Download Ebook Probiotic Products A Global Market Overview

Probiotic Products A Global Market Overview
The author uses decades of experience and interviews with experts in precision medicine to explain past, present, and future of precision
medicine. She reviews the full continuum of personalizing precision medicine, including diagnostics, therapeutics, big data, supportive care,
regulation, and reimbursement and innovation in precision medicine worldwide. • Combines a unique cross section of history, current
technologies, and future directions for how precision medicine has and will affect people worldwide • Reviews precision medicine around the
world, including the US, China, Japan, the Middle East, India, Europe, and Latin America • Discusses a number of diseases areas – cancer,
cardiovascular, neurodegenerative, infectious disease, pain, immunology, rare diseases • Includes information and quotes from over 100
interviews with key industry experts in biotech, pharma, informatics, diagnostics, health providers, advocacy groups, and more. • Includes
stories illustrating current issues and future promises in precision medicine for a human touch
This book discusses the role of probiotics and prebiotics in maintaining the health status of a broad range of animal groups used for food
production. It also highlights the use of beneficial microorganisms as protective agents in animal derived foods. The book provides essential
information on the characterization and definition of probiotics on the basis of recently released guidelines and reflecting the latest trends in
bacterial taxonomy. Last but not least, it discusses the concept of “dead” probiotics and their benefits to animal health in detail. The book will
benefit all professors, students, researchers and practitioners in academia and industry whose work involves biotechnology, veterinary
sciences or food production.
Current research on health, nutrition, and preventative care will always be in demand. As the battles against ailments such as diabetes and
heart disease continue, medical professionals are seeking to create a healthier society through nutrition and dietary-based tactics.
Nutraceutical and Functional Foods in Disease Prevention is a comprehensive publication providing current research on the dynamic fields of
pharmaceutical and biomedical science in relation to nutrition. This book examines the interactions and associations between nutritive value
and its therapeutic applications in human health. Touching on topics such as the impact of probiotics in human health and disease treatment,
recent trends in functional foods for obesity management, and the clinical role of antioxidants in the treatment of diseases, this title proves a
valuable resource for academicians, healthcare practitioners, medical researchers, and higher education students preparing for careers as
health professionals.
Probiotic Beverages is an essential reference guide to traditional, emerging and unique probiotic beverage products throughout different
regions of the world. The book includes in-depth knowledge by local authors on indigenous and commercially produced probiotic beverages
and related products. Examining current advancements in probiotic beverages and consumer health relationships, with a focus on large-scale
beverage technology, sections cover starter cultures, regulatory challenges, genetic engineering, quality and safety. From practical issues of
developing probiotic beverages, to the marketing of these drinks to the consumer, the full product lifecycle of a probiotic beverage is
discussed. Describes probiotic beverages of different geographical locations, market status and scope Discusses the potential of probiotic
beverages in preventing disease Covers controversial regulatory matters (labeling claims, GMO-free) and sustainability Includes dairy,
nondairy, cereal and fruit beverages
A blend of fundamental and applied research related to their use, this volume looks at how probiotics can enhance human health. The book
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covers all aspects of intestinal microflora and offers a comprehensive review of the broad array of effects that can be attributed to probiotic
usage. While the focus remains on
This book covers all aspects of probiotic bacteria and their metabolites, as well as their role and significance in human and animal health.
Given the role of probiotic bacterial strains in the production of short chain fatty acids, butyrate etc probiotics may be considered as an
alternative approach for the prevention or treatment of intestinal dysbiosis, cancers, cardiovascular diseases, hypertensions. Additionally, the
significance of probiotics added in aquaculture systems for improving health, performance and growth of aquatic organisms has been
highlighted. In this book, the multi-functional role of probiotics and their post-biotic metabolites in improving overall health status of man and
animals, is discussed. It is a comprehensive compilation useful for researchers, academics, veterinarians and students in the field of
microbiology, food technology and biotechnology.
Over the last few decades the prevalence of studies about probiotics strains has dramatically grown in most regions of the world. Probiotics
are specific strains of microorganisms, which when served to human or animals in proper amount, have a beneficial effect, improving health
or reducing risk of getting sick and the probiotics are used in production of functional foods and pharmaceutical products. This book provides
the maximum of information approaching issues as probiotics in food, health, biotechnological aspects and the use of probiotics in
aquaculture for all that need them trying with this to help many people at worldwide.
Fermented food can be produced with inexpensive ingredients and simple techniques and makes a significant contribution to the human diet,
especially in rural households and village communities worldwide. Progress in the biological and microbiological sciences involved in the
manufacture of these foods has led to commercialization and heightened interest among scientists and food processors. Handbook of PlantBased Fermented Food and Beverage Technology, Second Edition is an up-to-date reference exploring the history, microorganisms, quality
assurance, and manufacture of fermented food products derived from plant sources. The book begins by describing fermented food flavors,
manufacturing, and biopreservation. It then supplies a detailed exploration of a range of topics, including: Soy beverages and sauce, soymilk,
and tofu Fruits and fruit products, including wine, capers, apple cider and juice, mangos, olive fruit, and noni fruits Vegetables and vegetable
products, including red beet juice, eggplant, olives, pickles, sauerkraut, and jalapeño peppers Cereals and cereal products, including
fermented bread, sourdough bread, rice noodles, boza, Chinese steamed buns, whiskey, and beer Specialty products such as balsamic
vinegar, palm wine, cachaça, brick tea, shalgam, coconut milk and oil, coffee, and probiotic nondairy beverages Ingredients such as
proteolytic bacteria, enzymes, and probiotics Fermented food products play a critical role in cultural identity, local economy, and
gastronomical delight. With contributions from over 60 experts from more than 20 countries, the book is an essential reference distilling the
most critical information on this food sector.
The Microbiota in Gastrointestinal Pathophysiology: Implications for Human Health, Prebiotics, Probiotics and Dysbiosis is a one-stop
reference on the state-of-the-art research on gut microbial ecology in relation to human disease. This important resource starts with an
overview of the normal microbiota of the gastrointestinal tract, including the esophagus, stomach, Ileum, and colon. The book then identifies
what a healthy vs. unhealthy microbial community looks like, including methods of identification. Also included is insight into which features
and contributions the microbiota make that are essential and useful to host physiology, as is information on how to promote appropriate
mutualisms and prevent undesirable dysbioses. Through the power of synthesizing what is known by experienced researchers in the field,
current gaps are closed, raising understanding of the role of the microbiome and allowing for further research. Explains how to modify the gut
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microbiota and how the current strategies used to do this produce their effects Explores the gut microbiota as a therapeutic target Provides
the synthesis of existing data from both mainstream and non-mainstream sources through experienced researchers in the field Serves as a
‘one-stop’ shop for a topic that’s currently spread across a number of various journals
Probiotic and Prebiotics in Foods: Challenges, Innovations, and Advances reviews recent advances, innovations, and challenges in
probiotics/prebiotics in food and beverages. The book presents up-to-date, novel and extensive information regarding recent research and
applications in probiotics and prebiotics in food. Sections address probiotics, prebiotics, paraprobiotics and postbiotics, probiotics, prebiotics
and bucal health, probiotics, prebiotics and obesity, probiotics, prebiotics and sleep quality, in vitro and in vivo assays for selection of
probiotics, probiotics and mycotoxins, edible films added to probiotic and prebiotics, predictive microbiology applied to development of
probiotic foods, non-bovine milk products as probiotic and prebiotic foods, emerging technologies, and much more. Written for food scientists,
nutritionists, health professionals, food product developers, microbiologists, those working in food safety, and graduate students and
researchers working in academia, this book is a welcomed resource on the topics discussed. Includes coverage of both dairy and non-dairy
probiotics, prebiotics and symbiotic food products Discusses the efficacy of food substrate in probiotic and prebiotic delivery Presents
predictive microbiology models
Green technologies are no longer the “future” of science, but the present. With more and more mature industries, such as the process
industries, making large strides seemingly every single day, and more consumers demanding products created from green technologies, it is
essential for any business in any industry to be familiar with the latest processes and technologies. It is all part of a global effort to “go
greener,” and this is nowhere more apparent than in fermentation technology. This second volume in the groundbreaking new set, High
Value Fermentation Products, focuses on industries that a concerned with human welfare, including the leather industry, textiles,
pharmaceutical and medical, food processing, and others. Covering topics such as chitin and chitosan, microbial polyhydroxyalkanoates,
propanediol, and many others, the editors and contributors have contributed to an extremely important facet of chemical and process
engineering and how to move these industries into a much more sustainable and environmentally conscious direction. From converting waste
into apparel to creating healthier foods and more effective medicines, this is truly a monumental work that is a must-have for any chemical
engineer, scientist, or chemist.
The volume reviews different types of bioactive components associated with food fermentation and their impact on human health. The
diversity of microorganism responsible for the production of different types of fermented foods and beverages includes bacteria, yeasts, and
fungi. Biotransformation of food constituent by microorganisms occurs during fermentation processes for the production of fermented food
and in the gastrointestinal tract by gut microorganisms. This biotransformation results in production of specific bioactive compounds that are
responsible for a wide range of health benefits. The bioactive compounds discussed in this book includes polyphenols, bioactive peptides,
fibrinolytic enzymes, gama-amino butyric acids (GABA) exopolysaccharides, probiotic, prebiotic, symbiotic and antinutritional factors. These
bioactive compounds are responsible for health benefits such as antioxidant, antihypertension, antimicrobial, cholesterol lowering, anticancer,
obesity and antithrombotic properties. Advanced research in the field of food fermentation and their health benefits have resulted in
commercialization of some of the fermented foods as functional foods. The traditional fermented foods consumed in different parts of the
world and their health benefits are discussed in detail and the book concludes with recent advances in microbial transformation during gut
fermentation and their impact on human health. There has been increasing interest among researchers on the proposed title in the last
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decade and the book brings updated information on research and advances in different types of health benefits exhibited by bioactive
compounds in a wide range of fermented foods.
This book examines the international picture regarding probiotic food applications, placing a particular emphasis on the legal context and
assessment procedures of probiotic health claims in the major markets for these products. Health claim legislation is described and the ways
in which manufacturers can ensure compliance are discussed. The book also covers the use of meta-analysis to assess available data, and
case examples from various regulatory cultures and traditions are included. It will be of interest to food industry scientists, executives and
R&D personnel; international regulatory advisers and administrators; researchers, educators and students on food science courses. Key
Features: Focuses on health claim legislation for this commercially important food sector Includes chapters on the current situation in all the
major world markets including Europe, the USA, Japan, India and China Covers food, feed and pharmaceutical applications of probiotics
Primarily intended for biotechnology graduates, this handbook provides an overview of the requirements, opportunities and drawbacks of
Biotech Entrepreneurship, while also presenting valuable training materials tailored to the industrial and market reality in the European
Biotech Business. Potential investors and business consultants will find essential information on the benefits and potential risks involved in
supporting biotech businesses. Further, the book addresses a broad range of Biotechnology fields, e.g. food biotech, industrial biotech,
bioinformatics, animal and human health. Readers will learn the essentials of creating innovations, founding a biotech start-up, business
management strategies, and European funding sources. In addition, the book discusses topics such as intellectual property management and
innovation transfer. The book offers a comparative analysis of different countries’ perspectives and reviews the status quo in Western and
Eastern European regions, also in comparison with other leading biotech countries such as the USA and Canada. A long list of potentially
profitable biotech start-up ideas and a collection of success stories involving European companies are also included. The book is based on
the Erasmus+ Strategic Partnership project “Supporting biotechnology students oriented towards an entrepreneurial path”
(www.supbioent.usamv.ro), which involved the collaboration of Life Sciences and Economics departments at higher education institutions
throughout Western and Eastern Europe.
This book discusses the use of microorganisms for improving nutrient quality and producing healthier foods. Conventional roles of microbes
in food preservation and in producing more readily digestible nutrients via natural fermentation processes are also examined. Individual
chapters explore topics such as bio-preservation, incorporation of lactic acid bacteria, traditional fermented Mongolian foods, fermented fish
products of Sudan, probiotics in China, fermented soymilk, food colorants, and the effect of food on gut microbiota. Readers will gain insights
into current trends and future prospects of functional foods and nutraceuticals. This volume will be of particular interest to scientists working in
the fields of food sciences, microbiology, agriculture and public health.
The future prospects of probiotics lie in the successful application of individual strains with specific beneficial effects on the host. This
development implies that not only the most robust strains are selected but also strains with a promising probiotic function with moderate or
high sensitivity to processing stresses. This also means an increasing variety of probiotic strains with different functions. Therefore the
processing of probiotics becomes an important issue. The strains have to be cultivable and proper growth conditions have to be known.
Another very important step in processing is the preservation step. This includes either the freezing and frozen storage or the drying and
storage in powder form. The fermentation, drying, and storage processes are highly interrelated. Therefore a holistic approach has to be
chosen for the production of highly effective probiotic formulation. The book comprises state-of-the-art knowledge on isolation and
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characterization of probiotics as well as processing (fermentation, freezing, drying, and storage) and application of probiotics in different food
products. This book will serve as a guidebook to researchers, technologists, and industry professionals in the field of probiotics.
Advances in Probiotics: Microorganisms in Food and Health highlights recent advances in probiotic microorganisms, commercial probiotics,
safety aspects of probiotics, preparation and commercialization, microbiome therapy for diseases and disorders, and next generation
probiotics. This is a comprehensive resource of developments of new formulations and products for probiotic and prebiotic food with focus on
the microorganisms to enable effective probiotic delivery. The book deliberates contemporary trends and challenges, risks, limitations in
probiotic and prebiotic food to deliver an understanding not only for research development purposes but also to benefit further standardize
industrial requirements and other techno-functional traits of probiotics. At present there is no solitary volume to describe the probiotics and
prebiotics properties, Advances in Probiotics: Microorganisms in Food and Health provides novel information to fill the overall gap in the
market. It presents the most current information on probiotic and prebiotics for the food industry. This book is a valuable resource for
academicians, researchers, food industrialists, and entrepreneurs. Presents a simulated gastrointestinal system to analyze the probiotics
effects on gut microbiome for learning purpose Includes research information on Next Generation Probiotics to foster new formulations
Provides comprehensive information on probiotic microorganism behavior for more accurate analysis Discusses the potential of probiotic and
prebiotic foods in preventing disease
This book covers innovations in starter culture, production of health beneficial fermented food products, technological intervention in beer,
wine and spirits production, marketing of alcoholic beverages, modernization of dairy plants for production of fermented dairy products, nondiary probiotics, development of automatic fermenters, and packaging technology. Furthermore, it includes genetic engineering for improved
production and quality improvement of food and beverages, which allows forecasting of the quality of the final product. Specifically this
includes applications of hybrid methods combining multivariate statistics and computational intelligence, the role of consumers in innovation
of novel food and beverages, and IPRS in respect to food and beverages. Innovations in Technologies for Fermented Food and Beverage
Industries is a resource for students, researchers, professionals in the industry, as well as governments in their efforts to adopt technologies
of their interest.
The Europiiische Akademie is concerned with the study of scientific and technolog ical advances for the individual, society and the natural
environment. The work of the academy is interdisciplinary drawing on relevant academic disciplines so far as they can inform the debate on
consequences and suggest solutions. This book is dedicated to the issue of Functional Foods, a rather topical issue with important
ramifications for the overall quality of life. It is the result of the Europiiische Akademie's working group "Functional Foods" which worked from
January 2001 to June 2003. Since the times of Hippocrates, we view "food as our medicine, and medicine as our food"; a view that is
confirmed by nowadays science which agrees that diet is related to health, well-being and the prevention of disease. At the same time, food
related diseases have reached epidemic proportions in western societies while obe sity is spreading rapidly in all parts and strata of modern
society. The cost for the health system is significant while the reduction in quality of life is immeasurable.
This book focuses on probiotics as sustainable foods and medicines, discussing issues such as screening and identification of probiotics,
health claims, and advances in processing technologies, as well as food safety. Based on sound scientific research, the book is a unique
reference resource for food scientists interested in development of probiotic based functional foods and their marketing. It will also appeal to
those working in the area of regulations regarding the use of and health claims for fermented foods, both locally and globally.
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Probiotic in AnimalsBoD – Books on Demand
Food Quality and Shelf Life covers all aspects and challenges of food preservation, packaging and shelf-life. It provides information on the
most important pillars in the field, starting with active and smart packaging materials, novel technologies, and control tools in all stages
between production and consumer. The book gives emphasis to methodological approaches for sensory shelf-life estimation and the impact
of packaging on sensorial properties. Researchers and professionals alike will find this reference useful, especially those who are interested
in the performance evaluation of future packaging for fresh produce in the cold chain and temperature management in the supply chain.
Presents insights regarding new trends in emerging technologies in the field Includes hot topics, such as modified atmosphere packaging and
active materials to improve shelf-life Provides shelf-life assessment and modeling methodologies and accelerated shelf-life testing
Milk-Based Beverages, Volume 9 in The Science of Beverages series, presents current status, developments, and technologies for
researchers and developers to meet consumer demand and understand consumer trends toward healthy drinks. This resource takes a
multidisciplinary approach to address issues in safety and quality control, while also discussing the nutritional and functional information that
professionals in the beverage industry need. The book presents a framework for researchers, product developers, engineers, and regulators
in the beverages industry for understanding new research developments in milk-based products to meet industry needs in producing
competitive products. Covers the most recent advances in various milk-based products Includes a solid review of safety and hygiene for the
development of new products Presents engineering techniques and applications using novel technologies
Complied by an expert editorial team with noteworthy and remarkable experience, this book covers technological aspects related to
probiotics, not only in terms of delivery modes but also in terms of protection technologies. It includes discussions of their therapeutic and
physiologic implications and benefits, and provides a contemporary update and a holistic review of the topic. It focuses on the technological
aspects of probiotic products, brings together the information needed for their successful development, and examines the international picture
regarding regulatory issues.

If the thought of bacteria conjures images of germs that should be avoided at all costs—and certainly not ingested—think again!
Some friendly bacteria, called probiotics, are not only beneficial to your health, they’re essential. Now an internationally
recognized scientist at a top U.S. medical school—one of the leading researchers in the field—sheds light on the extraordinary
benefits of these natural health superstars. Thanks to an explosion of research in recent years, one thing is clear: probiotics, the
healthy bacteria that inhabit the digestive tract, are the body’s silent partners for good health, optimizing the power of the immune
system to fight disease and the “bad” germs we fear. But how do they work? And in the face of factors like stress and poor diet,
which decrease their numbers, how do you keep your supply well stocked? Here is an up-to-the-minute, highly accessible guide to
probiotics and the foods and supplements that contain and support them—many of which may be in your diet already. Discover:
The key role of probiotics and prebiotics in restoring healthy balance to our bodies, improving immune system functioning, and
curbing inflammation How to use probiotic foods and supplements to prevent and relieve allergies, inflammatory bowel disease,
irritable bowel syndrome, yeast infections, and the negative side effects of antibiotic use New evidence that probiotics may help
fight asthma, cardiovascular disease, breast and colon cancer, autoimmune diseases, chronic fatigue, fibromyalgia—and even
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obesity Natural sources of prebiotics, the nutrients that help make the digestive tract more hospitable for probiotic bacteria The
Probiotics Revolution also includes a step-by-step plan for incorporating the many food sources of probiotics and prebiotics into
your diet, a complete buyer’s guide to probiotic supplements, and how to introduce probiotics to your family and children.
A comprehensive overview on the advances in the field, this volume presents the science underpinning the probiotic and prebiotic
effects, the latest in vivo studies, the technological issues in the development and manufacture of these types of products, and the
regulatory issues involved. It will be a useful reference for both scientists and technologists working in academic and governmental
institutes, and the industry.
Improved technologies for the encapsulation, protection, release and enhanced bioavailability of food ingredients and nutraceutical
components are vital to the development of future foods. Encapsulation technologies and delivery systems for food ingredients
and nutraceuticals provides a comprehensive guide to current and emerging techniques. Part one provides an overview of key
requirements for food ingredient and nutraceutical delivery systems, discussing challenges in system development and analysis of
interaction with the human gastrointestinal tract. Processing technologies for encapsulation and delivery systems are the focus of
part two. Spray drying, cooling and chilling are reviewed alongside coextrusion, fluid bed microencapsulation, microencapsulation
methods based on biopolymer phase separation, and gelation phenomena in aqueous media. Part three goes on to investigate
physicochemical approaches to the production of encapsulation and delivery systems, including the use of micelles and
microemulsions, polymeric amphiphiles, liposomes, colloidal emulsions, organogels and hydrogels. Finally, part four reviews
characterization and applications of delivery systems, providing industry perspectives on flavour, fish oil, iron micronutrient and
probiotic delivery systems. With its distinguished editors and international team of expert contributors, Encapsulation technologies
and delivery systems for food ingredients and nutraceuticals is an authoritative guide for both industry and academic researchers
interested in encapsulation and controlled release systems. Provides a comprehensive guide to current and emerging techniques
in encapsulation technologies and delivery systems Chapters in part one provide an overview of key requirements for food
ingredient and nutraceutical delivery systems, while part two discusses processing technologies for encapsulation and delivery
systems Later sections investigate physicochemical approaches to the production of encapsulation and delivery systems and
review characterization and applications of delivery systems
Health Benefits of Fermented Foods and Beverages discusses the functionality and myriad health benefits of fermented foods and
beverages of the world. It examines health-promoting and therapeutic properties, covering the molecular process of fermentation
and the resulting benefit to nutritional value and long-term health. Exploring a range of ferme
Global health and the increasing incidence of various diseases are a cause for concern, and doctors and scientists reason that the
diet, food habits and lifestyle are contributing factors. Processed food has reduced the nutritional value of our diet, and although
supplementing foods with various additives is considered an alternative, the long-term impact of this is not known. Many
laboratories around the world are working to identify various nutritional components in our daily food and their effect on human
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health. These have been classified as Nutraceuticals or functional food, and they may have preventive and therapeutic effects in a
number of pathologies associated with modern dietary habits and lifestyles. This book addresses various aspects of this issue,
revitalizing the discussion and consolidating the latest research on nutritional and functional food and their effects in in-vitro, invivo and human clinical studies.
Biotechnology, particularly eco-friendly enzyme technologies, has immense 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, Enzymes in Foo
Probiotics, Prebiotics, and Synbiotics: Bioactive Foods in Health Promotion reviews and presents new hypotheses and
conclusions on the effects of different bioactive components of probiotics, prebiotics, and synbiotics to prevent disease and
improve the health of various populations. Experts define and support the actions of bacteria; bacteria modified bioflavonoids and
prebiotic fibrous materials and vegetable compounds. A major emphasis is placed on the health-promoting activities and bioactive
components of probiotic bacteria. Offers a novel focus on synbiotics, carefully designed prebiotics probiotics combinations to help
design functional food and nutraceutical products Discusses how prebiotics and probiotics are complementary and can be
incorporated into food products and used as alternative medicines Defines the variety of applications of probiotics in health and
disease resistance and provides key insights into how gut flora are modified by specific food materials Includes valuable
information on how prebiotics are important sources of micro-and macronutrients that modify body functions
Fermented food can be produced with inexpensive ingredients and simple techniques and makes a significant contribution to the
human diet, especially in rural households and village communities worldwide. Progress in the biological and microbiological
sciences involved in the manufacture of these foods has led to commercialization and heightened int
The Role of Functional Food Security in Global Health presents a collective approach to food security through the use of functional foods as a
strategy to prevent under nutrition and related diseases. This approach reflects the views of the Food and Agriculture Organization of the
United Nations, the World Health Organization, the World Heart Federation and the American Heart Association who advise Mediterranean,
Paleolithic, plant food based diets, and European vegetarian diets for the prevention of cardiovascular disease. In addition, the book also
emphasizes the inclusion of spices, herbs and millets, as well as animal foods. This book will be a great resource to the food industry as it
presents the most efficient ways to use technology to manufacture slowly absorbed, micronutrient rich functional foods by blending foods that
are rich in healthy nutrients. Provides greater knowledge on functional food security Highlights the necessary changes to the western diet that
are needed to achieve food security Explains the utility and necessity of functional food security in the prevention of noncommunicable
diseases Presents policy changes in food production for farmers and the larger food industry Offers suggestions on what can be done to
enhance functional food production while simultaneously decreasing production costs
Beneficial microbes called probiotics exist naturally in our bodies and play a vital role in our health. Probiotics have been known to produce
important microbiota of antimicrobial compounds that enhance our immunity to counter the harmful effects of pathogenic organisms. These
microbes are also used in the treatment of diseases and in negating the side effects of chemically synthesized medicines. The study of
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probiotic organisms and their wide applications in industrial products for human and animal uses has thus gained momentum. This book
provides a comprehensive review on the research and applications of probiotics. It serves as a reference and resource for undergraduate and
postgraduate students, researchers, companies, and policy makers who are active in fields related to functional food and feed, industrial
biotechnology, nutraceuticals, and medicine. All chapters in this book have been written and edited by leading experts in the respective fields
from academia, industry, or government.
Diet, Microbiome and Health, Volume 11, in the Handbook of Food Bioengineering series, presents the most up-to-date research to help
scientists, researchers and students in the field of food engineering understand the different microbial species we have in our guts, why they
are important to human development, immunity and health, and how to use that understanding to further promote research to create healthy
food products. In addition, the book provides studies that clearly demonstrate how dietary preferences and social behavior significantly impact
the diversity of microbial species in the gut and their numeric values, which may balance health and disease. Highlights research discoveries
on how gut microbiota influence and are impacted by health and disease Includes information on and examples of healthy foods Discusses
gut microbiota in autism, GI disease, neuropsychiatric disorders, obesity and metabolic disease Explores the barrier function of the gut
Examines how food preferences impact gut microbiota
Molecular Techniques in Food Biology: Safety, Biotechnology, Authenticity & Traceability explores all aspects of microbe-food interactions,
especially as they pertain to food safety. Traditional morphological, physiological, and biochemical techniques for the detection,
differentiation, and identification of microorganisms have severe limitations. As an alternative, many of those responsible for monitoring food
safety are turning to molecular tools for identifying foodborne microorganisms. This book reviews the latest molecular techniques for
detecting, identifying, and tracing microorganisms in food, addressing both good foodborne microbes, such as those used for fermentation
and in probiotics, and harmful ones responsible for foodborne illness and food quality control problems. Molecular Techniques in Food
Biology: Safety, Biotechnology, Authenticity & Traceability brings together contributions by leading international authorities in food biology
from academe, industry, and government. Chapters cover food microbiology, food mycology, biochemistry, microbial ecology, food
biotechnology and bio-processing, food authenticity, food origin traceability, and food science and technology. Throughout, special emphasis
is placed on novel molecular techniques relevant to food biology research and for monitoring and assessing food safety and quality. Brings
together contributions from scientists at the leading edge of the revolution in molecular food biology Explores how molecular techniques can
satisfy the dire need to deepen our understanding of how microbial communities develop in foods of all types and in all forms Covers all
aspects of food safety and hygiene, microbial ecology, food biotechnology and bio-processing, food authenticity, food origin traceability, and
more Fills a yawning gap in the world literature on food traceability using molecular techniques This book is an important working resource for
professionals in agricultural, food science, biomedicine, and government involved in food regulation and safety. It is also an excellent
reference for advanced students in agriculture, food science and food technology, biochemistry, microbiology, and biotechnology, as well as
academic researchers in those fields.
Over the last few decades the prevalence of studies about probiotics strains has dramatically grown in most regions of the world. The use of
probiotics strains in animals production may reduce several problems caused by antibiotics therapy, growth promoter and problems from
inadequate management. Probiotics are specific strains of microorganisms, which when served to human or animals in proper amount, have
a beneficial effect, improving health or reducing risk of get sick. This book provides the maximum of information for all that need them trying
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with this to help many people at worldwide.
"This book reviews the recent advancements in the dairy industry and includes the latest scientific developments in regard to the 'functional'
aspects of dairy and fermented milk products and their ingredients. Since the publication of the first edition of this text, there have been
incredible advances in the knowledge and understanding of the human microbiota, mainly due to the development and use of new molecular
analysis techniques"-ECAB Health Impact of Probiotics: Vision & Opportunities - E-Book
Dairy products have a prominent position in the development of functional foods. As understanding of the health benefits of dairy products
increases and consumer awareness of these health benefits grows, demand for new and improved functional dairy products is likely to rise.
Functional dairy products: Volume 2 reviews the latest developments in the field and their industrial applications. Part one outlines the health
benefits of functional dairy products and their applications in areas such as weight management, child health and gut health. The second part
of the book discusses various ingredients used in functional dairy products such as pro- and prebiotics, hypoallergenic hydrolysates and plant
sterols and stanols. The final part of the book considers aspects of product development such as biomarkers and experimental models to
investigate health benefits, genomics of probiotic microorganisms and functional dairy product regulation and safety. With its distinguished
editor and collection of international authors, Functional dairy products: Volume 2, together with its companion volume, provides professionals
and researchers within the field with an invaluable reference. Outlines the health benefits of functional dairy products, and their applications in
areas such as weight management and gut health Discusses ingredients used in functional dairy products such as pro- and prebiotics
Considers various aspects of product development
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