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Fermentation in Food Processing...

* Fermentation typically is the conversion of carbohydrates to alcohols and carbon
dioxide or organic acids using bacteria, yeasts or a combination thereof under

anaerobic conditions
 Biotechnological process; transforming raw food matrices into complex foods
« Fermentation in simple term is the conversion of sugar into ethanol
* Oldest method of food preservation

* Food for future use, digestible, flavorful, nutritious
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Fig 1: Images of fermented foods of Nigeria



Research Questions?

 Scientific/technological improvements made so far on indigenous fermented foods
in Nigeria.
* How did the improvements contribute to the qualities of the fermented foods?

* What are the advances introduced in the process / production of the indigenous

fermented foods?

 Did the improvement have any impact in the substance of food and beverage

industries?

 What are the problems associated with the improvements on the traditional

methods?
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Functions of Traditional Fermentation of Foods

 Enhancement of diet and food quality

« Decreased cooking time and fuel consumption
 Flavour development

 Texture in food development

 Preservation and shelf life extension

* Improved digestibility

* Nutrient availability
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Health Threats

-
Fermented Foods Fermented Food:
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Factors Hampering the Development of Fermented Foods

* Crude handling and processing techniques

» [nadequate raw material grading and cleaning contributing to the presence of

foreign matter (such as insects, stones) in final product.
» Lack of durability
 Lack of homogeneity

« Unattractive presentation.
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With the contribution of researchers and food scientists towards the development

and advancement of food technology, these challenges can be adequately addressed

through industrialization;
» Starter cultures development
» Controlled fermentations

* Production of food processing enzymes.
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Conclusion and Recommendation

In order to upgrade indigenous fermented food production, there should be upgrade

from craft to a technology based production system.

* The use of starter cultures for production

* There should be stabilization of spontaneous fermentation
» There should be production of food processing enzymes

« Raw material development

* Genetic engineering

* Process development
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