Attachment C

Biotech uses fermentation too...

Fermentation technology is the oldest of all biotechnological processes.

Fermentation is a process of chemical change caused by organisms or their
products, usually producing effervescence and heat.

Microbiologists consider fermentation as 'any process for the production of
a product by means of mass culture of micro-organisms'.

Biochemists consider fermentation as 'an energy-generating process in
which organic compounds act both as electron donors and acceptors’;
hence fermentation is ‘an anaerobic process where energy is produced

without the participation of oxygen or other inorganic electron
acceptors’.

B : Source: Foundation for Biotechnology Awareness and Education
1 Z Dr Claire Komives, SJS



Fermentation Modes
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