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Theadvancesindivershiological fieldshave been
an addition to both agriculture and food productions.
Food security™ issueincreased the need of further de-
velopment toward crops production. Importantly,
chemical and genetic methodol ogiesrepresent emerg-
ing precisetoolsto achieve such godss. Inaddition, diet
requirement for somemetabolic diseasesand industrid
standard requires specific conditionsin food process-
ing and productions.

Biochemigtry providesavariety of moleculesthat are
added to foods and beveragesto modify thetasteim-
provetheconsstency or preservethed ementsathough
some additivesarerequired and othersarenot such as
the colorants. Lipidsarewidely used in food industry
both asnutritive e ements (oil and batter) and as addi-
tives. Furthermore, theimportancegiventothelipidscome
from both the biochemicd rolethey play withinthebody
and from the bad impact they can haveon hedth such as
the atherosclerosig?4 and other diseases.

Ontheother hand, nechesperidin dihydrochal cone
and cyclamate are sweetenersthat synergistically po-
tentiated cell responseto sucrosewhichismediated by
G protein coupled receptors (GPCRs)>¢ which con-
stituteastarting point to develop further siweeteners”
especially with the new advanceswe haveregarding
the properties of the GPCRS#2 and provide novel
productsfor specific dietsrequirements.

Theuseof bacteriaand yeastsin food production
has awaysrepresented animportant approach such as
bread preparation™34, In addition, enzymes represent

another important element for the food industry!*5-14
dueto the biochemica propertiesthey have. Geneti-
caly selected and modifies plants*® congtituteafood
sourcewith anincreasingimportant inindustry mainly
with the development process of crop breeding24
and genetic used approaches?23 whichwill shapethe
future of theagriculture mainly toward solving hunger
and food security problemsworldwide.

The development of divershbiochemica and bio-
technol ogical approacheswill not only benefit food in-
dustry but also other areas such as pharmacy and cos-
metol ogy. Furthermore, recent finding such asthe ef-
fect of chemicason cdls? will surely pushfurther this
areaof research whichwill servenot only food industry
but al so pharmacy and chemica technology. However,
effortsaretill required and the coll aboration between
countriesand thedifferent |aboratoriesworking onthat
isanimportant factor in securing food productionsand
improving the properties of the products provided by
thedifferent food industries.
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