
Journal of Food Processing and Preser-

vation

Special Issue on

Polysaccharide Modi®cations and Characterization

CALL FOR PAPERS
Modi�ed polysaccharides not only exhibit diverse functionality but also �nd applica-
tions in the textures of foods accessible to consumers of all demographics, regardless
of income, age, or gender, across di�erent geographical locations. �e selective
inclusion of trending applications in food preservation, novelmodi�cationmethods,
and the commercial potential of these polysaccharides re�ects the immediate
demand for their use in enhancing the functional and textural aspects of various
food products.

�e prospect of commercial expansion is a focal point to be addressed in this
communication, as the modi�ed polysaccharides show promise for widespread
application. �e contributions of experts in the �eld, drawing from their latest
research and extensive experience, constitute the core focus of this guest issue
proposal. �rough this collaborative e�ort, we aim to cover a spectrum of topics
related to modi�ed polysaccharides, fostering a deeper understanding of their
potential in various industries.

Polysaccharides, with their targeted modi�cations, have signi�cantly expanded
their range of applications, extending to baked goods, frozen products, beverages,
and advancements in edible coatings in comparison to native alternatives. �e
extraction and modi�cation of polysaccharides introduce novel resources of eco-
nomic signi�cance, not only for their contributions to the food and pharmaceutical
industries but also for their relevance in the petrochemical and textile sectors. �e
biodegradable nature of polysaccharides further enhances their appeal, providing
an additional advantage when working with these compounds. �e exploration of
these highlighted traits is essential in the current landscape, considering the diverse
opportunities polysaccharides present across various industries.

�is Special Issue welcomes original research and review articles addressesing a
range of topics, preferably through the identi�cation of alternative polysaccharide
sources and driving them under available modi�cation terms (non-thermal, chem-
ical, and enzymatic). �e focus is on producing alternative polysaccharides with
diverse applications in food processing and preservation, surpassing their traditional
roles as thickeners, stabilizers, and texturizing agents. Furthermore, the issue delves
into the development of biodegradable packaging �lms, coatings, and encapsulation
methods, o�ering insights into the potential current and prospects for industry
professionals, researchers, and academicians in the �elds of food, pharmaceuticals,
and nutraceuticals. �is communication is also valuable for budding researchers,
providing a better understanding of the existing scope of polysaccharides. �e
overarching goal is to explore the realm of polysaccharides and contribute to the
creation of healthier food products while extending the shelf life of these products
through innovative approaches.

Potential topics include but are not limited to the following:

Polysaccharides as functional food and nutraceuticals;�erapeutics approach
Physical/chemical/biological modi�cations of polysaccharides and their
characterization
Polysaccharides and nanotechnological tactics
Polysaccharides such as mucilages, dietary �bers, and prebiotics
Enzymatic, microbial, and chemical modi�cations of polysaccharides
Polysaccharide modi�cations viz modern day non-thermal technologies,
such as cold plasma, microwave, and so forth
Polysaccharide based coating, encapsulation, and composite �lms as an
e�cient food preservation strategy
Dual modi�cations and other nano-technologically driven modi�cations for
conventional and non conventional polysaccharides

Authors can submit their manuscripts through the Manuscript Tracking System at
https://review.wiley.com/submit?specialIssue=556464.

Papers are published upon acceptance, regardless of the Special Issue publication
date.
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