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Summary: 

Biotechnology as applied to food processing in most developing coun-
tries makes use of microbial inoculants to enhance properties such as 
the taste, aroma, shelf-life, texture and nutritional value of foods. Pro-
cessing contributes to food security by minimizing waste and losses in 
the food chain and by increasing food availability and marketability. 
Food is also processed in order to improve its quality and safety. Many 
of these technologies make use of a simple, often rudimentary, tech-
nological base. Medium levels of processing technologies such as can-
ning, oven drying, spray drying, freeze drying, freezing, pasteuriza-
tion, vacuum packing, osmotic dehydration and sugar crystallization 
are widely applied in middle- and upper middle-income economies. 
Biotechnology applications in the food-processing sector, therefore, 
target the selection and manipulation of micro-organisms with the 
objective of improving process control, product quality, safety, consis-
tency and yield, while increasing process efficiency. Biotechnological 
processes applicable to the improvement of microbial cultures for use 
in food-processing applications include traditional methods of genetic 
improvement (traditional biotechnology) such as classical mutagen-
esis and conjugation. Microbial cultures can be genetically improved 
using both traditional and molecular approaches, and improvement 
of bacteria, yeasts and moulds is the subject of much academic and 
industrial research. The use of biotechnology in the food industry has 
a lot in common with the use of biotechnology in the larger domain of 
agriculture. The future prospects of biotechnology and its application 
in food industry has also been described. 


