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This book series, 'Fermentative Scope: Bioprocessing in Food Science,
provides an extensive exploration of food science, focusing on
bioprocessing technologies such as microbial fermentation, enzyme
technology, genetic engineering, and bioreactor design. It examines the
principles, applications, and constraints of advanced bioprocessing
methods, emphasizing their role in sustainable food production amidst
global challenges like population growth and climate change. The
series aims to compile and disseminate research for postgraduate
students, researchers, and industry professionals, addressing topics
such as bioactive compounds, solid-state fermentation, food safety,
and the enhancement of nutritional and functional properties of food.
The content is structured to meet academic and industry needs,
encouraging informed decision-making in food technology adoption
and development.



