
Biotechnology
A Comprehensive Treatise

in 8 Volumes
edited by H.-J. Rehm and G Reed

Volume 5
Food and Feed Production

with Microorganisms

Volume Editor: G Reed

chemie

Weinheim • Deerfield Beach, Florida • Basel



Contents

Chapter 1

Baked Goods 1

by Gottfried Spicher

Chapter 5

Other Fermented
Dairy Products 315

by Vittorio Bottazzi

Chapter 2

Wine and Brandy 81

by Suzanne Lafon-Lafourcade

Chapter 6

Lactic Acid
Fermentation of Cabbage
and Cucumbers 365

by John R. Stamer

Chapter 3

Beer 165

by William A. Hardwick

Chapter 7

Olives 379

by Matias J. Fernandez Diez

Chapter 4

Cheese 231

by Ebenezer R. Vedamuthu
and Clinton Washam

Chapter 8

Starter Cultures in
Meat Production 399

by Hans-Ulrich Liepe



XII Contents

Chapter 9

Vinegar 425

by Heinrich Ebner
and Heinrich Follmann

Chapter 13

Tea Manufacture 577

by Gary W. Sanderson

Chapter 10

Distilled Beverages AA1

by Leslie Bluhm

Chapter 14

Coffee Fermentation 587

by Johan M. Castelein
and Hubert Verachtert

Chapter 11

Indigenous Fermented
Foods All

by Larry R. Beuchat

Chapter 15

Fermented Feeds and Feed
Supplements 599

by Henry J. Peppier

Chapter 12

Cocoa Fermentation 529 Index 617

by Douglas W. Lehrian
and Gordon R. Patterson


