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“Antibiotics and Fermentation
Technology”

Dewey Ryu(F%)
Korea Advanced Institute of Science

There are about 60 or more antibiotics that have
been widely used for human medicine and veteri-
nary application, and its importance to the health-
care and well-being of people need not be re-
emphasized any more.

Almost all of these antibiotics have been and,
in the foreseeable future,. will be produced by
Al-
though the history of antibiotics is very short,

fermentation process by economic necessity.

the development and advancement of fermentation
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technology is remarkable. Qur evidence is that
the price of penicillin-G dropped to 1/100 over
the period of past 25 years despite the inflation.
There lies the importance of advancement of fer-
mentation technology, and in this we, the micro-
biologists and bioengineers alike, can take a sirong
pride as significant contributors to our soclety and
world community.

On a world-wide basis, survey of fermentation
industries that are devoted to production of anti-
biotics will be presented. Fermentation technology
of a few selected antibiotics processes will be dis-
cussed as examples. The advances, trends, and
problem areas of antibiotics fermentation will be
presented. The impact of advancemert of fermen
tation technology on the economic and business
aspect of pharmaceutical industries will also be

considered.
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2. Medium for-
Chlorotetracycline Fermentation
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1) 488 6FF 354 Streptomyces sp. K-
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Ecko] A 22| &Fql Streptomyces sp. No.
142 24l xylose @ xylan 3 A ¥l A 2 wheat
Bran @ Corn Cob & 343 < gulAof g
A3 FA2EY 42 glucose isomerase & A A
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