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this work offers comprehensive authoritative coverage of current information on indigenous fermented foods
of the world classifying fermentation according to type this edition provides both new and expanded data on
the antiquity and role of fermented foods in human life fermentations involving an alkaline reaction tempe
and meat substitutes amazake and kombucha and more college or university bookstores may order five or
more copies at a special student price which is available on request from marcel dekker inc

industrialization of indigenous fermented foods second edition presents the most recent innovations in the
processing of a wide range of indigenous fermented foods ranging from soy sauce to african mageu it serves
as  the  only  comprehensive  review of  indigenous  fermented food manufacture  from ancient  production
methods to industrialized processing technologies for clear understanding of the impact of fermented food
products on the nutritional needs of communities around the world provides authoritative studies from more
than 24 internationally recognized professionals on various processing and control technologies biochemical
and  microbiological  information  and  manufacturing  and  production  procedures  form  the  united  states
indonesia and western europe about the author keith h steinkraus is a professor emeritus of microbiology and
food science at cornwall university in geneva and ithaca new york usa he is the author or editor of numerous
professional  publications  including  the  handbook  of  indigenous  fermented  foods  he  is  a  fellow  of  the
international  academy of  food science and technology  the  institute  of  food technologists  the  american
academy of microbiology and the american association for the advancement of science

completely revised and expanded to reflect the latest advances in the field this second edition serves as the
only comprehensive review of indigenous fermented food manufacture from ancient production methods to
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industrialized processing technologies for clear understanding of the impact of fermented food products on
the nutritional needs of communities around the world

indigenous fermented foods of south asia covers the foods of india pakistan bangladesh sri lanka nepal bhutan
maldives and afghanistan for  each type of  food its  microbiology biochemistry biotechnology quality and
nutritional value is covered in depth the book discusses numerous topics including various types of fermented
foods their o

industrialization of indigenous fermented foods second edition presents the most recent innovations in the
processing of a wide range of indigenous fermented foods ranging from soy sauce to african mageu it serves
as  the  only  comprehensive  review of  indigenous  fermented food manufacture  from ancient  production
methods to industrialized processing technologies for clear understanding of the impact of fermented food
products on the nutritional needs of communities around the world provides authoritative studies from more
than 24 internationally recognized professionals on various processing and control technologies biochemical
and  microbiological  information  and  manufacturing  and  production  procedures  form  the  united  states
indonesia and western europe about the author keith h steinkraus is a professor emeritus of microbiology and
food science at cornwall university in geneva and ithaca new york usa he is the author or editor of numerous
professional  publications  including  the  handbook  of  indigenous  fermented  foods  he  is  a  fellow  of  the
international  academy of  food science and technology  the  institute  of  food technologists  the  american
academy of microbiology and the american association for the advancement of science

brings together current knowledge and state of the art information on indigenous fermented foodsfermented
foods and beverages span a range of root crops cereals pulses vegetables nuts fruits and animal products
southeast asia has a long history of utilizing fermentation in the production and preservation of foods and is
widely recognized fo

indigenous fermented foods for the tropics provides insights on fermented foods of the tropics particularly
africa asia and south america highlighting key aspects and potential developments for these food products
sections provide an overview on the production and composition nutritional physicochemical health beneficial
and microbiota of these indigenous fermented foods in the tropics innovative techniques for investigating the
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composition of these fermented food products and improvement of the fermentation process to yield better
nutritional  constituents  health  beneficial  components  and  sensory  qualities  and  safety  aspects  to  be
considered in fermented foods other sections provide insights into the packaging and marketing of these food
products as well as future prospects of fermented foods in the tropics this book provides new perspectives and
recent  information  to  complement  existing  texts  on  indigenous  fermented  foods  serving  as  a  valuable
reference text for detailed insights into indigenous fermented foods of the tropics discusses fermented foods
from the africa asia and south america based on the raw materials used offers innovative techniques for
improving these indigenous products and investigating their composition as well as upgrading traditional
technologies used in the production of fermented products covers the role of technology and innovations in
the quest for enhancing quality and safety of fermented foods as demand for fermented food and beverage
products is increased

recent decades have witnessed increased interest in the foods of africa spurred on by the recurrent famines
that have plagued the continent it is now recognized that helping people to use their own knowledge of
indigenous  foods  and  agriculture  provides  better  prospects  for  long  term  sustainability  than  imposing
solutions from outside yet to date there has been little documented information about the foods that are
utilized by the poor of africa and particularly how these foods are preserved in a hostile environment for later
use this book is a unique compilation of both the general literature on africa s fermented foods and beverages
and of original research conducted by the author in sudan information was gathered from elderly rural women
who traditionally hand down such knowledge from generation to generation with increased urbanization and
dislocation of family structures there is a danger that such knowledge might otherwise be lost forever the
various foods are considered in terms of their role in the struggle for survival and in the social fabric of rural
sudan as well as from the perspectives of nutrition and food microbiology the book is a major contribution to
this literature of interest to all concerned with food science human nutrition and rural development

over the past decade new applications of genetic engineering in the fermentation of food products have
received a great deal of coverage in scientific literature while many books focus solely on recent developments
this reference book highlights these developments and provides detailed background and manufacturing
information co edited by fidel toldra recipient of the 2010 distinguished research award from the american
meat science association presenting a comprehensive overview handbook of food and beverage fermentation
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technology examines a wide range of starter cultures and manufacturing procedures for popular alcoholic
beverages and bakery dairy meat cereal soy and vegetable food products an international panel of experts
from government industry and academia provide an in depth review of fermentation history microorganisms
quality assurance practices and manufacturing guidelines the text focuses on the quality of the final food
product flavor formation and new advances in starter cultures for dairy fermentations using recent examples
that  depict  the  main  species  used  their  characteristics  and  their  impact  on  the  development  of  other
fermented foods with approximately 2 300 references for further exploration this is a valuable resource for food
scientists technologists microbiologists toxicologists and processors

covers brunei cambodia indonesia laos malaysia myanmar formerly burma philippines singapore thailand
timor leste vietnam

this volume supplements the other books on this subject by providing much information that is not readily
available elsewhere it opens with a taxonomy of fungi in foods and feeds and then considers ecology spoilage
and mycotoxin production by fungi in foods and feeds this is followed by a series

while many food science programs offer courses in the microbiology and processing of fermented foods no
recently published texts exist that fully address the subject food fermentation professionals and researchers
also have lacked a single book that covers the latest advances in biotechnology bioprocessing and microbial
genetics physiology and taxonomy in microbiology and technology of fermented foods robert hutkins has
written the first text on food fermentation microbiology in a generation this authoritative volume also serves as
a  comprehensive  and  contemporary  reference  book  a  brief  history  and  evolution  of  microbiology  and
fermented foods an overview of microorganisms involved in food fermentations and their physiological and
metabolic properties provide a foundation for the reader how microorganisms are used to produce fermented
foods and the development of a modern starter culture industry are also described successive chapters are
devoted to the major fermented foods produced around the world with coverage including microbiological
and technological features for manufacture of these foods cultured dairy products cheese meat fermentation
fermented  vegetables  bread  fermentation  beer  fermentation  wine  fermentation  vinegar  fermentation
fermentation of foods in the orient examples of industrial processes key historical events new discoveries in
microbiology anecdotal materials case studies and other key information are highlighted throughout the book
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comprehensively  written  in  a  style  that  encourages  critical  thinking  microbiology  and  technology  of
fermented foods will  appeal to anyone dealing in food fermentation students professors researchers and
industry professionals

the world s most comprehensive well documented and well illustrated book on this subject with extensive
subject and geographical index 234 photographs and illustrations mostly color free of charge in digital pdf
format on google books

handbook  of  indigenous  foods  involving  alkaline  fermentation  details  the  basic  approaches  of  alkaline
fermentation provides a brief history and offers an overview of the subject devoted exclusively to alkaline
fermented foods affs this text includes contributions from experts from around the globe it discusses the
diversity  of  indigenous fermented foods  involving an alkaline  reaction as  well  as  the taxonomy ecology
physiology and genetics of predominant microorganisms occurring in affs presented in nine chapters the
book explains how microorganisms or enzymes transform raw ingredients into affs it discusses the safety
aspects of affs and considers the challenges associated with the technological aspects in modernizing affs it
stresses the significance of the microbiological and biochemical processes in the fermentations as well as the
factors that influence the development of the characteristic microbiota and the biochemical and organoleptic
changes  induced  by  them  it  also  proposes  solutions  discusses  the  value  of  affs  and  related  dominant
microorganisms and assesses the future of affs the authors highlight commonly known foods and beverages
of  plant  and  animal  origin  they  provide  insight  into  the  manufacture  chemical  and  microbiological
composition processing and compositional and functional modifications taking place as a result of microbial
and enzyme effects the text examines safety legislation traditional and industrialized processes as well as new
product development and opportunities for developing commodities from africa asia europe latin america and
the middle east in addition it  also assesses the value of food processing by products biotechnology and
engineering of solid state processes modern chemical and biological analytical  approaches to safety and
health and consumer perception focuses on how fermentation of food remains an important aspect of food
processing describes how fermentation of food contributes to its preservation details how fermented food gets
its flavor from microbial and enzymatic modifications of food components such as sugars fats and proteins
handbook  of  indigenous  foods  involving  alkaline  fermentation  offers  insight  into  the  microbiology  and
chemistry of the fermentation processes this book serves graduate students and researchers of food science
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and technology nutrition and dietetics food microbiology and related areas
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