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This eBook is a collection of articles from a Frontiers Research Topic.
Frontiers Research Topics are very popular trademarks of the Frontiers
Journals Series: they are collections of at least ten articles, all centered
on a particular subject. With their unique mix of varied contributions
from Original Research to Review Articles, Frontiers Research Topics
unify the most influential researchers, the latest key findings and
historical advances in a hot research area! Find out more on how to
host your own Frontiers Research Topic or contribute to one as an
author by contacting the Frontiers Editorial Office: frontiersin.
org/about/contact
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Increased consumer awareness of the effects of food in preventing
nutrient-related diseases and maintaining physical and mental well-
being has made nutritional improvement an important goal for the food
and beverage industry, including the cereal sector. The Book
"Qualitative and Nutritional Improvement of Cereal-Based Foods and
Beverages" collects research articles aimed at exploring innovative ways
to improve cereal-based foods and beverages; an old-if not ancient-
group of products which are still on our table every day. The main
directions of research aimed at nutritional improvement have to face
either excess or deficiency in the diet. To this end, different strategies
may be adopted, such as the reformulation of products, the
introduction of functional ingredients, and the application of
biotechnologies to increase the bioavailability of bioactive compounds.
These interventions, however, can alter the physico-chemical and
sensory properties of final products, making it necessary to achieve a
balance between nutritional and quality modification. This book offers
readers information on innovative ways to improve cereal-based foods
and beverages, useful for researchers and for industry operators.



