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ABSTRACT

The fermented beverages and foods either of plant or animal source play a vital role 
in the food of society in several parts of the world. The fermented of foods not only 
afford vital sources of nutrients but also have abundant potential in maintaining health 
and also preventing various diseases. The bacteria and yeasts are the major groups 
of microorganisms related to traditional fermented of the foods. Numerous diverse 
types of traditional fermented beverages and foods are formed at domestic level in 
the various countries. The advancement of fermentation technology provides value 
addition to waste food by their complete conversion into the different value-added 
products. The recent research suggests that the biological functions of fermented 
foods affect the health due to functional microbes involved during fermentation which 
provides several health-promoting benefits to the consumers. The emphasis of this 
chapter is to describe the fermentation technology and their potential to minimize 
the wastage of foods by conversion of value-added products and their benefits.
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INTRODUCTION

The fermented foods are an essential part of human life from food to medicine and 
many more, Different types of fermented food used worldwide from morning to 
evening people are using such as curd, butter, cheese, bread, pickles, wine, beer, 
fermented vegetables, antibiotics, food supplements fermented meats etc. The scope 
of food fermentation extended from producing alcoholic beverages, fermented milk, 
fermented meat and vegetable products to genetically engineered superbugs to carry 
out efficient fermentation to treatment and utilization of waste and overall producing 
nutritious and safe products with attractive qualities. (Simango, 1997)

The fermented foods are that food which produced by alteration of the raw 
material of either animal or vegetable origin by the activities of microorganisms in 
the absence of oxygen. Bacteria, yeast and moulds can be used to produce a diverse 
range of products that differ in flavour, texture and stability from the original raw 
material. The Fermented foods are those foods which are subjected to microorganisms 
or enzymes to get desirable biochemical changes and cause significant modification 
to food materials. (Nout, 2003) (Figure 1: Simple representation of fermentation) 
The concept of fermentation in a biochemical sense the term fermentation refers 
to the metabolic process in which organic compounds (particularly carbohydrates 
or sugars) are broken down to release energy without the involvement of terminal 
electron acceptor such as oxygen. Incomplete oxidation of the substrate occurs so that 
only a relatively small amount of ATP energy is released compared with the energy 
generated if a terminal electron acceptor is involved. Partial oxidation of carbohydrate 
or sugars can give rise to a variety of organic compounds. The compounds formed 
by microorganisms vary from organism to organism and are produced via different 
metabolic pathways (Gerardi, 2003).

Figure 1. Yeast mediated glucose fermentation



 

 

31 more pages are available in the full version of this

document, which may be purchased using the "Add to Cart"

button on the publisher's webpage: www.igi-

global.com/chapter/recent-insight-into-fermented-foods-and-

production/222993

Related Content

Green Consumption: A Study to Understand Consumers' Organic Food

Consumption
Ozan Kayaand Feridun Duman (2019). Urban Agriculture and Food Systems:

Breakthroughs in Research and Practice  (pp. 376-395).

www.irma-international.org/chapter/green-consumption/222400

Functional Properties of Camel Milk
Omar Amin Alhaj (2017). Exploring the Nutrition and Health Benefits of Functional

Foods (pp. 147-164).

www.irma-international.org/chapter/functional-properties-of-camel-milk/160597

Mental Informatics and Agricultural Issues: Global Change vs. Sustainable

Agriculture
Attila Gere, Dalma Radványi, Richard Sciaccaand Howard Moskowitz (2018).

Innovations and Trends in Environmental and Agricultural Informatics (pp. 1-37).

www.irma-international.org/chapter/mental-informatics-and-agricultural-issues/207269

Entrepreneurship in Small-Scale Farms: From Production to

Commercialization
Luísa Margarida Cagica Carvalho (2015). Agricultural Management Strategies in a

Changing Economy (pp. 213-224).

www.irma-international.org/chapter/entrepreneurship-in-small-scale-farms/125992

Application of Fuzzy Expert System for Analyzing Agriculture Data
Jharna Majumdar, Shilpa Ankalakiand Sabari Prabaaker (2020). Fuzzy Expert

Systems and Applications in Agricultural Diagnosis (pp. 16-32).

www.irma-international.org/chapter/application-of-fuzzy-expert-system-for-analyzing-agriculture-

data/233212

http://www.igi-global.com/chapter/recent-insight-into-fermented-foods-and-production/222993
http://www.igi-global.com/chapter/recent-insight-into-fermented-foods-and-production/222993
http://www.igi-global.com/chapter/recent-insight-into-fermented-foods-and-production/222993
http://www.irma-international.org/chapter/green-consumption/222400
http://www.irma-international.org/chapter/functional-properties-of-camel-milk/160597
http://www.irma-international.org/chapter/mental-informatics-and-agricultural-issues/207269
http://www.irma-international.org/chapter/entrepreneurship-in-small-scale-farms/125992
http://www.irma-international.org/chapter/application-of-fuzzy-expert-system-for-analyzing-agriculture-data/233212
http://www.irma-international.org/chapter/application-of-fuzzy-expert-system-for-analyzing-agriculture-data/233212

