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Dear Editor,
I would like to submit for evaluation Cadernos de Ciência & Tecnologia the review manuscript titled “Antioxidant and antimicrobials effects of propolis in food preservation: an integrative review”. The manuscript has not been submitted to any other journal for publication.
This final version was approved by all the authors. The authors are: ANTONIA MAYARA BRILHANTE DE SOUSA (Food engineer, Master's student in health and technology at the Federal University of Maranhão), VIRGÍNIA KELLY GONÇALVES ABREU (Food engineer, doctor in Food Science and Technology, professor of Federal University of Maranhão), ADRIANA GOMES NOGUEIRA FERREIRA (Nurse, doctor in Nursing, professor of Federal University of Maranhão), MARCELINO SANTOS NETO (Pharmacist, doctor of Science - Public Health, professor of Federal University of Maranhão), RICHARD PEREIRA DUTRA (Chemist, doctor in Biotechnology, professor of Federal University of Maranhão), ANA LÚCIA FERNANDES PEREIRA (Food engineer, doctor in Food Science and Technology, professor of Federal University of Maranhão).

The propolis use in food can have technological, socioeconomic and rural development implications. From a technological point of view, the propolis extends the shelf life of the food. This can be especially important for rural producers who have difficulty maintaining food quality during storage. Moreover, the use of propolis in food have socioeconomic implications. The propolis production can be also an additional source of income for rural producers, as it can be produced locally and with low initial investment. This can help diversify rural producers' income sources and promote economic development in rural areas. Therefore, the application of propolis in food can have several technological, socioeconomic and environmental implications, contributing to sustainable rural development.

The study is one of the first about an integrative review related the antioxidant and antimicrobials effects of propolis in food preservation. Herein, it was demonstrated that the the chemical composition of propolis varies according to the botanical origin, geographic origin, method, and time of collection. The composition is observed the presence of various bioactive compounds directly related to the antioxidant and antibacterial activity. It is expected from this study that the knowledge can increase the search for propolis's antioxidant and antibacterial properties and expand its use to increase the shelf life of foods. 
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Sincerely yours,
Ana Lúcia Fernandes Pereira
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