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Sensors in the detecting of solid—state fermentation
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Abstract ; Detection of variational parameters is significative for the solid state fermentation( SSF) , but the detecting
is difficult because of the variable and complicacy substrate in SSF. Different sensors were discussed in the
measurement of environmental parameters ( temperature, pH, water content and activity ) and the carbon cycle
(biomass, substrate concentration,CQO, )in SSF.Application of new techniques and potential techniques ( X-rays,
Magnetic Resonance Imaging, et al.) of more recent methods in the on-line detection we re introduced.
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