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Foreword

In the last 50 years an increasing number of modified and alternative foods have been devel-
oped using various tools of science, engineering, and biotechnology. The result is that today
most of the available commercial food is somehow modified and improved, and made to look
better, taste different, and be commercially attractive. These food products have entered in
the domestic first and then the international markets, currently representing a great industry
in most countries. Sometimes these products are considered as life-supporting alternatives,
neither good nor bad, and sometimes they are just seen as luxury foods. In the context of a
permanently growing population, changing climate, and strong anthropological influence,
food resources became limited in large parts of the Earth. Obtaining a better and more re-
sistant crop quickly and with improved nutritional value would represent the Holy Grail for
the food industry. However, such a crop could pose negative effects on the environment and
consumer health, as most of the current approaches involve the use of powerful and broad-
spectrum pesticides, genetic engineered plants and animals, or bioelements with unknown
and difficult-to-predict effects. Numerous questions have emerged with the introduction of
engineered foods, many of them pertaining to their safe use for human consumption and
ecosystems, long-term expectations, benefits, challenges associated with their use, and most
important, their economic impact.

The progress made in the food industry by the development of applicative engineering and
biotechnologies is impressive and many of the advances are oriented to solve the world food
crisis in a constantly increasing population: from genetic engineering to improved preserva-
tives and advanced materials for innovative food quality control and packaging. In the present
era, innovative technologies and state-of-the-art research progress has allowed the develop-
ment of a new and rapidly changing food industry, able to bottom-up all known and accepted
facts in the traditional food management. The huge amount of available information, many
times is difficult to validate, and the variety of approaches, which could seem overwhelming
and lead to misunderstandings, is yet a valuable resource of manipulation for the population
as a whole.

The series entitled Handbook of Food Bioengineering brings together a comprehensive col-
lection of volumes to reveal the most current progress and perspectives in the field of food
engineering. The editors have selected the most interesting and intriguing topics, and have
dissected them in 20 thematic volumes, allowing readers to find the description of basic



Foreword

processes and also the up-to-date innovations in the field. Although the series is mainly
dedicated to the engineering, research, and biotechnological sectors, a wide audience could
benefit from this impressive and updated information on the food industry. This is because

of the overall style of the book, outstanding authors of the chapters, numerous illustrations,
images, and well-structured chapters, which are easy to understand. Nonetheless, the most
novel approaches and technologies could be of a great relevance for researchers and engineers
working in the field of bioengineering. '

Current approaches, regulations, safety issues, and the perspective of innovative applica-

tions are highlighted and thoroughly dissected in this series. This work comes as a useful tool
to understand where we are and where we are heading to in the food industry, while being
amazed by the great variety of approaches and innovations, which constantly changes the idea
of the “food of the future.”

Anton Ficai, PhD (Eng)

Department Science and Engineering of Oxide Materials and Nanomaterials,

Faculty of Applied Chemistry and Materials Science, Politehnica University of Bucharest,
Bucharest, Romania



Series Preface

The food sector represents one of the most important industries in terms of extent,
investment, and diversity. In a permanently changing society, dietary needs and
preferences are widely variable. Along with offering a great technological support for
innovative and appreciated products, the current food industry should also cover the
basic needs of an ever-increasing population. In this context, engineering, research, and
technology have been combined to offer sustainable solutions in the food industry for a
healthy and satisfied population.

Massive progress is constantly being made in this dynamic field, but most of the recent
information remains poorly revealed to the large population. This series emerged out
of our need, and that of many others, to bring together the most relevant and innovative
available approaches in the intriguing field of food bioengineering. In this work we
present relevant aspects in a pertinent and easy-to-understand sequence, beginning with
the basic aspects of food production and concluding with the most novel technologies
and approaches for processing, preservation, and packaging. Hot topics, such as
genetically modified foods, food additives, and foodborne diseases, are thoroughly
dissected in dedicated volumes, which reveal the newest trends, current products, and
applicable regulations.

While health and well-being are key drivers of the food industry, market forces strive

for innovation throughout the complete food chain, including raw material/ingredient
sourcing, food processing, quality control of finished products, and packaging. Scientists
and industry stakeholders have already identified potential uses of new and highly
investigated concepts, such as nanotechnology, in virtually every segment of the food
industry, from agriculture (i.e., pesticide production and processing, fertilizer or vaccine
delivery, animal and plant pathogen detection, and targeted genetic engineering) to

food production and processing (i.e., encapsulation of flavor or odor enhancers, food
textural or quality improvement, and new gelation- or viscosity-enhancing agents),

food packaging (i.e., pathogen, physicochemical, and mechanical agents sensors;
anticounterfeiting devices; UV protection; and the design of stronger, more impermeable
polymer films), and nutrient supplements (i.e., nutraceuticals, higher stability and
bioavailability of food bioactives, etc.).
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Series Preface

The series entitled Handbook of Food Bioengineering comprises 20 thematic volumes; each
volume presenting focused information on a particular topic discussed in 15 chapters each.
The volumes and approached topics of this multivolume series are:

Volume 1: Food Biosynthesis

Volume 2: Food Bioconversion

Volume 3: Soft Chemistry and Food Fermentation

Volume 4: Ingredient Extraction by Physicochemical Methods in Food
Volume 5: Microbial Production of Food Ingredients and Additives
Volume 6: Genetically Engineered Foods

Volume 7: Natural and Artificial Flavoring Agents and Food Dyes
Volume 8: Therapeutic Foods

Volume 9: Food Packaging and Preservation

Volume 10: Microbial Contamination and Food Degradation
Volume 11: Diet, Microbiome, and Health

Volume 12: Impacts of Nanoscience on the Food Industry

Volume 13: Food Quality: Balancing Health and Disease

Volume 14: Advances in Biotechnology in the Food Industry
Volume 15: Foodborne Diseases

Volume 16: Food Control and Biosecurity

Volume 17: Alternative and Replacement Foods

Volume 18: Food Processing for Increased Quality and Consumption
Volume 19: Role of Material Science in Food Bioengineering
Volume 20: Biopolymers for Food Design

The series begins with a volume on Food Biosynthesis, which reveals the concept of food
production through biological processes and also the main bioelements that could be involved
in food production and processing. The second volume, Food Bioconversion, highlights aspects
related to food modification in a biological manner. A key aspect of this volume is represented
by waste bioconversion as a supportive approach in the current waste crisis and massive
pollution of the planet Earth. In the third volume, Soft Chemistry and Food Fermentation, we
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aim to discuss several aspects regarding not only to the varieties and impacts of fermentative
processes, but also the range of chemical processes that mimic some biological processes in
the context of the current and future biofood industry. Volume 4, Ingredient Extraction by
Physicochemical Methods in Food, brings the readers into the world of ingredients and the
methods that can be applied for their extraction and purification. Both traditional and most of
the modern techniques can be found in dedicated chapters of this volume. On the other hand,
in volume 5, Microbial Production of Food Ingredients and Additives, biological methods

of ingredient production, emphasizing microbial processes, are revealed and discussed. In
volume 6, Genetically Engineered Foods, the delicate subject of genetically engineered

plants and animals to develop modified foods is thoroughly dissected. Further, in volume 7,
Natural and Artificial Flavoring Agents and Food Dyes, another hot topic in food industry—
flavoring and dyes—is scientifically commented and valuable examples of natural and
artificial compounds are generously offered. Volume 8, Therapeutic Foods, reveals the most
utilized and investigated foods with therapeutic values. Moreover, basic and future approaches
for traditional and alternative medicine, utilizing medicinal foods, are presented here. In
volume 9, Food Packaging and Preservation, the most recent, innovative, and interesting
technologies and advances in food packaging, novel preservatives, and preservation methods
are presented. On the other hand, important aspects in the field of Microbial Contamination
and Food Degradation are shown in volume 10. Highly debated topics in modern society:
Diet, Microbiome, and Health are significantly discussed in volume 11. Volume 12 highlights
the Impacts of Nanoscience on the Food Industry, presenting the most recent advances in the
field of applicative nanotechnology with great impacts on the food industry. Additionally,
volume 13 entitled Food Quality: Balancing Health and Disease reveals the current knowledge
and concerns regarding the influence of food quality on the overall health of population and
potential food-related diseases. In volume 14, Advances in Biotechnology in the Food Industry,
up-to-date information regarding the progress of biotechnology in the construction of the
future food industry is revealed. Improved technologies, new concepts, and perspectives are
highlighted in this work. The topic of Foodborne Diseases is also well documented within
this series in volume 15. Moreover, Food Control and Biosecurity aspects, as well as current
regulations and food safety concerns are discussed in the volume 16. In volume 17, Alternative
and Replacement Foods, another broad-interest concept is reviewed. The use and research of
traditional food alternatives currently gain increasing terrain and this quick emerging trend
has a significant impact on the food industry. Another related hot topic, Food Processing for
Increased Quality and Consumption, is considered in volume 18. The final two volumes rely
on the massive progress made in material science and the great applicative impacts of this
progress on the food industry. Volume 19, Role of Material Science in Food Bioengineering,
offers a perspective and a scientific introduction in the science of engineered materials, with
important applications in food research and technology. Finally, in volume 20, Biopolymers
for Food Design, we discuss the advantages and challenges related to the development of
improved and smart biopolymers for the food industry.

Xix



Series Preface

All 20 volumes of this comprehensive collection were carefully composed not only to offer
basic knowledge for facilitating understanding of nonspecialist readers, but also to offer
valuable information regarding the newest trends and advances in food engineering, which is
useful for researchers and specialized readers. Each volume could be treated individually as a
useful source of knowledge for a particular topic in the extensive field of food engineering or
as a dedicated and explicit part of the whole series.

This series is primarily dedicated to scientists, academicians, engineers, industrial
representatives, innovative technology representatives, medical doctors, and also to any
nonspecialist reader willing to learn about the recent innovations and future perspectives in
the dynamic field of food bioengineering.

Alexandru M. Grumezescu
Politehnica University of Bucharest, Bucharest, Romania

Alina M. Holban
University of Bucharest, Bucharest, Romania



Preface for Volume 3: Soft Chemistry
and Food Fermentation

The chemical composition of food, the way it is obtained, and the amount used gives

a particular taste and flavor to each food product and decide the measure of consumer
appreciation. In general, foods obtained through natural approaches are most valued, while
food ingredients developed through “artificial” processing are of poorer quality.

Fermentation represents one of the oldest food processing and preservation methods and it
continues to be widely applied to basic foods worldwide. From fermented dairy products and
baked fermented flour to beer, wine, and soy sauce, fermentation is a part of our daily lives by
producing a variety of food products that we love.

Along with their particular taste, fermented foods have numerous benefits. First, fermentation
represents a cheap and safe way of food preservation and intensifies the flavor by convert-
ing sugars into acids, making food more interesting. Second, fermented foods have numer-
ous health benefits: (1) fermentation makes grains more digestible; (2) fermented products
have higher levels of vitamins; (3) fermentation reduces naturally occurring toxins in some
foods, thus rendering them safe to eat; (4) fermented foods often contain a higher level of
convertible energy than nonfermented foods; and (5) some fermented products are used for
medical therapy (i.e., koumiss is used in Russia to treat tuberculosis).

This book aims to bring together the most interesting investigated aspects of soft chem-
istry and fermentation processes widely utilized in the current food industry. The newest
technologies, along with their applicability spectrum, main advantages, and drawbacks are
presented within this volume.

The volume contains 15 chapters prepared by outstanding authors from Romania, Portugal,
Malaysia, Australia, Russia, India, Japan, Brazil, Canada, Germany, Iran, Turkey, and Nigeria.

The selected manuscripts are clearly illustrated and contain accessible information for a wide
audience, not only food scientists, engineers, biotechnologists, biochemists, and industrial
companies, but also any reader interested in learning about the most interesting and recent
advances in the field of food chemistry and fermentation.



Preface for Volume 3: Soft Chemistry and Food Fermentation

This volume starts with an introductory chapter, entitled Introduction in Soft Chemistry and
Food Fermentation, prepared by Ditu and Gheorghe. This chapter provides an explicit over-
view with regard to the soft chemistry concept, the fermentation process, industrial microor-
ganisms and their metabolites, and fermented food and its health benefits. Particular attention
is paid to industrial microbiology, which uses different microorganisms, such as naturally
occurring organisms, laboratory selected strains, and even genetically modified organisms, to
produce a large variety of industrial food compounds for human interest.

Chapter 2 prepared by Moreira et al., Environment-Friendly Techniques for Extraction of
Bioactive Compounds From Fruits, provides the reader with a broad view of the progress
made in food chemistry by novel extraction techniques that are currently used to extract
bioactive compounds, especially polyphenols, from fruits.

Agyei et al. in Chapter 3, Bioactivity Profiling of Peptides From Food Proteins, describe the
diversity, bioactivities, and physicochemical properties of bioactive peptides found in food
proteins. The applications of these peptides in food and pharmaceutical products are also
highlighted.

Chapter 4, A New Class of Pharmabiotics With Unique Properties written by Sobol, discusses
a new powerful probiotic product (PP) with a broad spectrum of antimicrobial activity. The
concentration of metabolites in PP is much higher than that found in nature due to the use

of a special fermentation technology. PP evoked an obvious pharmacological reaction at the
cellular level, via an increase in intracellular calcium in various cells and tissues, thereby
stimulating intracellular signaling mechanisms. The most pronounced effects of PP are
normalizing microbiota, boosting the immune system, and normalization of the number and
function of blood cells, especially lymphocytes. However, further research is needed to assess
the efficacy and safety of this product.

Ghosh and Ray in Chapter 5, Aquafeed Formulation Using Plant Feedstuffs: Prospective
Application of Fish-Gut Microorganisms and Microbial Biotechnology, provide a summary
of findings on the application of conventional methods, as well as the bioprocessing strategy
adopted for deactivation of endogenous antinutritional factors, and also the use of probiotics
as biocontrol agents when considering the application of microbial biotechnology in the for-
mulation of aquafeeds.

Chapter 6, Functional Components and Health Benefits of Fermented Soymilk prepared by
Fukuda et al., presents the benefits of fermented soymilk as an alternative to cow milk yogurt.
Soymilk can turn to a yogurt-like paste following lactic acid fermentation using Lactobacillus,
Bifidobacterium, or other lactic bacteria. Isoflavone aglycones and peptides that are produced
in soymilk during fermentation have hypolipidemic effects, such as lowering of blood
cholesterol and the prevention of hepatic lipid and visceral fat accumulation. Accordingly,
physiological effects of fermented soymilk are greater than those of classic soymilk.
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