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The emerging popularity of sustainable, plant-based diets presents new challenges in the
delivery of healthy plant-based and functional food to consumers. Recent advances in crop
biotechnology and food processing have provided innovative opportunities to enhance the
nutritional quality of foods without compromising agronomic attributes such as crop vyield.
For instance, cereals and legumes with greater resistance to starch amylolysis have been
developed and are desirable in mediating blood glucose and improving gut health.
Moreover, new functional attributes could minimize the cooking burden commonly
associated with whole-grain cereal and legume preparation and improve organoleptic
qualities of plant-based foods. Integrated approaches that consider both the development
of new raw materials through plant breeding and subsequent processing methodology are
essential to develop functional foods and optimize nutrient bioaccessibility and
bioavailability. This Special Issue features original research papers that will advance our
knowledge and strategies for designing new cereal- and legume-based foods for improving
nutrition and health. Special interests include nutritional trait development in crops using
recent advances in plant biotechnology and breeding, innovative processing strategies for
modulating nutrient bioaccessibility and bioavailability, physicochemical characterization
and nutritional evaluation of novel raw ingredients and foods, functional food development,
and dietary intervention studies aimed at cereal- or legume-based foods for health.
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MDPI Books offers quality open access book publishing to promote the exchange ofideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access - high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

6 Open Access
Your scholarly work is accessible worldwide without any restrictions. All

authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus

@7 Authors and editors profit from MDPI's over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication

@ MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

@ High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Biicher (VLB).
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