Micro-organisms are tiny living things that cannot be seen by the naked eye,
Despite their size, they can be used to make many valuable products such as
antibiotics and alcohol. They can also be used tospeed up chemical reactions
(catalysts). Since large amounts ol these products are needed they must be made

in the most ecanomical way, meaning that the micro-organisms need to work as
hard as they possibly can.

Meet Sani Gumede,
Fermentation Scientisg
at the CSIR in Js ¢

What does Sani do?

Once Sani's colleagues have found a specific
micro-organism to make a specific product,
sani has 1o get the micro-organism to do
the best possible job of making it.

To do this, he starts by growing the
micro-organisms in glass flasks in the
laboratory, Different organisms like
different temperatures, different “food”,
and different pH-levels and Sani has to get
this recipe right. He then scales up the
process to large fermenters and later to the
huge scale that the factories will use.

What do | need to be a
fermentation scientist?

Characteristics:

Creative, detail-driven, team player and patient )
Important school subjects: Biology. Mathematics. Physical Science \
Qualifications: B Tech (Biotechnology); BSc — Natural Sciences/Biological

and Life Sciences/Biotechnology/Microbiology/Molecular and Cell Biology

Where can | get a job as a fermentation scientist?

Universities, distilleries, research organisations, some private companies -
1.

Related careers: 1

Microbiologist, Biotechnologist, Biochemist, Bioprocess Engineer i
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