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This book highlights microbial products and their applications in the
health sector. The chapters introduce novel advancements and
applications in different pharmaceutical and nutraceutical aspects of
applied microbiology. Readers will obtain a detailed overview of the
relevance of microbial metabolites to human health and nutrition.
Besides knowing the products already developed, they will also get an
idea of microbial products currently in the development pipeline and
those that are likely to emerge as potential nutraceuticals. Readers will
get an interesting and useful perspective on how supplementing food
with microbes or their bioactive metabolites can realize the idea of
'food as medicine'. This book introduces the biological activities of
various microbial fermentation products, and how they are relevant to
mitigating various disease conditions (e.g. neuropathy, diabetes, gut
dysbiosis, malnutrition, etc.) in humans. One of the highlights of this
volume is the exploration of microbial pigments as potential
substitutes for synthetic colorants, offering safer and more sustainable
alternatives for the food and healthcare industries. The book has
equivalent contributions from experts in academia and industry to fill
the communication gap between them. Through this book, readers will
gain valuable insights into the historical perspectives, contemporary
impacts, and future prospects of microbial applications in health and
nutrition. From food preservation to biopharmaceutical production, the
potential of microbial products to revolutionize our approach to health
and wellness is undeniable.


