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Fruit juices can be considered natural functional foods
since they can provide other components with potential
health benefits such as fiber, vitamins, minerals and
antioxidant phytochemicals, either naturally present or
incorporated from extracts, raw or by-product plant
foods. Fruit juice manufacturing techniques range from
traditional methods such as blending, formulation and
fermentation to advanced techniques designed to
protect bioactive compounds, such as
microencapsulation, edible films, coating and non-
thermal processing technologies (high pressure
processing, pulsed electric fields, etc.). Soliciting
papers:
- evaluation of nutritional and bioactive compounds in

conventional and brand new designed functional fruit
juices

- determination of the impact of conventional and non-
thermal new processing technologies on bioactive
compounds present in fruit juices

- assessment of the bioaccessibility and bioavailability
of bioactive compounds in these beverages

- unravel potential health effects of fruit juices
considering in vitro, animal and human studies
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Rapid Publication:
manuscripts are peer-reviewed and a first decision is
provided to authors approximately 19.1 days after
submission; acceptance to publication is undertaken in 4.5
days (median values for papers published in this journal in
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