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A large variety of food products all over the world are prepared by the
fermentation of various raw materials. Fermentation: Effects on Food
Properties explores the role of fermentation reactions in the chemical,
functional, and sensory properties of food components as well as their effect on
food component content and biological activity. Emphasizing the various
chemical changes that take place during processing, both pre- and post-
fermentation, the book explores:

The complex microbial community in fermented foods●

The generation of the flavor and aroma compounds in fermented foods●

The effect of fermentation on the rheological properties and the color of foods●

The effect of fermentation on bioactivities of foods●

How microorganisms during fermentation can remove or detoxify●

antinutritional compounds in raw foods
The fortification of products derived from fermentation processes and technical●

issues in the production and distribution of such foods
Fermentation processes for cereals, legumes, vegetables, dairy products,●

seafood, and meat
Food safety and adherence to the Hazard Analysis and Critical Control Points●

(HACCP) principles

Mastering today’s art of fermentation processes requires detailed knowledge of
food raw materials, microbiology, enzymology, chemistry/biochemistry, physics,
engineering, and technology. This volume is an important starting point in
understanding the process. Presented in concise, accessible chapters contributed
by food experts, the book contains ample references to enhance further, more
detailed exploration of this critical topic as we search for ways to enhance food
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quality for better health.
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A large variety of food products all over the world are prepared by the fermentation of various raw materials.
Fermentation: Effects on Food Properties explores the role of fermentation reactions in the chemical,
functional, and sensory properties of food components as well as their effect on food component content and
biological activity. Emphasizing the various chemical changes that take place during processing, both pre-
and post-fermentation, the book explores:

The complex microbial community in fermented foods●

The generation of the flavor and aroma compounds in fermented foods●

The effect of fermentation on the rheological properties and the color of foods●

The effect of fermentation on bioactivities of foods●

How microorganisms during fermentation can remove or detoxify antinutritional compounds in raw foods●

The fortification of products derived from fermentation processes and technical issues in the production●

and distribution of such foods
Fermentation processes for cereals, legumes, vegetables, dairy products, seafood, and meat●

Food safety and adherence to the Hazard Analysis and Critical Control Points (HACCP) principles●

Mastering today’s art of fermentation processes requires detailed knowledge of food raw materials,
microbiology, enzymology, chemistry/biochemistry, physics, engineering, and technology. This volume is an
important starting point in understanding the process. Presented in concise, accessible chapters contributed
by food experts, the book contains ample references to enhance further, more detailed exploration of this
critical topic as we search for ways to enhance food quality for better health.
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Editorial Review

About the Author

Bhavbhuti M. Mehta is an assistant professor in the Dairy Chemistry Department, Sheth M.C. College of
Dairy Science at Anand Agricultural University, Anand Gujarat, India. Presently, he is pursuing his Ph.D. in
the field of Dairy Chemistry. He teaches various subjects on dairy and food chemistry at undergraduate as
well as at the post- graduate level. His major specialty is on various occurring physico-chemical changes
during milk and milk product processing and food chemistry in general. He is an associate editor of the
International Journal of Dairy Technology and referee/reviewer of a number of journals. He published 25
technical research and review papers, booklets, abstracts, and monographs in national as well as international
journals, seminars, and conferences.

Afaf Kamal-Eldin is a professor of food science at the United Arab Emirates University in Al-Ain, UAE. Her
major specialty is on the chemistry, biochemistry and nutrition related to bioactive compounds and to food
chemistry in general. She is a member of the editorial boards of a number of journals and has edited/co-
edited four books published by the American Oil Chemists’ Society press. She has published 150 original
publications and 30 reviews and book chapters in addition to a large number of conference abstracts. Afaf is
conducting research and teaching in the area of food for health and has supervised a large number of M.Sc.
and Ph.D. theses.

Robert Z. Iwa?ski is an assistant professor in the Department of Food Technology at the West Pomeranian
University of Technology in Szczecin, Poland. His main research interest is on the effect of lactic acid
bacteria and fermentation processes on the rheological properties of various species of bread baked from
conventional and unconventional types of flour. Dr. Iwa?ski is the author of 15 original publications and has
presented numerous conference papers. As an expert of the Polish bakery industry, he has prepared several
opinions regarding industrial bakery processes. He teaches mainly on fermentation and cereal technology at
the undergraduate and post-graduate levels and participates as an instructor in courses organized for Polish
farmers, supported by the European Union.

Users Review

From reader reviews:

Crystal Scott:

This Fermentation: Effects on Food Properties (Chemical & Functional Properties of Food Components)
book is absolutely not ordinary book, you have it then the world is in your hands. The benefit you get by
reading this book will be information inside this publication incredible fresh, you will get data which is
getting deeper an individual read a lot of information you will get. That Fermentation: Effects on Food
Properties (Chemical & Functional Properties of Food Components) without we realize teach the one who
studying it become critical in imagining and analyzing. Don't end up being worry Fermentation: Effects on
Food Properties (Chemical & Functional Properties of Food Components) can bring whenever you are and
not make your bag space or bookshelves' grow to be full because you can have it inside your lovely laptop



even telephone. This Fermentation: Effects on Food Properties (Chemical & Functional Properties of Food
Components) having fine arrangement in word as well as layout, so you will not experience uninterested in
reading.

James Lindberg:

This Fermentation: Effects on Food Properties (Chemical & Functional Properties of Food Components) are
reliable for you who want to be described as a successful person, why. The reason of this Fermentation:
Effects on Food Properties (Chemical & Functional Properties of Food Components) can be on the list of
great books you must have is giving you more than just simple reading food but feed you actually with
information that probably will shock your previous knowledge. This book is handy, you can bring it all over
the place and whenever your conditions both in e-book and printed people. Beside that this Fermentation:
Effects on Food Properties (Chemical & Functional Properties of Food Components) forcing you to have an
enormous of experience for example rich vocabulary, giving you test of critical thinking that we understand
it useful in your day exercise. So , let's have it and luxuriate in reading.

Johnny Hoffman:

Your reading sixth sense will not betray anyone, why because this Fermentation: Effects on Food Properties
(Chemical & Functional Properties of Food Components) book written by well-known writer we are excited
for well how to make book that could be understand by anyone who also read the book. Written in good
manner for you, dripping every ideas and composing skill only for eliminate your own hunger then you still
hesitation Fermentation: Effects on Food Properties (Chemical & Functional Properties of Food
Components) as good book not just by the cover but also by the content. This is one publication that can
break don't ascertain book by its cover, so do you still needing a different sixth sense to pick this kind of!?
Oh come on your reading through sixth sense already said so why you have to listening to yet another sixth
sense.

Virginia Hughes:

Reading a book make you to get more knowledge from this. You can take knowledge and information from
your book. Book is written or printed or descriptive from each source this filled update of news. With this
modern era like today, many ways to get information are available for anyone. From media social like
newspaper, magazines, science guide, encyclopedia, reference book, novel and comic. You can add your
knowledge by that book. Are you ready to spend your spare time to open your book? Or just seeking the
Fermentation: Effects on Food Properties (Chemical & Functional Properties of Food Components) when
you desired it?
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