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Preface

This volume communicates aspects of beneficial microorganisms in relation to

food and nutraceuticals. The conventional roles of microorganisms in foods typi-

cally emphasize on bio-preservation, extended shelf life, and production of higher

digestible nutrients via natural fermentation processes. However, the recent intro-

duction of nutraceuticals has broadened the potentials of microorganisms to trans-

form normal foods to nutraceutical products, many with well-characterized health

claims. In combination with such increasing demands for nutraceuticals, various

new food technology techniques have been developed, conventional technologies

have been re-innovated, and various new beneficial microorganisms have also been

identified.

Penang, Malaysia Min-Tze Liong

v



ThiS is a FM Blank Page



Contents

From Traditional Knowledge to an Innovative Approach

for Bio-preservation in Food by Using Lactic Acid Bacteria . . . . . . . . . 1

Cristina Stewart Bogsan, Luis Augusto Nero, and Svetoslav Dimitrov Todorov

Health Properties of Traditional Fermented Mongolian Milk Foods . . . 37

Jie Dong, Yong Zhang, and Heping Zhang

Microencapsulation of Probiotic Bacteria . . . . . . . . . . . . . . . . . . . . . . . 63

Anthony N. Mutukumira, Jolyn Ang, and Sung Je Lee

Effects of Incorporation of Lactic Acid Bacteria on Microbiological

Quality and Shelf Life of Raw ‘Satar’ . . . . . . . . . . . . . . . . . . . . . . . . . . 81

Mohd Nizam Lani, Noraisikin Mohamad Nor, Nurul Atiqah Ramli,

Zuraihan Radhuan, Mazwani Mohd Rizan, Nur Hidayah Lokman,

and Zaiton Hassan

Leuconostoc spp. as Starters and Their Beneficial Roles in Fermented

Foods . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 111

So-Yeon Shin and Nam Soo Han

Fermented Soymilk as a Nutraceutical . . . . . . . . . . . . . . . . . . . . . . . . . . 133

Joo-Ann Ewe and Siok-Koon Yeo

Fermented Fish Products in Sudan . . . . . . . . . . . . . . . . . . . . . . . . . . . . 161

Ghada Ahmed El Hag Mohamed

Consumerism of Probiotics in China . . . . . . . . . . . . . . . . . . . . . . . . . . . 183

W.L. Hung

Probiotics in Dairy Products . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 203

Sejong Oh

vii



Current Trends and Future Perspectives on Functional Foods

and Nutraceuticals . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 221

Eric Banan-Mwine Daliri and Byong H. Lee

Roles of Probiotics on Lifelong Diversifications of Gut Microbiota . . . . 245

Yung-Sheng Loh, Lee-Ching Lew, Boon-Yin Khoo, Nor Azlina Khalil,

Chee-Yuen Gan, and Min-Tze Liong

Food Colorant from Microorganisms . . . . . . . . . . . . . . . . . . . . . . . . . . . 265

Marlia Singgih and Elin Julianti

Index . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 285

viii Contents


	Preface
	Contents

