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Message from the Guest Editors

Fruit quality and its acceptability by consumers depend on
various factors associated with the characteristics of the
fruit, as well as its conditions of production, storage, and
marketing. Among the various properties that determine
quality, sensorial aspects require particular attention
because they are what decides acceptability. Fruit sensory
quality comprises several attributes or characteristics
included in appearance, texture, and taste and odor or
aroma, all of them particularly important in terms of
consumer satisfaction, determining both first purchase and
repeated purchases. Sensory science deals with the
measurement, interpretation, and comprehension of
human responses to product properties as perceived by
the senses. 

This Special Issue will focus on the latest advances and
prospects of sensory evaluations on fruit quality, such as
sensory attributes, sensory quality control, sensory analysis
to PDO products, qualitative research methods, consumer
test methods and questionnaires, shelf-life testing, impact
on fruit quality of pre- and postharvest treatments and
technologies, as well as statistical analyses, and strategic
sensory research.
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Editor-in-Chief

Prof. Dr. Arun K. Bhunia
Department of Food Science,
Department of Comparative
Pathobiology (Courtesy), Purdue
University, West Lafayette, IN,
USA

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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