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Continuing the very successful first edition, this book reviews the most
recent changes to the legal situation in Europe concerning genetically
engineered food and labeling. Due to the extremely rapid
developments in green biotechnology, all the chapters have been
substantially revised and updated.Divided into three distinct parts, the
text begins by covering applications and perspectives, including
transgenic modification of production traits in farm animals, fermented
food production and the production of food additives using filamentous
fungi. The second section is devoted to legislatio


