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Biotechnology has been broadly defined as the uti-
lization of biologically derived molecules, structures,
cells, or organisms to carry out a specific process (Was-
serman ef al., 1988). Many conventional food process-
ing techniques utilize living organisms and bioactive

5.2.4.3 Fermented Soybean
Products 120
5.2.5 Other Fermented Products 123
5.2.5.1 Chinese Red Rice (Anka) 123
5.3 Enzyme Technology 123
5.3.1 Enzymatic Starch Modification 123
5.3.2 Enzymic Modification of Proteins 124
5.3.3 Enzyme Reaction Kinetics 125
5.4 Modern Biotechnology 126
5.4.1 Amino Acid Production 126
5.4.2 Nucleic Acid Production 126
5.4.3 Organic Acids Production 126
5.5 Genetic Engineering 129
5.5.1 DNA Transcription 129
5.5.2 Recombinant DNA Technique 130
5.6 Tissue Culture 131
5.7 Nanotechnology in Food Biotechnology 132
5.8 Future Prospects 134

Further Reading and References 134

molecules especially in the brewing and fermentation
industries. Alcoholic food and drinks, cheese, yogurt,
lactic acid fermented vegetables, soybean sauce, and
fish sauce have been made for thousands of years by
using naturally occurring microorganisms that grow
in a specific environmental condition. Plant enzymes
such as malt have been used in the brewing industry
long before man acquired the knowledge of enzyme
chemistry.
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