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BEREEn [l Instructor  [LALLONG SHAN

PaGRE | BRA YR Course Name |Fermentational Biotechnology

BHEREANL |[EFMLER(CHE)HA Department

EE R S Required/Elective|Elective

258 |3 Credits 3
AR EAERRAEYEMPGER This course is designed at
DNA ~ RNA ~ EHE : MRS introductory level. Topics chosen will
72 - SAEEERI  WERE YL include: An introduction to
E2(Biochemistry)-h i Y1 (il 2 2 fermentation, microbial growth
AREAA - @S2 KEENEN kinetics, isolation, preservation, and
T H B AP > It improvement of industrially important
BRETE A DNATR A VIR B RER iy © microorganisms, media for

fermentation, sterilization,

HEEE Objectives  |fermentation biology, production of
penicillin G/V, cephalosporin C, and
clavulanic acid, fermentator and
bioreactor design, intrusmentation
and controls in fermentation, aeration
and agitation, recovery and
purification of fermentation products,
and special topics on fungal
biotechnology.
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BRAETEF B B RE:()E g5 E The final grading of this course

(i )7 7 i 22 A SRR (L RE R S HURE evaluation will be calculated based on

HIAEAE = EABRE(TEEE the following two performances (40%

B2 LA G N EFH2 N ) for each):

EOISERR & E R R IR FE BE (A

FHEOERES S RKBEFIMNERT— (1). Mid.term exam. (closed book

HAAOFESR S < 5 6% B ERE examination)

FNIFE) BAP B R B R E S (2). Oral presentation on a assigned

oy B HARAEA0%; 3R AR R e . paper (2 persons per group in
R TT TR, 5 20%(-~-&Bonus 10%); Sading average), including problem
REEN—HE AREAEERME discussion with classmates and the
£ R RIRE 2 R AR a8 instructor.
BRI AR ER TR AR
R EF), R 22 pE S R e A fh B2 B Besides, 20% of the final grading will
MEERZIN T . be given to those who eagerly joins
the course discussion. A bonus will
also be considered mainly based on
the course attendence.
BEMEE |
RRERZAE R - AR E R Considering the student background,
EYURKEST - MEERNEE(N the first part of this course will cover
H o~ MAEYREEEH E R DU A& biomoelcules, energy and cell
FHERERITRIZE A0 - RALIZK - metabolism, microorganisms and the
LE Ykt SR e S PR B S application, and flow of genetic
% BEASEEYETURREEL information in cells. Microorganisms
BEREREMRIE - FE L Bl have been used to produce cheese
= EAtBEmEAENPIERE and alsohol beverage for a long time.
R EIBST . —  BERECHE Basiaclly, fermentation using a
TR - MR SR AR EH specific microorganism represents a
B TR PEEC BRI - i b B combination of sophisticaed enzyme-
WEEEMAG NEHES - BRP ca

BEANE |FK4fTE(Biochemical Syllabus talyzed-reactions in parallel or in

Engineering )W REE R Tz — °

series. Through metabolizing various
nutrients, differnet metabolite or the
desired product can be made through
this most traditional technology. In




fact, fermentation is the life science in
practical uses. Coupled with recent
developments in genetic enineering,
fermentation biology & its technology
thus become the key of biochemical
engineering which domnate the
applications of biotechnology in
industry.
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