


Submerged cultivation

Mycelium of Ganoderma lucidumproduced by submerged cultivation
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Solid State Bioprocessing




World population is expected to reach six billion by the year
2000, and finally to the level of about 8 to 12 billion people
tin the 21st century.

1. Soy bean protein (above 90% purity) Is spun into fibres and
combined with meet flavours and fat to produce rikat
products,

2. Soy bean protein is combined with other cereal proteins, me:
flavours and fats and extruded to produce chgalymeatlike
nuggets that can be used to replace meat in many canned
products and

3. Edible mould micellium is grown on lewost starch
substrates,collected by filtration and formulated with meat
flavours and fats to yieltheatlike productsthe future



Traditional applications of SSF

A Fermented foods - tempe, koji step in soy sauce
production, cheeses, etc...

A Composting (a difference - in composting we desire a
temperature increase, in other SSF processes not)
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