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Research Progress in Cellulase Production by Solid Fermentation of Mixed Fungi
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Abstract: Cellulosic ethanol is currently the research hotspot in the field of renewable energy. How to improve the activity of cellulase and How
to reduce the production cost are the keys to the development of cellulosic ethanol. In this paper, the latest research progress in solid fermentation
of mixed fungi was introduced and the existed problems in mixed fungi fermentation were analyzed.
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