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Traditional fermented foods are not only the staple food for most of developing
countries but also the key healthy food for developed countries. As the healthy
functions of these foods are gradually discovered, more high throughput
biotechnologies are being used to promote the fermented food industries. As a
result, the microorganisms, process biochemistry, manufacturing, and down-
streaming processing, as well as the bioactive metabolites released by the
fermenting organisms and, above all, the healthy functions of these foods were
extensively researched. The application and progress of biotechnology and
biochemistry of traditional fermented food systems are different from each other,
as the microorganisms and the food matrices vary widely.

Part I (Biochemistry and Biotechnology) of this book (Fermented Foods)
discusses the general aspects of biochemistry and biotechnological application of
fermented foods involving acetic acid bacteria, lactic acid bacteria, ethanolic
yeasts, and fungi in accelerating the many and variable functional factors in the
fermented foods as well as metagenomics of fermented foods. The detailed
technological interventions involved in different categories of fermented foods
such as fermented cereals (bread and sourdough), fermented milk products
(yogurt, cheese), fermented sausages, fermented vegetables (kimchi, sauerkraut),
fermented legumes (tempeh, natto) and coffee and cocoa fermentations, and
fermented beverages (animal- and plant-based) with their potential and actual
health benefits, are discussed in Part II (Fermented Foods: Technological
Interventions).
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Traditional fermented foods are not only the staple food for most of developing countries but also the key
healthy food for developed countries. As the healthy functions of these foods are gradually discovered, more
high throughput biotechnologies are being used to promote the fermented food industries. As a result, the
microorganisms, process biochemistry, manufacturing, and down-streaming processing, as well as the
bioactive metabolites released by the fermenting organisms and, above all, the healthy functions of these
foods were extensively researched. The application and progress of biotechnology and biochemistry of
traditional fermented food systems are different from each other, as the microorganisms and the food
matrices vary widely.

Part I (Biochemistry and Biotechnology) of this book (Fermented Foods) discusses the general aspects of
biochemistry and biotechnological application of fermented foods involving acetic acid bacteria, lactic acid
bacteria, ethanolic yeasts, and fungi in accelerating the many and variable functional factors in the fermented
foods as well as metagenomics of fermented foods. The detailed technological interventions involved in
different categories of fermented foods such as fermented cereals (bread and sourdough), fermented milk
products (yogurt, cheese), fermented sausages, fermented vegetables (kimchi, sauerkraut), fermented
legumes (tempeh, natto) and coffee and cocoa fermentations, and fermented beverages (animal- and plant-
based) with their potential and actual health benefits, are discussed in Part II (Fermented Foods:
Technological Interventions).
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Editorial Review

Users Review

From reader reviews:

Kiley Kaufman:

Nowadays reading books become more than want or need but also become a life style. This reading behavior
give you lot of advantages. Associate programs you got of course the knowledge even the information inside
the book this improve your knowledge and information. The data you get based on what kind of guide you
read, if you want have more knowledge just go with training books but if you want experience happy read
one using theme for entertaining for instance comic or novel. Often the Fermented Foods, Part I:
Biochemistry and Biotechnology (Food Biology Series) is kind of reserve which is giving the reader
unpredictable experience.

Sarah Maddocks:

Reading a book can be one of a lot of activity that everyone in the world adores. Do you like reading book
and so. There are a lot of reasons why people like it. First reading a guide will give you a lot of new facts.
When you read a reserve you will get new information since book is one of various ways to share the
information or maybe their idea. Second, examining a book will make an individual more imaginative. When
you examining a book especially fictional book the author will bring one to imagine the story how the
personas do it anything. Third, you may share your knowledge to other people. When you read this
Fermented Foods, Part I: Biochemistry and Biotechnology (Food Biology Series), you may tells your family,
friends along with soon about yours book. Your knowledge can inspire the others, make them reading a
publication.

Kimberly Gonzalez:

The reason? Because this Fermented Foods, Part I: Biochemistry and Biotechnology (Food Biology Series)
is an unordinary book that the inside of the guide waiting for you to snap it but latter it will shock you with
the secret the idea inside. Reading this book alongside it was fantastic author who have write the book in
such amazing way makes the content inside of easier to understand, entertaining approach but still convey
the meaning thoroughly. So , it is good for you for not hesitating having this ever again or you going to
regret it. This phenomenal book will give you a lot of benefits than the other book get such as help
improving your expertise and your critical thinking way. So , still want to hold up having that book? If I
ended up you I will go to the e-book store hurriedly.
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Florence Williams:

Do you like reading a publication? Confuse to looking for your chosen book? Or your book ended up being
rare? Why so many problem for the book? But just about any people feel that they enjoy for reading. Some
people likes looking at, not only science book but additionally novel and Fermented Foods, Part I:
Biochemistry and Biotechnology (Food Biology Series) or even others sources were given understanding for
you. After you know how the truly great a book, you feel would like to read more and more. Science book
was created for teacher or maybe students especially. Those ebooks are helping them to increase their
knowledge. In some other case, beside science publication, any other book likes Fermented Foods, Part I:
Biochemistry and Biotechnology (Food Biology Series) to make your spare time more colorful. Many types
of book like here.
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