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Research Progress in Cellulase High—yield Strains

LI Wen, HONG Yan and HOU Hong-ping
(College of Food Science and Engineering, Shanxi Agriculture University, Taigu, Shanxi 030801, China)

Abstract: Cellulase, a kind of high active biocatalysts that could dissolve cellulose, is of extensive application values. In this paper, the latest re-
search progress in cellulase high-yield strains covering four aspects including natural selection, mutation breeding, construction of engineering

bacterica and mixed fermentation were introduced.
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