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   Pref ace   

 Patagonia is a vast and heterogeneous territory that extends along the southernmost 
part of the Americas (approximately from 40°S to 56°S). This region occupies part 
of Chilean and Argentinean territories. Argentinean Patagonia, in which this book is 
focused, extends east of the Andes and south of the Colorado River, having an area 
of about 790,000 km 2 . This region includes large extents of arid plains, forests, 
mountains and glaciers, fertile valleys, and wide seashores. These ecosystems offer 
a great diversity of selective environments scarcely explored that are suitable for the 
bioprospection of biotechnologically relevant microorganisms. 

 The aim of  Biology and Biotechnology of Patagonian Microorganisms  is to pro-
vide readers from the academic and biotechnological communities with a concise 
and clearly illustrated treatment of outstanding topics of Patagonian microbiology 
and biotechnology. The investigations included in this book represent interesting 
examples of the microbial world as a highly signifi cant source of valuable technol-
ogy that can modify and boost regional economy and progress. 

 The book is subdivided into three parts, preceded by a geo-historical introduc-
tion to Patagonia. The fi rst part introduces the reader to the fi eld of environmental 
microbiology, including insights into microbial communities from hydrocarbon- 
and heavy metal-polluted sites and lands degraded by natural events and human 
economic activities. The second part gives an overview of the biotechnological 
potential of Patagonian microorganisms. Bioprospection of antimicrobials, 
enzymes, and other bioactive compounds produced by extremophilic microorgan-
isms is discussed. Important aspects of Patagonian microorganism application in 
biomining, winery, brewing, and aquaculture are also addressed. Moreover, 
included is a discussion on antibiotic-resistant isolates. The third part of this book 
describes Patagonian yeasts with biotechnological potential, particularly their 
application in industrial fermentations (e.g., wine and beer industry) and food 
biopreservation. 
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