
Guest Editors:

Dr. Sónia Soares
REQUIMTE - Instituto Superior de
Engenharia do Instituto
Politécnico do Porto, Rua Dr.
António Bernardino de Almeida
431, 4200-072 Porto, Portugal

Dr. Olga Viegas
REQUIMTE - Laboratório de
Bromatologia e Hidrologia,
Departamento de Ciências
Químicas, Faculdade de
Farmácia da Universidade do
Porto, 4099-313 Porto, Portugal

Dr. Francisca Rodrigues
REQUIMTE/LAQV—Superior
Institute of Engineering of Porto,
Rua Dr. António Bernardino de
Almeida 431, 4200-072 Porto,
Portugal

Deadline for manuscript
submissions:
closed (20 February 2023)

Message from the Guest Editors

Natural food products are increasingly sought by
consumers due to their concern for consuming “healthy”
products. The selection of these is usually based on the
relation between natural products and beneficial health
properties, as well as new knowledge regarding the
impacts of production on the environment. Therefore, the
evaluation of these products is extremely important,
aiming to explore their composition, properties, and
possible risks to consumers, the scientific community, and
industry. There are several chemical and biological
analyses which are normally performed to characterize and
determine the safety of food products, including molecular,
chromatographic, and spectroscopic methodologies.

The aim of this Special Issue is to present new advances on
different methods of analysis and present new approaches
used to evaluate natural food products, contributing to
their valorization. Papers which have assessed the in vitro
and in vivo safety and efficacy of natural products are
especially welcomed for submission.
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Editor-in-Chief

Prof. Dr. Frank L. Dorman
Department of Chemistry,
Dartmouth College, Hanover, NH
03755, USA

Message from the Editor-in-Chief

Separations offers the scientific community a high-quality,
open-access journal option with rapid time-to-publication
without any sacrifice of a rigorous peer-review process. We
invite contributions ranging from fundamental
characterization and instrumentation development
through application of techniques to shed light on a broad
spectrum of separation science needs. Since
inception, Chromatography, has become unique in its
combination of rapid publication and thorough scientific
content. We invite you to consider us for your next
contribution.
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Author Benefits

Open Access: free for readers, with article processing charges (APC) paid by authors or
their institutions.
High Visibility: indexed within Scopus, SCIE (Web of Science), CAPlus / SciFinder, and
other databases.
Rapid Publication: manuscripts are peer-reviewed and a first decision is provided to
authors approximately 13.6 days after submission; acceptance to publication is
undertaken in 2.9 days (median values for papers published in this journal in the second
half of 2023).
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