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Abstract: The contradiction between low intelligent degree of biological fermentation and increasing

bioprocess complexity is the limitation that restricts the development of new quality productivity forces in

China. With the application and development of process analysis technology, the interactive communications

mode based on real time monitoring of critical quality attributes and the on-line control of critical process

parameters has become the core of realizing the intelligent biological fermentation process. In this paper, the

basic principle of near infrared spectroscopy which is a common process analysis method and its application in

the biological fermentation were reviewed, hoping to guide its future development.
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