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Biotechnology can deliver complex flavors both as fermentation
products and single constituents. Recent developments in transgenic
research have spawned numerous studies in the use of metabolic
engineering of biosynthetic pathways to produce high-value secondary
metabolites that can enhance the flavors of food products.
Biotechnology is also playing an increasingly important role in the
breeding of food crops for enhanced flavor.  This book provides a
unique overview of the current state of the art of flavor production
through biotechnology, examining the principles and current met
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Sommario/riassunto The Commission asked CENTRA to 1) examine and assess national-
level programs from the 1980s to the present; 2) assess linkages
between China's science policy and its industrial policy; 3) assess the
methods commonly employed by the PRC to support its scientific
modernization through interactions with the United States and other
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Western entities; and 4) analyze identifiable policy linkages between the
Chinese government's broader science and technology efforts and the
capacities of China's defense-industrial complex. The report addresses
the implications for US competitiveness by speculating on the potential
for PRC science policies and programs to promote the development of
an internationally-competitive national innovation system. Case studies
on the semiconductor, nuclear energy, and nanotechnology sectors in
China address these questions in areas relevant to the Commission's
interests, while avoiding overlaps with previous and ongoing USCC
research.


