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Alcohol beverages
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Bioprocessed microbial food waste

Bioprocesse
d microbial
food waste

Food waste
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Sugar

Starch oil
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Starch
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001 Food processed waste

Food processed waste receive to utilizable
resources

002 2 types of waste

Liquid waste
Solid waste
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Fermentation as a method of preparing and preserving food

Fermentatio
n as a

method of
Benefits

Fermentatio
n of earth

History

Nutritional
value

Study of
fermentatio
n is called

Consumed
7000 years

ago

Methods

Anaerobic
bacteria

Brine
solution(

salt,

Types

Bread

Yeast

Pickle

Not natural
fermentatio

n

Flavour
impart

Quick
process

Vineger

Preserves



NOTES



Food
processing

Food
ingredients

Flavours

Preservatives
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Sweeteners

Anti-caking
agents

Emulsifiers
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Wine

Beer

Food additivesAntioxidants

Acidulants

Color additives

Food colours

Preservatives

Fermented
foods

Breads Country -
curded harms

Fish sauce

Coffee beans

Yogurt

Cheese



Feb 17, 2020 7:53 AM

Mechanism of enzyme in food industry

Mechanism
of enzyme in

food
Lipase

Flavor of
cheese
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