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Seafood encompasses fish, shellfish, molluscs, and
animals, seaweed, and other taxonomic groups. They all
have a marine origin and are included in different
international diets. Some very important nutrients can
only be supplied to humans in a sustainable and natural
way via seafood consumption, such as long-chain
omega-3 polyunsaturated fatty acids. Given its diversity,
the treasure trove of biologically active substances in
marine biomass is still poorly known and largely
undervalued. Therefore, the extraction of these
substances from whole organisms or their parts/organs
is important for expanding our knowledge and
developing applications. These extracts need to be safe
and biochemically characterized, and their biological
activity and related natural active compounds must be
assessed, thus enabling fractionation and an
understanding of their functionality. Moreover, the
extraction processes need to be optimized, leading to
attractive properties such as no bio-refinery waste being
produced.

Guest Editors
Dr. Narcisa Maria Bandarra
1. Division of Aquaculture, Upgrading and Bioprospection, IPMA, I.P.—
Portuguese Institute for the Sea and Atmosphere, Av. Dr. Alfredo
Magalhães Ramalho 6, 1495-165 Lisbon, Portugal
2. CIIMAR—Interdisciplinary Centre of Marine and Environmental
Research, Terminal de Cruzeiros de Leixões, Av. General Norton de
Matos s/n, 4450-208 Matosinhos, Portugal

Dr. Carlos Cardoso
1. Division of Aquaculture, Upgrading and Bioprospection, IPMA, I.P.—
Portuguese Institute for the Sea and Atmosphere, Av. Dr. Alfredo
Magalhães Ramalho 6, 1495-165 Lisboa, Portugal
2. CIIMAR – Interdisciplinary Centre of Marine and Environmental
Research, Terminal de Cruzeiros de Leixões, Av. General Norton de
Matos s/n, 4450-208 Matosinhos, Portugal

Deadline for manuscript submissions
closed (30 June 2024)

Foods

an Open Access Journal 
by MDPI

Impact Factor 4.7
CiteScore 7.4
Indexed in PubMed

mdpi.com/si/175233
Foods
MDPI, Grosspeteranlage 5
4052 Basel, Switzerland
Tel: +41 61 683 77 34
foods@mdpi.com

mdpi.com/journal/
foods

https://www.mdpi.com/si/175233
https://mdpi.com/journal/foods


Foods

an Open Access Journal 
by MDPI

Impact Factor 4.7
CiteScore 7.4
Indexed in PubMed

mdpi.com/journal/
foods

About the Journal
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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Journal Rank:
JCR - Q1 (Food Science and Technology) / CiteScore - Q1
(Health Professions (miscellaneous))

Rapid Publication:
manuscripts are peer-reviewed and a first decision is
provided to authors approximately 14.3 days after
submission; acceptance to publication is undertaken in 2.8
days (median values for papers published in this journal in
the first half of 2024).
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