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ABSTRACT

Biotechnology is the star industry in 21 century. Taiwan views it as one of the new developed industry as well. Biotechnology

includes many aspects of techniques. According to Taiwan’s industry now, fermentation technique is the most developed-well one.

If Taiwan wants to be more competitive in biotechnology around the world, is should use the fermentation technique as foundation

to boost its level. At first, this research is to collect the references of the fermentation and related industry of Taiwan. From those, we

can well understand the conditions such as development policy, investment, research and development, and the conditions and

productions of companies. Second, using these data, we can design the questionary of collecting the first-hand data from the

companies. The result shows companies highly expect the government can improve the investment environment and provide

techniques or educate people who have the ability of research and development to produce high profit productions. We also put the

important items into the questionary such as research development, market sales, controlling of ingredient, and equipment of

production. Finally, in the basis of fermentation productions, we can give the priority to the potential industries: First is the Food

industry, second is the Medical industry, third is the Agriculture industry, fourth is the Environment industry, and the last is

Cosmetic industry. You can have better under standing in Taiwan’s fermentation industry through this research. More, you can

realize the policy of ferment industry, and which kind of ferment industry can be fitted in Taiwan. Key words: Biotechnology,

fermentation technique
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