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This course will survey the biochemical, microbiological, and practical aspects
of food fermentation in regard to Chinese liquor, wine, beer and vinegar. At the
same time, this course will introduce the production of enzyme preparations,
fermented functional foods and additives, and the biological treatment of food

industry wastes.




Focus will be on biochemical processes converting source material to finished
product, establishment and role of microbial populations, practical
considerations for desired trait/flavor development, and mitigation of undesired

traits.
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