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Production Stages
In Author Services you will be alerted when your article reaches the following production stages:

1) Accepted article received in production
Your manuscript has been received at the publisher for production to begin.

J

2) Proofs sent
Typesetting of your proof has been completed, and the proofs or an email alert have been sent to the
corresponding author. Corrections should be returned as soon as possible.

3) Corrections received
Author corrections have now been received by the publisher. If your journal features EarlyView, there may be
a delay after corrections are received before your article appears online.

Early View (available for some journals)

Early View is your article's Online Version of Record published before inclusion in an issue. You may now
view your published article online. Please note that no further changes may be made to the article. Access to
the online PDF is considered your e-Offprint or PDF Offprint.

!

4) Issue published online
The issue containing your article is now published online. Access to the online PDF is considered your e-
Offprint or PDF Offprint. The print publication of your article in an issue may precede or follow this stage




Scope

N

he Editor welcomes the submission of original articles relevant to the science and

echnology of food and beverages. Contributions are accepted on the strict understanding
that the material in whole or in part has not been, nor is being, considered for publication
elsewhere. Topics of only narrow local interest will not be accepted unless they have
wider potential or consequences. If accepted, papers will become the copyright of the

journal.
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Aims and Scope

Food Science & Nutrition is the peer-reviewed journal for rapid dissemination of research in all areas
of food science and nutrition. The Journal will consider submissions of quality papers describing the
results of fundamental and applied research related to all aspects of human food and nutrition, as well as
interdisciplinary research that spans these two fields. Topics include, but are not limited to the following
areas:

» Chemistry of food and its biochemical interactions

» Food microbiology, safety, and risk assessment

» Metabolic, molecular, and genetic mechanisms in nutrition

» Safety and security analysis of global food supplies

» Food preservation, storage, and hurdle technology

* Food toxicology

» Engineering of food processing technologies

» Handling and packaging of foods

* Quality assurance of food products

* Biotechnology as it relates to food production and processing

» Food oral processing, rheology, and other texture related studies

» Health and nutritional implications of food, functional foods, nutraceuticals, and supplements
* Bioavailability and disease prevention

* Nutritional methodologies, behaviors, and modeling

» Sensory and consumer science

» Community and international nutrition

» Enology and fermentation technology

» Food and dietary supplement ingredient regulatory science

* Health claims

* Agriculture research on plant production, utilization, biomass, and environment

» Commentaries on controversial issues in food science and nutrition

* Interdisciplinary research spanning food science and nutrition
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Edited By: Edgar Chambers IV
Impact Factor: 2.213
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Online ISSN: 1745-459X

Recently Published Issues

See all

Search Engine Optimization for Your Paper
Consult our SEO Tips for Authors page in order to maximize online discoverability for your published research.
Included are tips for making your title and abstract SEO-friendly, choosing appropriate keywords, and promoting
your research through social media.

The Journal of Sensory Studies publishes original research and review articles, as well as expository and
tutorial papers focusing on observational and experimental studies in the application of sensory science to the
food and beverage, medical, agricultural, biological, pharmaceutical, cosmetic, and material sciences industries.
Papers should address new developments in sensory methods, consumer and product acceptability studies, or
the psychology of human sensory responses while focusing on both theoretical and practical problems on
applications of sensory science and their possible approaches to problem resolution, external and internal
validity of research guidance panel, descriptive analysis, word meaning/semantic differential technique as
applied to sensory science, product category appraisal, philosophies, or controversies in sensory science.
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Author Guidelines

GENERAL Journal of the Science of Food and Agriculture publishes original research,

Reviews, Mini-reviews, Perspectives and Spotlights, with particular emphasis on

interdisciplinary studies at the agriculture/food interface. The Journal covers fundamental

and applied research in many areas including:

*Health and Nutrition of Food
*Food Science and Technology
*Food Safety

*Biotechnology

*Molecular Biology
*Biochemistry of foods, feeds,

ingredients and components

*Materials and Processing
«Sensory and Consumer Sciences
«Agricultural Production
«Agricultural Utilization
*Agriculture and the Environment

*Biomass and Bioenergy
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Indicadores de calidad de las revistas cientificas

Inclusion en una base de datos; ‘ Thomson Reuters,

anteriormente denominada Institute for Scientific Information (1SI),
Plataforma de consulta ‘ Web of Science.
Impact Factor (IF)
Journal Citation Reports (JCR), Eigen factor (EF), Article
influence score (AlS), Source normalized impact per paper (SNIP) y

SClimago journal rank (SJR).

Otros factores :

« Tiempo que pasa desde que se envia un manuscrito a la revista y se recibe la
respuesta del editor.

* Numero de articulos anuales que publica una revista

* Frecuencia de publicacion (mensual, trimestral, cuatrimestral, semestral...).

* Fecha de recepcion y aceptacion de los manuscritos evaluados,




Para someter un manuscrito a evaluacion de una revista se
requiere:

Conocer las normas para el envio y publicacion de trabajos y

ajustar el manuscrito a las directrices propias de cada revista

Algunas instrucciones importantes:

v La extension, idioma, tamarfo de letra, interlineado,
v' Estilo de citacion, tablas, figs, sistema de unidades
v" Original, no publicado ni enviado a otra revista con el mismo

fin.
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