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Review of Preparing Fibrinolytic Agents Using Fermentation Methods

FAN Hui et al

(Food and Pharmaceutical College, Zhejiang Ocean University, Zhoushan, Zhejiang 316022 )

Abstract Thrombos, one of the most harmful diseases, is harmful to human health. The method of fermentation used to prepare fibrinolytic a-
gents is considered as one of the most common approaches to select effective fibrinolytic agents. The sources of fibrinolytic bacterial strains or
fibrinolytic enzyme, preparation of fibrinolytic enzyme and other bioactivities of fibrinolytic fermentation were summarized. In addition, the po-

tential research aims of fibrinolytic fermentation were proposed.
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