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*PRFE A (Description)

Microbial engineering is a course that the modern engineering technology was
adopted to transform the specific microorganisms into the useful industrial products
for human being, or directly applying various microbes into the process of industrial
production. It is a comprehensive course with microbiology and engineering
technology interdisciplinary, involving multiple disciplines of biochemistry,
microbiology, genetics and chemical engineering, at the same time, it is also a tightly
bound course  for both basic theory knowledge and practice application. This course
will be divided into several phases in accordance with the whole process of microbial
fermentation production, explains the principle and crucial technology, and an
emphasis on the production process operation and control technology and other
practical problems. It mainly includes industrial microbial strains breeding and
expanding training, preservation techniques, microbial metabolic regulation and
metabolic engineering, microbial fermentation medium sterilization, optimization and
control of fermentation process, the measures to prevent fermentation bacteria
pollution, and the cultivation of the genetic engineering strain, special fermentation
case with antibiotics production, etc. Therefore, the course needs combined with the
practice experiments that benefit students to establish the concept of actual production
in industry. By learning the course, students will more learned about how to apply the
microbes into the practical application and establish the ability to solve the problem of
actual production based on the theoretical knowledge, to shorten the distance of theory

and production practice.
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