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Abstract
Beneficial microbes are increasingly being recognised not only as tools for improving food safety, but also as enablers of food innovation. This plenary will examine how food microbiology is evolving beyond the traditional control of pathogens and spoilage organisms to support the development of foods with improved shelf life, texture, flavour, and functionality. Using examples from microbial biocontrol, fermentation, and plant based food development, the talk will highlight how selected microbes can enhance food safety while also addressing major challenges facing modern food systems. Particular focus will be placed on the dual role of beneficial microbes in improving product safety and quality, especially in plant based foods where sensory and technical limitations remain significant. Together, these examples demonstrate how beneficial microbes can help deliver safer, more appealing, and more innovative foods for the future.
