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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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From reader reviews:

Mark Ames:

Do you have favorite book? Should you have, what is your favorite's book? Book is very important thing for
us to be aware of everything in the world. Each e-book has different aim or even goal; it means that reserve
has different type. Some people truly feel enjoy to spend their time and energy to read a book. These are
reading whatever they acquire because their hobby is usually reading a book. Think about the person who
don't like reading through a book? Sometime, particular person feel need book after they found difficult
problem as well as exercise. Well, probably you'll have this Fermented Foods, Part I: Biochemistry and
Biotechnology.

Deanna Christianson:

Have you spare time for just a day? What do you do when you have more or little spare time? Yes, you can
choose the suitable activity for spend your time. Any person spent their spare time to take a wander,
shopping, or went to the Mall. How about open or perhaps read a book titled Fermented Foods, Part I:
Biochemistry and Biotechnology? Maybe it is to become best activity for you. You recognize beside you can
spend your time together with your favorite's book, you can better than before. Do you agree with their
opinion or you have other opinion?

Ronald Smith:

Spent a free a chance to be fun activity to perform! A lot of people spent their leisure time with their family,
or their particular friends. Usually they doing activity like watching television, about to beach, or picnic
inside park. They actually doing same thing every week. Do you feel it? Will you something different to fill
your personal free time/ holiday? Can be reading a book might be option to fill your no cost time/ holiday.
The first thing you will ask may be what kinds of guide that you should read. If you want to try out look for
book, may be the reserve untitled Fermented Foods, Part I: Biochemistry and Biotechnology can be excellent
book to read. May be it is usually best activity to you.

Benjamin Nation:

People live in this new day time of lifestyle always attempt to and must have the extra time or they will get
lots of stress from both daily life and work. So , when we ask do people have extra time, we will say
absolutely indeed. People is human not just a robot. Then we question again, what kind of activity have you
got when the spare time coming to a person of course your answer will certainly unlimited right. Then do
you ever try this one, reading publications. It can be your alternative in spending your spare time, the book
you have read is usually Fermented Foods, Part I: Biochemistry and Biotechnology.
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