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Sumarians and Babylonians were drinking beer over 8,000 years ago, wine making and mushroom cultivation has been practiced for thousands of years, and early settlers in America converted corn to whiskey.  Pasteur brought science to fermentation in the 1870’s and the technology grew into the world of industrial bio-products and pharmaceuticals.

Early in the last century, chemicals, solvents and even fuel ethanol were produced via fermentation.  Even though petrochemicals displaced many industrial fermentation products, products that could not be competitively produced by chemical synthesis, especially pharmaceuticals and food products survived.  The petroleum shocks of the 70’s renewed interest in fermentation products and environmental and sustainability issues have provided more stimulus to bio-renewable products.

Modern industrial bioprocessing was kick started during the first World War and has advanced and regressed up to our modern times.  World War II production of Acetone and butanol was solely by fermentation.   Synthetic rubber was produced from ethanol produced from midwestern grain during World War II and submerged culture aerobic fermentation allowed large-scale production of penicillin.  This latter paved way for the aerobic fermentations on a large scale.

Pharmaceuticals, industrial enzymes, vitamins, amino acids and food supplements are among the growing number of such products.  A highly pure and inexpensive raw material, glucose, evolved since the 1950’s with the development of highly efficient enzymes and large scale immobilization, separation and purification technologies.   That provided the low cost substrate for several huge bioprocess industry products. 

