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Food Fermentation: The
Science of Cooking with
Microbes

‘ Explore the roles that microbes play in the production, preservation, and enhancement of
ONLINE diverse foods in a variety of culinary traditions, and learn about the history of food
dnNdaging HﬂpDIﬂESS fermentations.

& SCIENCE & SCIENCE BUSIMESS

CJ oNLINE
Science & Cooking: From Haute
Cuisine to Soft Matter Science
(chemistry)

J OMLINE
Food Fermentation: The Science
of Cooking with Microbes

e 3
. I re DURATION 14 weeks long
hppiness is within your control. Write your own 2} =

Explore the roles that microbes play in the LEARN MORE (4 on '@E

production, preservation, and enhancement of
divers s in a variety of culinary tradition:
diverse foods in a variety of culinary traditions,
and learn about the history of food

: i G) TIME COMMITMENT 2 - 3 hours per week
Top chefs and Harvard researchers explore hy :

everyday cooking and haute cuisine can

illuminate basic principles in chemistry, phy : ; @ PACE Self-paced
S Eidh: s vt ek Rl ol S8 ermentations. )
and engineer e £ f‘b':"'“ food molecules il March 27, 2024, - March 26, 2025 [&] Free $ o) Online @
and how chemical reactions can affectfood @@~~~ T T T e 7= SUBJECT Science
texture and flavor.
| 5 _all DIFFICULTY Introductory
FREE® 16 WEEKSLONG  AVAILABLE N 14 WEEKS LONG  AVAILABLE NOW 6 WEEKS LONG  AVAILABLE NOW What you'll learn
= Have a greater understanding and » Have a deeper kmowledge of beneficial m CREDIT Audit for Fres
appreciation of fermented foods and their microbes to preserve food and harmful &dd a Verified Certificate for
nistory, culture and science microbes that can contaminate food £240
= Have examined the underlying chemistry . Learned the scientific principles and
and microbiology of different kinds of application of instruments used for L] PLATFORM ed
fermentation through hands-on chemical and microbial characterization
experiments— and honed your skills in ® TOPICS

experimental design, data analysis,; and

interpretation
SRS BIOLOGY ~ MICROBIOLOGY = CHEMISTRY

« Explored the chemistry of flavor
molecules including the physiology of

UMANITIES A b |F] L M y g
e Lk o BT S RS TS flavor and the microbial reactions that Associated Schools
L ONLINE J OMNLINE L OMLINE produce flavor molecules and other
. metabolites
Shakespeare's Life and Work Shakespeare's Merchant of Shakespeare's Hamlet: The Ghost 2
: r—
Venice: Shylock L2 % ]
Learn how to read William Shakespeare's plays An exploration of the haunting figure at the
through his biography, Elizabethan and An exploration of the magnetic and ambivalent heart of one of William Shakespeare’s most LEARN MORE Ei§ m:i-

Jacobean history, and modern performance. famous plays.

character of Shylock in William Shakespeare's
The Merchant of Venice.
Course description e

Fhat's living inyour food? Many of the foods that we consume daily owe their distinct Engineering and Applied

rharactericticre and flawnre 0 micrahee enacificaihr theaioh 3 binchamiral nrorecs of Sciences

FREE" AVAILABLE NOW FREE AVAILABLE NOW FREE 4 WEEKS LONG AVAILABLE NOW




BIDKFFT L REEEDZE

DT 0OYT T LHAEM
S'ia r}foc}-g ‘ l Search this site p
Stantord Center for Innovation and

Design Research

Home About People Affiliates Events Food Design Lab

PAST EVENT Conference / Symposium

FermentFest 2024

Join us for a day full of funk and fun!
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Fermentation Farming Lab opens
at Cornell AgriTech

2024 CHALLENGE AREAS

Cwvar this weskend, 150 Comall undergradualz and graduaiz stadems from Jhverss
dooipdnary Doowgroonds wil deveriop 2 broad mnoe o ideas and Siis as hay addross
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FOOD

Y What |s Fermentation? Learn
About the 3 Different Types of
Fermentation and 6 Tips For
\Homemade Fermentation

Written by MasterClass
Last updated: Sep 29, 2021 « 6 min read

Humanity has been fermenting food since the Neolithic age, long before people
understood the science behind the process. Today, following the scientific discoveries of
French microbiologist Louis Pasteur, who showed that living organisms initiate
fermentation, we know why fermentation not only makes food like sourdough bread,
cheese, and wine taste better, but also helps to keep us alive.
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SAN FRANCISCO

A ntight of rare beers and funk-forward bites with Olmsted's Greg Baxtrom and Goose Island

3y JASHIHE F. TIHC Fublizhed on Dacembar 18, 2919

he fermentaticn station has hecome a staple in protessional Kitchens all owar the world. More and

more chefs are making use of the process—not only to preserve certain ingredients but to -

by Pacles Bicchier | Jan 30, 2023, 10:302n DS experiment with favors on their menuw. "It's inding wavs to make unigque things that vou can kave on

At Id Est Hospitality Group in Boulder, Colo., the idea of turning what often gets
looked at as waste into something great to eat or drink started with bran, the
byproduct of the company's whole-grain flour that gets made at its mill.

vour menu that other people may nof necessarily have,” said Chef Greg Baxtrom of Qlmsted and Maison

Yaki. But one cormer of the food and beverage industry has long been reaping the benefits from the
tech nique—breweries. That's why Baxtrom, a born-and-raised Chicagoan, was the perfect chef fo team
up with the Chicago-based brewers of Goose Island for a beer-paired termentation feast at the SAVEUR

(it Botchisa: "For high performance we sift the flour, and the result is this bran, and it's
beautiful, it's organic, and it was applicable to all the kitchens," said founder
i' and chef Kelly Whitaker, who had been using it as compost for gardens and to
trade to mushroom farmers for fungi. "You sell a pound of flour for $1, but if
10% is bran it brings the cost up to a $1.50, so we thought, why don't we have
someone that can create this value?"

Buvchimania serves all sorts ol Rermanbed Seods — and ween fuprarposes weukd-Bu discar duod remnants o soesps and candivs
THEIY Feree

That's how fermentation specialist Mara King came into the picture last year.

Now, that bran gets used at one of the group's restaurants, The Wolf's Tailor in
Denver's Highlands neighborhood, to make Japanese nukadoko, a bed of bran
used for pickling. Often the technique uses rice bran, but King and Whitaker
didn't see why wheat bran couldn't work. A bran pickle indeed is on the menu,
gracing many of the dishes at the seasonal New American restaurant.

There’s a new San Francisco go-to for all things fermented. From the same team behind Berkeley’s Boochman
Kombucha comes Boochmania, a temple to fermented foods and an outlet for kombucha makers. Diners can
expect lentil miso burgers and rich hummus alongside myriad effervescent beverages at the restaurant and
retail shop. Co-owner Numan Karabiyik says he and his brother, Mustafa Karabiyik, are both excited and
scared about coming to the city. “The Bay Area, especially San Francisco, has been famous for more than 100
years for good food,” Karabiyik says. “On top of that, there are a lot of great and historic foods, too. The

competition is quite large, and the stakes are super high” "Overall, Mara came in to create a use for the 'other products,’ we don't like to

: ) say waste," said Whitaker.
For those unfamiliar, Boochman launched in 2018 at farmers’ markets in the East Bay. It was just a year later

that the brothers were able to move into a brewery space for wholesale distribution; that’s where they decided
to experiment with food pairings. Those lentil patties with miso on house-made buns became big sellers right PR LR
off the bat. “We got quite a few followers,” Karabiyik says. “But then we got hit by COVID, and we focused

on only kombucha.” The taproom launch was in the rearview by the time restaurants could open up again, and

the team was neck-deep in fulfilling a new product: canned kombucha orders. As sales rose, the team spied the

685 Harrison Street location, a former ice cream shop. “It was a full serup,.” Karabiyik says. “By chance, ithad a

kitchen.”
I
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LANGUAGE English Sort list by clicking on a column title View prior years

Blue Hill at Stone Barns Dan Barber Progressive American Pocantico Hills
- | Yoshino Tadashi “Edowan” Yoshida Sushi Manhattan Mew York
3 Single Thread Farm Kyle Connaughton Progressive - Japanese Healdsburg California
4 Saison Richard Lee & Paul Chung Progressive American San Francisco California
5 Atomix Junghyun Park Modemn Korean Manhattan MNew York
6 Smyth John B. Shields Progressive American Chicago lllinois
7 Harbor House Inn Matthew Kammerer Progressive American Elk California
8 Sushi Sho Keiji Nakazawa Sushi New Hawaii
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SUSTAINABLE GASTRONOMY (U 3 minutes = 18 AUGUST 2021

How Blue Hill at Stone Barns Keeps It Green

For 17 years, Blue Hill at Stone Barns has been the most sustainable restaurant
in New York. Here's how they do it.

Green Star

‘ Sustainability ‘ ‘ Earth Day ‘

Food waste, waste recycling, and energy-sourcing

They have bins for waste and recyclables, and the cooks dispose
of everything else in one of the following: a bin for pigs, a bin for
compost, and a bin for fermenting food scraps for laying hens.
Their primary interest is preventing food waste beginning in the
field and pasture: they serve only grass-fed beef and grass-fed
milk. They don't serve beef or milk that's from cows fed grain.

They serve mainly waste fed pigs—fed only scraps from the
kitchen and the spent grains from local breweries.

Corn cobs are ground up to become a substrate to grow oyster
mushrooms.

They buy male calves from dairy farmers (that are mostly killed at
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Takashi Sato e8e o :.0 .;i .=. @ .: It: [ ] .i.'ll i
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Fermentation tour for 370,000 yen
sold out immediately. SAM-1"s
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the United States
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HAKKQ HUB

LEARN RECIPES DIY CONTACT SIGM UP

Find everything you need to know about
fermentation here.

Hakko means fermentation in Japanese. Learn the fermentation process of
soy sauce, miso, and mirin, and explore the miraculous world of fermentation.
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The factory tour.

Appeal to all five senses as
much as possible, including
touch, taste, and smell.
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TRAVEL+
LEISURE

Vi How ]
Destinations  Hotels Luxury Awards People Dining Trips  Travel Tips  #TheGreenEdit  T+L Tastemakers

HOME ¢ DESTINATIONS ¢ a51a 7 FUKUSHIMA IS JAPANS CAPITAL OF SAKE — MERE ARE THE BEST BREWERIES TO wISIT

Fukushima Is Japan's Capital Of Sake —
Here Are The Best Breweries To Visit

Since the days of the samural, Fukushima has been known as Japan's sake kingdom. Here are the
centunes-old brewenes fo visit.

BY LACARMINA | Published on Feb 02, 2024, 01:05 PM UTC

thejapan times

LIFE ! FOOD & DRIME

| The Americans going where no
miso has gone before

BY OWEN ZIEGLER

WATCH: GLOBE TODAY | WEATHER | METRO

SUBSCRIBE NOW
Starting at 51

News Top Japan Features

Japan aims to lure adventurous foodies with
unique ‘ferm

By Nevin Martell [iobe correspo

entourism’

'Napa Valleys' of Japan:
Fermentation Tours as New
® Miraction

Here's what Michelin Star restaurant chefs from the US, food writers, alcohaol
beverage producers learmed from their tour from Toyama to Fukui fo Kanazawa
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With Hokuriku's fermented foods, tasting
is believing

Flavars Tavor the bold when it comes 1o hakko s

Weather
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Earthquake
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