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Research progress on anaerobic fermentation mechanism and

high-density anaerobic fermentation of Clostridium butyrate
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Abstract: In this paper, the mechanism of anaerobic fermentation
of Clostridium butyrate , the mode of high-density anaerobic fer-
mentation and the application of bioreactor are rviewed in order to

realize the high-density fermentation of Clostridium butyrate in
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industrial production by improving the anaerobic fermentation
process or improving the fermentation equipment, so as to
greatly increase the number of live bacteria and reduce the pro-
duction cost.
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Main metabolic pathways of Clostridium butyrate
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Comparison of the anaerobic fermentation method of clostridium butyricum
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