prof. Dr. Cinzia Caggia  
 

Dear Dr. Authors, 

 

As the Guest Editor of the Special Issue "Microorganisms in Fermented and Minimally Processed 

Foods: Use of Microbial Starter Cultures, Probiotics and Postbiotics" in FOODS (ISSN 2304-8158, 

IF 5.561), I would like to invite you to contribute an article or review paper focus on fermented food, 
food microbiology and probiotics. 

 

Please access the detailed Special Issue information at: 

https://www.mdpi.com/journal/foods/special_issues/0LV63PFOF1 

 

Benefits of publishing with Foods:  
1. Open access. Open access (unlimited and free access to readers) increases publicity and promotes 

more frequent citations, as indicated by several studies.  

2. High visibility and impact. Foods is indexed by the leading indexing services, like SCIE, PubMed, 

and Scopus, and has an Impact Factor of 5.561. Journal Rank: JCR - Q1 (Food Science & Technology) 

/ CiteScore - Q1 (Health Professions (miscellaneous). 

3. Rapid publication times combined with thorough peer review. The average whole processing 
period from submission to publication is about 37 days. 

 

An Article Processing Charge (APC) of CHF 2900 currently applies to all accepted papers. You may 

be entitled to a discount if you have previously received a discount code or if your institute is 

participating in the MDPI Institutional Open Access Program (IOAP), for more information see: 

http://www.mdpi.com/about/ioap. 
 

If this is of interest, you are welcome to send a tentative title to the Section Managing Editor Ms. Clara 

Zhao (clara.zhao@mdpi.com) for checking the suitability. I believe your contribution will be highly 

appreciated by our readers.  

 

In the hope that this invitation receives your favorable consideration, we look forward to our 
collaboration. 

 

Best Wishes  

Dr. Flora Valeria Romeo and Prof. Dr. Cinzia Caggia  
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Online Special Issue:  
Microorganisms in Fermented and Minimally Processed Foods: Use of 

Microbial Starter Cultures, Probio>cs and Postbio>cs
Topics included:

• starter cultures 
• probio.cs 
• postbio.cs 
• minimally processed 
fruit/vegetables 
• fermented foods 
• microbial metabolites 
• shelf-life 
• pathogens 
• spoilage

Dr. Flora Valeria Romeo
Council for Agricultural Research and 
Economics (CREA), Research Centre for 
Olive, Fruit and Citrus Crops, C.so Savoia
190, 95024 Acireale, CT, Italy

Warmly Welcome Contribu>ons

Please contact with Sec.on 
Managing Editor in Foods 
(clara.zhao@mdpi.com).

Guest Editors:

Prof. Dr. Cinzia Caggia
Department of Agriculture, Food and 
Environment (Di3A), University of Catania, 
Via Santa Sofia 100, 95123 Catania, Ital


