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Abstract

In this editorial article, nationality of the authors from establishment of Applied Food
Biotechnology from 2014 to the present time has been overviewed. The editorial board,
especially chief editor, wish to make a broad global audience to spread knowledge of food
biotechnology via publication of outstanding articles in this journal. At the beginning of the
activity of journal office, a limited nhumber of non-Iranian authors submitted their manuscripts
to this journal; however immediately after the publication of the first issue, humber of the
foreign authors increased further, while they showed their satisfaction with the acceleration in
peer-review processes of their manuscripts. From the published articles, probiotics has been the
major scope; therefore, screening of the beneficial probiotics from various natural sources and
their uses in prevention of diseases have been introduced by various authors. Thus, the most
interesting findings of the authors have been introduced; through which, readers are further
adapted to the journal priorities and preferences in probiotics and postbiotics. It is believed that
invitation of prestigious authors and carrying out rapid peer-review processes are a key success
to achieve high article citations and authors’ satisfactions.

Article Information
Article history:

- Received 14 Aug 2023

- Revised 16 Sep 2023

- Accepted 1 Nov 2023
Keywords:

= Applied Food Biotechnology
= geographic distribution

= rapid peer-review process

= probiotics

= posthiotics
*Corresponding author:
Masoumeh Moslemi *

Halal Research Center of IRI, Iran
Food and Drug Administration,
Ministry of Health and Medical
Education, Tehran, Iran.

E-mail:
moslemy.m@gmail.com

How to cite this article

Moslemi M,. Geographic Distribution of Authors Contributed to Applied Food Biotechnology (2014-2023). Appl Food Biotechnol. 2024; 11

(1):e2.

Biotechnology: Novel Potent Probiotics

In 2014, journal of Applied Food Biotechnology (Appl.
Food Biotechnol.) was established by the National Nutrition
and Food Technology Research Institute of Iran and
published the first issue with seven articles in field of food
biotechnology (1-7). This continued by quarterly publication
through releasing the upcoming volumes, 2015-2023. Based
on the prospective of the editorial team, authors from all
countries were welcomed for submission of their studies in
the journal. First, a majority of the authors belonged to Iran
as well as Asian countries such as India and Indonesia.
Journal was advancing fast and indexed in Scopus and Web
of Science after 2-3 years. Therefore, journal was further
interested by the authors and readers/authors worldwide, and
new submissions from African, European and American
countries other than Asian countries have been received (8—
102). Regarding journal’s mission in demonstration of new
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achievements in food biotechnology and its associated
science, outstanding studies in this field have been selected
for the review process and possible publication in the journal.
Therefore, brilliant scientists of food biotechnology have
been invited for the regular and special issues. A special issue
on polyhydroxyalkanoate (PHA) bio-polyesters was
published in Appl. Food Biotechnol. By a scientist from
Austria, 2019. Distribution of Appl. Food Biotechnol.
Authors in every year of 2014-2023 is illustrated in Figure
1. As seen in the figure, contribution of foreign authors to
publications of Appl. Food Biotechnol. Has increased in
recent years.

Applied Food Biotechnology includes wide scopes for
publication.
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However, numerous interesting articles have been
received, focusing on probiotics and postbiotics.
Manuscripts have partially reported novel strains of
probiotics isolated from local and traditional fermented
foods, including milk, fermented milk, traditional cheese and
butter, jug cheese, motal cheese, yogurt, doogh, kashk,
Tarkhineh, caterpillar, traditional sauce, fermented cabbage,
Ishizuchi-Kurocha tea, ripe honey and Budu fish. Based on
the characterization and development of in-vitro studies,
several potent probiotics have been introduced in the
published articles of Appl. Food Biotechnol. (98, 103-110).
Therefore, the editorial board members thank all the authors
from Iran and other countries.

In near future, novel analytical tools seem to facilitate new
era of probiotics studies. Asian countries play further
significant roles in probiotics studies. Research groups from
Iran and other Asian countries have produced a majority of
the articles, which have been addressed in this short editorial
article. High levels of research studies are from various
countries worldwide. The Chief-Editor wishes to promote
the journal as a tool to facilitate access to information and
spread of knowledge.
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