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ABSTRACT 

Microorganisms such as bacteria, yeasts and molds prodw:e 
several metabolic products which might be used as food preservatives, 
colorents, texture and flavor improving materials. Such organisms a·e 
also known to produce several important enzymes. Techniques su'h 
as mutation and selection, transduction, transformation, conjugatic n 
and genetic engineering have been used to improve the genet c 
characteristics of the industrial strains. 

In this review, the use of genetic engineering to improve tte 
genetic characteristics of the industrial microorganisms, the use of the 
genetically modified microorganisms in several food applicatior s 
(production of enzymes, dairy starters, organic acids, food ad datives 
and baker's yeast), safety of the genetically engineered foods as we:l 
as the expected problems associated with, will be discussed. 
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