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G.HAINNAUX Departement Milieu et Activites Agricoles, Centre ORSTOM,
911 Avenue d' Agropolis, B.P. 5045, 34032 Montpellier Cedex , France. Solid
state fermentation, popularly abbreviated as SSF, is currently investigated by
many groups throughout the world. The study of this technique was largely
neglected in the past in European and Western countries and there is now a high
demand for SSF, meaning in food, environment, agricultural, phannaceutical and
many other biotechnological applications. It gives me satisfaction to note that the
importance of this technique was realised at my department way back in 1975
since then, our team has put concentrated efforts on developing this technique.
xvii Foreword Advances in Solid State Fermentation Foreword M.
PUYGRENIER Agropolis Valorisation, Avenue d' Agropolis, 34394 Montpellier
Cedex 5, France. On the name of the Scientific Community, I would like to
express the wish that this International Symposium on SSF should be successful.
Solid State Fermentation is part of biotechnology research. It consists on seeding
solid culture medium with bacteria or fungi (filamentous or higher) and on
producing, in this medium (solid components and exudates) metabolites and high
value products. In fact, this process is very old. In older industries such the food
and agricultural, this technique has been extensively used. An example of this is
the production of pork sausages and Roquefort cheese. Pharmaceutical industry
could make extensive use of SSF in the production of secondary metabolites of
many kinds and development in this direction is soon expected.
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Editorial Review

Users Review

From reader reviews:

Helen Wright:

Nowadays reading books become more and more than want or need but also be a life style. This reading
habit give you lot of advantages. The advantages you got of course the knowledge the particular information
inside the book that will improve your knowledge and information. The info you get based on what kind of
reserve you read, if you want have more knowledge just go with education and learning books but if you
want sense happy read one together with theme for entertaining like comic or novel. Often the Advances in
Solid State Fermentation is kind of reserve which is giving the reader erratic experience.

Veronica Mei:

Advances in Solid State Fermentation can be one of your starter books that are good idea. We recommend
that straight away because this reserve has good vocabulary that could increase your knowledge in words,
easy to understand, bit entertaining however delivering the information. The article author giving his/her
effort to put every word into satisfaction arrangement in writing Advances in Solid State Fermentation but
doesn't forget the main level, giving the reader the hottest as well as based confirm resource info that maybe
you can be one of it. This great information could drawn you into fresh stage of crucial thinking.

Natalie Renz:

Beside this specific Advances in Solid State Fermentation in your phone, it may give you a way to get more
close to the new knowledge or info. The information and the knowledge you might got here is fresh through
the oven so don't end up being worry if you feel like an previous people live in narrow village. It is good
thing to have Advances in Solid State Fermentation because this book offers for you readable information.
Do you occasionally have book but you seldom get what it's all about. Oh come on, that wil happen if you
have this in the hand. The Enjoyable set up here cannot be questionable, such as treasuring beautiful island.
Techniques you still want to miss the idea? Find this book along with read it from at this point!

Sandra Birk:

That book can make you to feel relax. This book Advances in Solid State Fermentation was vibrant and of
course has pictures around. As we know that book Advances in Solid State Fermentation has many kinds or
style. Start from kids until youngsters. For example Naruto or Investigator Conan you can read and believe
that you are the character on there. Therefore not at all of book are usually make you bored, any it offers you
feel happy, fun and rest. Try to choose the best book to suit your needs and try to like reading in which.
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