Enzymes in Food and Beverage Processing

Enzymes in Food
and Beverage
Processing

From CRC Press

Read Online ©

Enzymesin Food and Beverage Processing From CRC Press

Biotechnology, particularly eco-friendly enzyme technologies, hasimmense
potential for the augmentation of diverse food products utilizing vast
biodiversity, resolving environmental problems owing to waste disposal from
food and beverage industries. In addition to introducing the basic concepts and
fundamental principles of enzymes, Enzymesin Food and Beverage Processing
covers development of novel enzymes with desired properties and functions for
use in food industries and use of enzymes as analytical tools for monitoring in
food and beverage processing. It also details the application of enzymesin
different food and beverage industries, recent advances in enzymology,
functional foods, probiotics, and food additives.

The book examines the scope, emerging enzyme technol ogies, and applications
of enzymes in processing of various foods and beverages and in developing novel
food products. It covers emerging enzyme technologies and enzyme engineering
techniques for improved and enhanced performance of enzymesin food and
beverage processing. The book discusses the scope for deriving new range of
food products such as functional foods, nutraceuticals, and probiotics using
enzymes as well as the scope for application of enzyme inhibitors and enzyme
mediated biotransformation’s for improved enzyme processing of food and
beverages.

In the context of growing environmental problems and need for sustainable use
of available natural resources, there is an increased need to implement
valorization strategy in food and beverage processing industries which generates
voluminous byproducts and wastes. Hence, the book al so examines the use of
enzymes in valorization of food processing wastes, besides the research gaps and
future trends in the field that promote applications of enzymes. It examines the
use of enzymesin food and beverage processing from the various food industries
point of view and enables a deep understanding of the latest developmentsin
modern food technologies and biotechnologies that you can use to meet ever-
increasing consumer demands.
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Biotechnology, particularly eco-friendly enzyme technologies, hasimmense potential for the augmentation
of diverse food products utilizing vast biodiversity, resolving environmental problems owing to waste
disposal from food and beverage industries. In addition to introducing the basic concepts and fundamental
principles of enzymes, Enzymesin Food and Bever age Processing covers development of novel enzymes
with desired properties and functions for use in food industries and use of enzymes as analytical tools for
monitoring in food and beverage processing. It aso details the application of enzymesin different food and
beverage industries, recent advances in enzymology, functional foods, probiotics, and food additives.

The book examines the scope, emerging enzyme technologies, and applications of enzymes in processing of
various foods and beverages and in developing novel food products. It covers emerging enzyme technologies
and enzyme engineering techniques for improved and enhanced performance of enzymesin food and
beverage processing. The book discusses the scope for deriving new range of food products such as
functional foods, nutraceuticals, and probiotics using enzymes as well as the scope for application of enzyme
inhibitors and enzyme mediated biotransformation’ s for improved enzyme processing of food and beverages.

In the context of growing environmental problems and need for sustainable use of available natural
resources, there is an increased need to implement valorization strategy in food and beverage processing
industries which generates voluminous byproducts and wastes. Hence, the book also examines the use of
enzymesin valorization of food processing wastes, besides the research gaps and future trends in the field
that promote applications of enzymes. It examines the use of enzymesin food and beverage processing from
the various food industries point of view and enables a deep understanding of the latest developmentsin
modern food technologies and biotechnologies that you can use to meet ever-increasing consumer demands.
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Editorial Review
About the Author

Professor Muthusamy Chandrasekaran is a distinguished scientist and a Teacher who has made
significant contributions in the field of marine microbiology and biotechnology. Born on April 10" 1956
Professor Chandrasekaran had his B.Sc Degree in Zoology from University of Madras, India, M.Sc degreein
Marine biology from Annamalai University, Indiaand Ph.D degree in Microbiology (food micrabiology)
from Cochin University of Science and Technology, India, He did his post doctoral research in genetic
engineering of bacteriafor waste water treatment in Hiroshima University, Japan. His major area of research
interest is harnessing marine microorganisms for novel enzymes, bioactive molecules, microbial and enzyme
technologies for enzyme production and waste management.

Users Review
From reader reviews:
David Bergeron:

Book isto be different for every grade. Book for children till adult are different content. Asyou may know
that book is very important for people. The book Enzymes in Food and Beverage Processing had been
making you to know about other knowledge and of course you can take more information. It is extremely
advantages for you. The guide Enzymes in Food and Beverage Processing is not only giving you much more
new information but also for being your friend when you feel bored. Y ou can spend your own personal spend
time to read your reserve. Try to make relationship while using book Enzymesin Food and Beverage
Processing. You never truly feel lose out for everything should you read some books.

L eon Santiago:

Hey guys, do you really wants to finds a new book you just read? May be the book with thetitle Enzymesin
Food and Beverage Pracessing suitable to you? Typically the book was written by renowned writer in this
era. The particular book untitled Enzymes in Food and Beverage Processingis the main of several books that
will everyone read now. This particular book was inspired many men and women in the world. When you
read this e-book you will enter the new dimension that you ever know prior to. The author explained their
concept in the simple way, so al of people can easily to comprehend the core of this guide. This book will
give you alarge amount of information about this world now. So you can see the represented of the world in
this book.

Lucille Chenier:

The particular book Enzymes in Food and Beverage Processing has alot of information on it. So when you
check out this book you can get alot of benefit. The book was authored by the very famous author.
Mcdouga makes some research before write this book. That book very easy to read you can obtain the point



easily after scanning this book.

Amber Payne:

What is your hobby? Have you heard that question when you got college students? We believe that that issue
was given by teacher to their students. Many kinds of hobby, Everybody has different hobby. Therefore you
know that little person such as reading or as examining become their hobby. Y ou must know that reading is
very important in addition to book as to be the issue. Book isimportant thing to add you knowledge, except
your own personal teacher or lecturer. Y ou get good news or update regarding something by book. Amount
types of books that can you go onto be your object. One of them are these claims Enzymes in Food and
Beverage Processing.
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