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During World War II, the development of antibiotic fermentation industry first opens the application of biotechnology.
Fermentation biotechnology is also known as the "most traditional" biotechnology. Similarly, molecular biologists
monitor the gene expression in petri-dishes, biochemical engineers observe the production of microbial metabolites,
and the associated fermentation response in fermentors. Briefly, | personally think that the fermentation technology is
the mainstream of the biotechnology industry in the future, because microbial fermentation processes tend to
accumulate a variety of enzymes or useful metabolites, thus providing food, medical drugs, industrial production and
its related technologies can be extended to the field of animal/plant cell culture, recombinant protein production. For a
long time, microbes are used to manufacture cheese and wine. In sort, the term of fermentation represents that the
enzymes from the producing-organisms catalyze complex biochemical reactions. In fact, the technology of
fermentation is one of the practical or called commercialized life sciences, and is indeed the most traditional
biotechnology. Due to three emerging biotechnology (referring to genetic engineering, cell fusion and protein
engineering), together with its progress, fermentation technology become one of the key technologies of Biochemical
Engineering. Mass production of genetic engineering of biotech drugs (such as the treatment of diabetic patients with
recombinant insulin) is one of its applications.
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