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T he role of yeasts in food and beverage production extends beyond the well-known
bread, beer and wine fermentations. Molecular analytical technologies have led to a
major revision of yeast taxonomy, and have facilitated the ecological study of yeasts in
many other products. T he mechanisms by which yeasts grow in these ecosystems and
impact on product quality can now be studied at the level of gene expression. T heir
growth and metabolic activities are moderated by a network of strain and species
interactions, including interactions with bacteria and other fungi. Some yeasts have been
developed as agents for the biocontrol of food spoilage fungi, and others are being
considered as novel probiotic organisms. T he association of yeasts with opportunistic
infections and other adverse responses in humans raises new issues in the field of food
safety.
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