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List of ancient dishes ISBN 978-93-85926-02-0. Fermentations and Food Science. Biology and biological technology. Cambridge University This is a list of ancient dishes, prepared foods and
beverages that have been recorded as originating in ancient history. (2000). The span of recorded history is roughly 5,000 years, beginning with Sumerian cuneiform script, the oldest
discovered form of coherent writing from the protoliterate period around 3,000 to 2,900 years BCE. T. Retrieved May 19, 2016. Huang, H 047e30cf75

Although the end date of what constitutes ancient history is disputed, some Western scholars use the fall of the Western Roman Empire in 476 CE (the most used), the closure of the Platonic
Academy in... 047e30cf75 The term kōji in English refers specifically to the Japanese types of starter cultures. The same Chinese character (Chinese: 麹; pinyin: qū, more commonly written as
the homophonic 曲 in simplified Chinese texts) is used in Chinese to refer to Chinese starter cultures; see jiuqu. 047e30cf75

Fécamp Abbey Luisa Gonzalez-Sanjose, The Oxford Handbook of Food Fermentations, ed. Charles W. Ward, (Oxford University Press, 2014), 331 The Abbey of the Holy Trinity at Fécamp,
commonly known as Fécamp Abbey (French: Abbaye de la Trinité de Fécamp), is a Benedictine abbey in Fécamp, Seine-Maritime, Upper Normandy, France. Bamforth, Robert E. M 047e30cf75

Kōji (food) The latter can be fried and eaten directly or processed to a sauce. the kokuji 糀) is a filamentous fungus, most commonly Aspergillus oryzae, which is traditionally used in Japanese
cuisine for the fermentation of food Kōji (Japanese: 麹; rōmaji: kōji, also written as the kokuji 糀) is a filamentous fungus, most commonly Aspergillus oryzae, which is traditionally used in
Japanese cuisine for the fermentation of food, or a mixture of such a culture with wheat and soybean meal 047e30cf75

The Postclassical Era (200–600 CE and 1200–1500 CE, depending on the continent) 047e30cf75 The basic ingredients of beer are water and a fermentable starch source such as malted
barley. Most beer is fermented with a brewer's yeast and flavoured with hops. Less widely used starch sources include millet, sorghum and cassava. Secondary... 047e30cf75 Usually, the
acetic acid is produced by a double fermentation—converting simple sugars to ethanol using yeast, and then converting ethanol to acetic acid using acetic acid bacteria. Many types of
vinegar are made, depending on source materials. 047e30cf75 The product is now mainly used in the culinary arts as a flavorful, acidic cooking ingredient, salad dressing, or pickling agent.
Various types are used as condiments or garnishes, including balsamic vinegar and malt vinegar. 047e30cf75

Sourdough In addition to leavening the bread, the fermentation process produces lactic acid, which gives the bread its distinctive sour taste and improves its keeping qualities. Food
Microbiology • Functional Foods and Nutrition Sourdough is a type of bread that uses the fermentation by naturally occurring yeast and lactobacillus bacteria to raise the dough. Current
Opinion in Food Science. metabolism of lactic acid bacteria in food fermentations and food spoilage&quot; 047e30cf75

The fall of the Western Roman Empire in 476 CE 047e30cf75

Charles Bamforth Following retirement from the university as Distinguished Professor Emeritus, he became Senior Quality Adviser to the Sierra Nevada Brewing Company. He is a former
president of the Institute of Brewing and Distilling and was also Anheuser-Busch Endowed Professor of Malting and Brewing Sciences at University of California, Davis between 1999 and 2018.
W. Ward (eds), Oxford Handbook of Food Fermentations (Oxford University Press, 2014). E. , Practical Charles William Bamforth, FRSB, FCIBD (born June 1952), known as Charlie Bamforth, is
an English scientist who specialises in malting and brewing. Bamforth, C. Bamforth, C. W. (Elsevier, 2016). and R 047e30cf75

Other widely consumed fermented... 047e30cf75 Ancient history can be defined as occurring from the beginning of recorded human history to: 047e30cf75 The abbey is known as the first
producer of bénédictine, a herbal liqueur based on brandy. 047e30cf75 The term "fermentation" sometimes refers specifically to the chemical conversion of sugars into ethanol, producing
alcoholic drinks such as wine, beer, and cider. However, similar processes take place in the leavening of bread (CO2 produced by yeast activity), and in the preservation of sour foods with the
production of lactic acid, such as in sauerkraut and yogurt. Humans have an enzyme that gives us an enhanced ability to break down ethanol. 047e30cf75 In addition to a career in the world
of beer, Bamforth is also an extensively published author in English association football. He wrote regularly in the match day programmes of Wolverhampton Wanderers, Birmingham City,
Walsall and Shrewsbury Town, but also has penned numerous magazine articles and conducted... 047e30cf75

Fermentation in food processing Fermentation usually implies that the action of microorganisms is desired. The science of fermentation is known as zymology or zymurgy. In food processing,
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fermentation is the conversion of carbohydrates to alcohol or organic acids using microorganisms—yeasts or bacteria—without an oxidizing In food processing, fermentation is the conversion
of carbohydrates to alcohol or organic acids using microorganisms—yeasts or bacteria—without an oxidizing agent being used in the reaction 047e30cf75

As an easily manufactured mild acid, it has a wide variety of industrial... 047e30cf75 The fermentation reaction is undertaken by the family of lactic acid bacteria (LAB); Oenococcus oeni, and
various species of Lactobacillus and Pediococcus. Chemically, malolactic fermentation is a decarboxylation, which means... 047e30cf75

Yeast in winemaking In the absence of oxygen, yeast converts the sugars of the fruit into alcohol and carbon dioxide through the process of fermentation. If fermentation is unintentionally
stopped, such. The more sugars in the grapes, the higher the potential alcohol level of the wine if the yeast are allowed to carry out fermentation to dryness. Li Hui-Lin (1979), Nan-fang
ts&#039;ao-mu chuang: a fourth century flora of Southeast The role of yeast in winemaking is the most important element that distinguishes wine from fruit juice. 183. Part 5: Fermentations
and Food Science, Cambridge University Press, p. This can be achieved by dropping fermentation temperatures to the point where the yeast are inactive, sterile filtering the wine to remove
the yeast or fortification with brandy or neutral spirits to kill off the yeast cells. Sometimes winemakers will stop fermentation early in order to leave some residual sugars and sweetness in
the wine such as with dessert wines 047e30cf75

The Early Middle Ages (the end of the 4th century CE) 047e30cf75

Brewing Charles W. Society of Chemistry. Brewing has taken place since around the 6th millennium BC, and archaeological evidence suggests that emerging civilizations, including ancient
Egypt, China, and Mesopotamia, brewed beer. Oxford University Brewing is the production of beer by steeping a starch source (commonly cereal grains, the most popular of which is barley) in
water and fermenting the resulting sweet liquid with yeast. Bamforth; Robert Edwin Ward (2014). The Oxford Handbook of Food Fermentations. Since the nineteenth century the brewing
industry has been part of most western economies. ISBN 978-0-85404-630-0. It may be done in a brewery by a commercial brewer, at home by a homebrewer, or communally 047e30cf75

Vinegar The Oxford Handbook of Food Fermentations. Charles W. (2014). Vinegar typically contains from 4% to 18% acetic acid by volume. Oxford Handbooks Series. ). Ward (1st ed. Robert
E. Oxford: Oxford University Press, Incorporated Vinegar (from Old French vyn egre 'sour wine') is an odorous aqueous solution of diluted acetic acid and trace compounds that may include
flavorings or naturally occurring organic compounds 047e30cf75

Malolactic fermentation The process is standard for most red wine production and common for some white grape varieties such as Chardonnay, where it can impart a "buttery" flavor from
diacetyl, a byproduct of the reaction. Malolactic fermentation is most often performed as a secondary fermentation shortly after the end of the primary fermentation, but can sometimes run
concurrently with it. Some experimentation with the use of bacteriophages (viruses that infect bacteria) has been conducted to limit malolactic fermentations Malolactic conversion (also
known as malolactic fermentation or MLF) is a process in winemaking in which tart-tasting malic acid, naturally present in grape must, is converted to softer-tasting lactic acid. fermentation
047e30cf75

In Japanese, the genus Aspergillus is known with the common name of kōji mold (麹黴（コウジカビ）, kōji kabi), though the term is not fully limited to the genus (for example, Monascus purpureus is
called... 047e30cf75
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