
This special issue of Food Technology and Biotechnology is based on the peer-reviewed selected papers presented at
the International Congress on Bioprocesses in Food Industries held at Patras, Greece during June 18–21, 2006. The confer-
ence was organized by the ICBF Forum (www.icbfforum.org). The aim of the Forum is to provide an efficient and struc-
tured network in the field of biochemical and food engineering. It allows partners to keep in touch in order to look
for the networking for scientific projects, the exchange of students and faculties. This platform is open to everyone
wishing to contribute and participate in the above topics.

In the recent past, there has been tremendous development in the areas of enzyme and biocatalysis in food bio-
technology, applications of fermentation technology in food production, bioprocess engineering for process and food
development and bioreactor design. Aspects on genetically modified foods have also gained importance. Further-
more, the aspects of food microbiology, nutritional, chemical and rheological properties are important too. New
knowledge of major significance comprises the biotechnology of flavours, biotransformation of processes, the signifi-
cance and perspectives of indigenous enzymes in milk, strategies for yeast and lactic acid bacteria improvements by
genetic modification and the biotechnological production of various compounds. Likewise, new and comprehensive
knowledge of immobilized cells and enzymes for brewing, wine making, baking and cereal by-product exploitation
has been subject of interest. Sterilization and deodorization, monitoring and citric acid production processes are being
continuously discussed. Value-added products via fermentation and aspects of safety, antimicrobials and hygiene in
food industry improving the human health provide an important base of knowledge in food production. Nutra-
ceutical and pharmaceutical products from mushrooms affect healthy diet, in combination with their effects on food,
health and environmental technology development. Microbial cell signaling, nano-bioprocessing in food industry and
probiotic food and lactic acid bacteria in combination with the intestinal flora are other important aspects for the food
scientists and researchers.

We are thankful to the authors for submitting their work for publication in this special issue and their coopera-
tion in doing the revision of the manuscripts. We greatly appreciate the peers and reviewers who evaluated these
manuscripts in a timely fashion. The Forum is extremely thankful to Prof. P. Mildner, Editor-in-Chief of the journal
for readily agreeing to our proposal to bring out this special issue. The help and support rendered by the editorial
staff of the journal, in particular Zrinka Pongrac Habdija and Iva Grabari} Andonovski, have been very useful, with-
out which it would have been impossible to bring out this issue, whose continuous interaction kept us well con-
nected with the editorial office.
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