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There Is a growing demand for new, plant-based, healthy/functional, sustainable, safe,

Fermentation improves the nutritional value and organoleptic properties of foods

gastrointestinal, cardiovascular and mental health [2,3].
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amazake and sake [3].
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Figure 2: Description of the second step of the work plan
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Figure 1: Description of the second step of the work plan
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Figure 3: Description of the third step of the work plan
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