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In recent years, the potential health benefits of fermented and functional foods have made them increasingly
popular among consumers. A complete overview of the physiology and functional aspects of microbes
present in fermented foods and used as functional foods, Beneficial Microbes in Fermented and
Functional Foods explores recent advances and progress made in developing fermented and functional
foods using molecular biology techniques. With contributions from international experts, the book explores
advances in food technology with the prospective applications of microorganisms and their metabolites that
can increase opportunities to develop natural substances as food and food ingredients in fermented and
functional foods.

Divided into four sections and containing 30 chapters, the book takes an in-depth look at the role of microbes
and their diversity in traditional and modern fermented and functional foods. It also examines the interaction
between the different microflora present in fermented food products, development of starter cultures to
improve the nutritional and sensory quality of fermented foods, and factors and processes affecting the safety
of various fermented foods. The text then covers application of microbes present in fermented foods and
used as functional foods—probiotics, prebiotics, and synbiotics. It explains the different bacteria and strains
used as probiotics, their interaction with the other intestinal flora in the host, the health benefits conferred by
them, and risks associated with their consumption.

The focus on progress and challenges in the technology development of probiotics, prebiotics, and synbiotic
preparation makes this book especially useful. The complete and comprehensive overview of the physiology
and functional aspects of the microbes present in fermented foods and used as fermented foods gives you a
firm foundation for future research and development of new products and uses.
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From reader reviews:

Jack Lau:

Your reading sixth sense will not betray you, why because this Beneficial Microbes in Fermented and
Functional Foods guide written by well-known writer whose to say well how to make book which can be
understand by anyone who else read the book. Written with good manner for you, dripping every ideas and
producing skill only for eliminate your current hunger then you still skepticism Beneficial Microbes in
Fermented and Functional Foods as good book not merely by the cover but also with the content. This is one
guide that can break don't judge book by its include, so do you still needing a different sixth sense to pick
this particular!? Oh come on your looking at sixth sense already alerted you so why you have to listening to
one more sixth sense.

Judith Duncan:

Reading a book for being new life style in this year; every people loves to read a book. When you go through
a book you can get a great deal of benefit. When you read books, you can improve your knowledge, simply
because book has a lot of information in it. The information that you will get depend on what kinds of book
that you have read. In order to get information about your research, you can read education books, but if you
want to entertain yourself you are able to a fiction books, these kinds of us novel, comics, and soon. The
Beneficial Microbes in Fermented and Functional Foods will give you new experience in reading through a
book.

Susan Hare:

Is it you actually who having spare time and then spend it whole day simply by watching television programs
or just resting on the bed? Do you need something totally new? This Beneficial Microbes in Fermented and
Functional Foods can be the response, oh how comes? It's a book you know. You are thus out of date,
spending your extra time by reading in this completely new era is common not a nerd activity. So what these
publications have than the others?

Victor McDowell:

A lot of reserve has printed but it differs. You can get it by web on social media. You can choose the best
book for you, science, amusing, novel, or whatever through searching from it. It is known as of book
Beneficial Microbes in Fermented and Functional Foods. You can contribute your knowledge by it. Without
leaving the printed book, it may add your knowledge and make you actually happier to read. It is most
important that, you must aware about publication. It can bring you from one place to other place.
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