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PREFACE 

In order to provide students with a practical, practice-oriented text that highlights 

the industry and the potential of microbes for industrial processes in the future, the 

Industrial Microbiology book brings together the insight and expertise of top 

researchers and professionals from across the field of industrial microbiology. The 

twelve most significant applications for microbial technology are discussed after a 

brief overview of the technology of microbial processes. These include the use of 

microbes in the leaching of minerals and the treatment of industrial and municipal 

waste, as well as the production of highly refined biomolecules like enzymes and 

antibodies.   The field of industrial microbiology studies a variety of cutting-edge 

microbial technology ideas that have been created to maximize the potential of 

microorganisms. The book looks at products made from microbes that are widely 

used in a variety of industries, including agriculture, biorefinery, bioremediation, 

pharmaceutical, and medical. 

This text offers a comprehensive introduction to the field of industrial microbiology 

and is aimed at undergraduates studying the applied aspects of biology, specifically 

those on biotechnology and microbiology courses and students of food science and 

biochemical engineering.  
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