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Brings Together Current Knowledge and State-of-the-Art Information on Indigenous Fermented Foods

Fermented foods and beverages span a range of root crops, cereals, pulses, vegetables, nuts, fruits, and
animal products. Southeast Asia has a long history of utilizing fermentation in the production and
preservation of foods, and is widely recognized for its prominent use. Indigenous Fermented Foods of
Southeast Asia examines some indigenous fermented foods of Thailand, Vietnam, Indonesia, Malaysia, and
the Philippines, focusing on the chemical, microbiological, and technological factors associated with their
manufacture, quality, and safety. This text establishes a need for an adequate understanding of the
fermentation process to ensure safe and reliable practices, as well as the consistent production of a quality
product.

The authors describe the production, microbiology, biochemistry, nutritional value, and dietary roles of a
wide variety of indigenous fermented foods of Southeast Asia. Emphasizing the microbiological and
biochemical processes in fermentations and examining the factors that influence the development of the
characteristic microflora and chemical changes induced, they accurately describe each process and critically
evaluate the roles of microbes in the fermentation. The classification of products is based on their microbial
ecology (i.e. the predominant microbes involved), and the text includes examples of every major category of
fermented food. The book covers tempe, starter cultures, sweet/sour/alcoholic rice and cassava
fermentations, alcoholic fermentations, soy sauce, Bacillus fermentations, and lactic acid bacterial
fermentations of vegetables, durian fruit, rice noodles, meats, and sea foods.

This book answers a series of basic questions addressing:

Dominant/desired microbes●



Suitable factors in processing and the environment●

Commonly present microbes●

Compounds utilized as major carbon and energy sources●

Sources of fermentable carbohydrates●

Main biochemical activities and chemical changes●

True yield of product per kilogram of initial raw materials●

Possible hazards associated with a product●

How possible hazards may be minimized or eliminated●

Research needs and opportunities●

Indigenous Fermented Foods of Southeast Asia evaluates the state of scientific knowledge of the
fermentations and identifies specific questions that need to be answered in order to promote the
reproducibility, safety and future prospects of these fermented foods.
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From reader reviews:

Byron Sierra:

Within other case, little people like to read book Indigenous Fermented Foods of Southeast Asia (Fermented
Foods and Beverages Series). You can choose the best book if you love reading a book. As long as we know
about how is important any book Indigenous Fermented Foods of Southeast Asia (Fermented Foods and
Beverages Series). You can add information and of course you can around the world by just a book.
Absolutely right, simply because from book you can realize everything! From your country until eventually
foreign or abroad you may be known. About simple thing until wonderful thing you are able to know that. In
this era, we could open a book as well as searching by internet device. It is called e-book. You can utilize it
when you feel uninterested to go to the library. Let's learn.

Susan Dixon:

The book Indigenous Fermented Foods of Southeast Asia (Fermented Foods and Beverages Series) can give
more knowledge and information about everything you want. Exactly why must we leave a good thing like a
book Indigenous Fermented Foods of Southeast Asia (Fermented Foods and Beverages Series)? Wide variety
you have a different opinion about e-book. But one aim in which book can give many information for us. It
is absolutely appropriate. Right now, try to closer together with your book. Knowledge or info that you take
for that, you are able to give for each other; you are able to share all of these. Book Indigenous Fermented
Foods of Southeast Asia (Fermented Foods and Beverages Series) has simple shape nevertheless, you know:
it has great and massive function for you. You can search the enormous world by start and read a book. So it
is very wonderful.

Angela Thomas:

In this 21st century, people become competitive in every single way. By being competitive currently, people
have do something to make these individuals survives, being in the middle of often the crowded place and
notice by surrounding. One thing that at times many people have underestimated the item for a while is
reading. Yeah, by reading a reserve your ability to survive enhance then having chance to stay than other is
high. In your case who want to start reading some sort of book, we give you this specific Indigenous
Fermented Foods of Southeast Asia (Fermented Foods and Beverages Series) book as beginning and daily
reading publication. Why, because this book is more than just a book.

Jose Said:

As people who live in the actual modest era should be update about what going on or information even
knowledge to make these individuals keep up with the era which is always change and make progress. Some
of you maybe will probably update themselves by reading through books. It is a good choice to suit your
needs but the problems coming to an individual is you don't know what one you should start with. This
Indigenous Fermented Foods of Southeast Asia (Fermented Foods and Beverages Series) is our



recommendation so you keep up with the world. Why, as this book serves what you want and want in this
era.
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