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        Microbial Production of Food Ingredients and Additives by Alexandru Mihai Grumezescu Book PDF Summary

        Microbial Production of Food Ingredients and Additives, Volume 5 in the Handbook of Food Bioengineering series, is a solid resource to describe how microorganisms can increase food production and quality. Microorganisms are used to create and enhance food, used as food additives to improve food taste as well as to improve function and fortification to benefit overall health. The book presents the most important applications of microbial products in food bioengineering and different methods to obtain valuable ingredients, such as sugars, acids, secondary metabolites, enzymes and vitamins by involving microorganisms. Recent and future applications of these microbial - derived food components are describes and discussed making it essential for future research applications. Provides various research examples of how microbial production can improve food by lactic acid bacteria Presents information on how microorganisms may be utilised to produce high quantity and quality therapeutic food ingredients used both for human and animal food Includes numerous applications to provide a broad perspective on the benefits of microbial production and how they are an alternative to chemical production and purification of ingredients

    


                                        
  
    
      
    

    
      
        Microbial Production of Food Ingredients and Additives  by Alexandru Mihai Grumezescu,Alina Maria Holban

      

       Microbial Production of Food Ingredients and Additives, Volume 5 in the Handbook of Food Bioengineering series, is a solid resource to describe how microorganisms can increase food production and quality. Microorganisms are used to create and enhance food, used as food additives to improve food taste as well as to improve 
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       Download or read online Microbial Production of Food Ingredients and Additives written by Alexandru Mihai Grumezescu, published by Unknown which was released on 2017. Get Microbial Production of Food Ingredients and Additives Books now! Available in PDF, ePub and Kindle.
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        Microbial Production of Food Ingredients and Additives  by Alexandru Mihai Grumezescu,Alina Maria Holban

      

       Microbial Production of Food Ingredients and Additives, Volume Five, the latest release in the Handbook of Food Bioengineering series, is a solid resource on how microorganisms can increase food production and quality. Microorganisms are used to create and enhance food, used as food additives to improve food taste, and in 
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        Microbial Production of Food Ingredients  Enzymes and Nutraceuticals  by Brian McNeil,David Archer,Ioannis Giavasis,Linda Harvey

      

       Bacteria, yeast, fungi and microalgae can act as producers (or catalysts for the production) of food ingredients, enzymes and nutraceuticals. With the current trend towards the use of natural ingredients in foods, there is renewed interest in microbial flavours and colours, food bioprocessing using enzymes and food biopreservation using bacteriocins. 
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        Research and Technological Advances in Food Science  by Bhanu Prakash

      

       The reduction in nutritional quality of food due to microbial contamination is a problem faced by much of the developing world. To address contamination-related hunger and malnutrition, it is crucial to enforce quantitative and qualitative protection of agri-food commodities after harvesting, as well as to create low cost, rational strategies 
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        Food Microbial Sustainability  by Arun Karnwal,Abdel Rahman Mohammad Said Al-Tawaha

      

       This book reviews all important aspects of Microbial sustainability in food production and food safety with the aim of shedding new light on these microbes through combined understanding of traditional and novel paradigms. The book is divided into three sections, the first of which reinterprets fundamentals of food microbiology, examining 
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        Nanomaterials from Renewable Resources for Emerging Applications  by Sandeep S. Ahankari,Amar K. Mohanty,Manjusri Misra

      

       Nanomaterials from Renewable Resources for Emerging Applications details developments in nanomaterials produced from renewable materials and their usage in food and packaging, energy conservation, and environmental applications. • Introduces fundamentals of nanomaterials from renewable resources, including processing and characterization. • Covers nanomaterials for applications in food and packaging, including nanocellulose, lignin- and 
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        Microbial Contamination and Food Degradation  by Alexandru Mihai Grumezescu,Alina Maria Holban

      

       Microbial Contamination and Food Degradation, Volume 10 in the Handbook of Food Bioengineering series, provides an understanding of the most common microbial agents involved in food contamination and spoilage, and highlights the main detection techniques to help pinpoint the cause of contamination. Microorganisms may cause health-threatening conditions directly by being ingested 
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