Contents

SEIIES PTEIACE .c..oeiiiieiceieee e e s ettt e et e et et e et e e e eee e eraes xi
34 (=) 221 U OO OO U TSR UPUOTRUOURUURPA Xiii
EITOES ottt e e e et e et e et e e b e ae e ra e e e s b e b e et aa e r e ettt e b e eeeeene s XV
SerieS EditOr . uiiiiiiiciie et xvii
L@70) 111910110 53O OO OO USSR RO URPRSPSUR Xix

SECTION I Use of Biotechnology
in the Development of Food
Processes and Products

Chapter 1 Biotechnology-Derived Enzymes for Food Applications .................... 3

Philippe Ramos, Antdnio A. Vicente, and José A. Teixeira

Chapter 2 Development of Probiotics and Prebiotics ......cccc.oovvvverriveeveevin 21

Ernesto Hernandez and Severino S. Pandiella

Chapter 3 Production and Food Applications of Microbial Biopolymers .......... 61

Filomena Freitas, Vitor D. Alves, Isabel Coelhoso,
and Maria A.M. Reis

Chapter 4 Advanced Fermentation Processes...........cccoccovvmmmvniiininnieresninrnenan, 89

Leona Paulovd, Petra Patdkovd, and Tomds Brdnyik

Chapter 5 Meet the Stem Cells: Production of Cultured Meat from a Stem
Cell Biology Perspective ... 111

Bas Brinkhof, Bernard A.J. Roelen, and Henk P. Haagsman

SECTION Il Advanced Unit Operations in Food
Biotechnology

Chapter 6 Membrane Filtration.......cccoeoueieeiieinnininicce e e 145
Stefan Schiosser

vii



viii

Chapter 7

Chapter 8

Chapter 9

Chapter 10

Chapter 11

Contents

Chromatography ..o s 183

Katarzyna Wrzosek, Lukasz Wisniewski, Michal Gramblicka,
Monika Antosovd, and Milan Polakovic

CrystalliZatiOn ....occvvveeceeeirieiree ettt ae s 203

Anionio Ferreira and Fernando Alberto Rocha

Supercritical EXTIaction.....ocooeveiiceeneiieiei e 215

M. Gabriela Bernardo-Gil

Innovative Unit Operations .........coceoveerivrreerieieeninnnrisenesee e 251

Jane Selia dos Reis Coimbra, Jodo Paulo Martins,
and Luiza Helena Meller da Silva

Process Analytical Technology ......coccoovvveiiiiiiieii i 265

José A. Teixeira, Anténio A. Vicente, Fernando Filipe Macieira
da Silva, Jodo Sérgio Azevedo Lima da Silva, and Rui Miguel
da Costa Martins

SECTION Il Adding Value to Food Processing

By-Products—The Role of Biotechnology

Chapter 12 Dairy..........ccooiiiiiiiiiic et 295

Chapter 13

Chapter 14

Carla Oliveira, Lucitlia Domingues, Ligia Rodrigues,
and José A. Teixeira

Recovery and Biotechnological Production of High-Value-
Added Products from Fruit and Vegetable Residues........................ 327

Elisa Alonso Gonzdlez, Ana Torrado Agrasar, Maria Luisa Riia
Rodriguez, Lorenzo Pastrana Castro, and Nelson Pérez Guerra

Valorization and Integral Use of Seafood By-Products .................. 367

M.E. Lépez-Caballero, B. Giménez, M.C. Gémez-Guillén,
and P. Montero



Contents

Chapter 15 Coffee .......ccovviiiii

Solange I. Mussatto and José A, Teixeira

Chapter 16 Beer ...

Solange I. Mussatto, Nuno G.T. Meneses, and José A. Teixeira



