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Food Biotechnology has been assembled with the hope of being an authoritative,
comprehensive, conceptually sound, and highly informative compilation of recent
advances in various important areas of food biotechnology. The topics herein deal with
bioconversion of food raw materials to processed products, improvement of food quality,
food safety, designing of ingredients for functional foods, biochemical advances in
traditional fermentation, and, most importantly, they provide an international perspective
to the whole field. In essence, the course brings together diverse areas of food
biotechnology with a strong focus on biochemistry and molecular biology.
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