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Abstract: Filamentous fungi are a large and diverse taxonomically group of microorganisms found
in all habitats worldwide. They grow as a network of cells called hyphae. Since filamentous fungi
live in very diverse habitats, they produce different enzymes to degrade material for their living,
for example hydrolytic enzymes to degrade various kinds of biomasses. Moreover, they produce
defense proteins (antimicrobial peptides) and proteins for attaching surfaces (hydrophobins). Many
of them are easy to cultivate in different known setups (submerged fermentation and solid-state
fermentation) and their secretion of proteins and enzymes are often much larger than what is seen
from yeast and bacteria. Therefore, filamentous fungi are in many industries the preferred production
hosts of different proteins and enzymes. Edible fungi have traditionally been used as food, such
as mushrooms or in fermented foods. New trends are to use edible fungi to produce myco-protein
enriched foods. This review gives an overview of the different kinds of proteins, enzymes, and
peptides produced by the most well-known fungi used as cell factories for different purposes and
applications. Moreover, we describe some of the challenges that are important to consider when
filamentous fungi are optimized as efficient cell factories.

Keywords: filamentous fungi; extracellular enzymes; myco-proteins; hydrophobins; anti-microbial
peptides; production of recombinant proteins; precision fermentation; submerged fermentation;
solid-state fermentation; agricultural side-streams

1. Introduction

Filamentous fungi are excellent organisms as cell factories for production of a variety
of products. They are robust and naturally produce efficient enzymes for the decomposition
and conversion of biological material. They also produce different compounds, many of
which can have interesting commercial applications. Filamentous fungi are present almost
everywhere in all kinds of habitats, where their heterogenic lifestyle requires access to
organic carbon. Fungi uptake inorganic material and from this, they can synthesize the
biomolecules they need, including all amino acids. The inorganic material can be divided
into macronutrients such as oxygen, hydrogen, nitrogen, phosphorus, potassium, sulfur,
and magnesium, and micronutrients, i.e., manganese, iron, zinc, copper, and molybde-
num, which are essential for fungal growth [1]. The organic carbon sources are derived
from a large range of sources, ranging from single monomer sugars to complex polymers.
Many fungi are saprophytes, where they play an important role in the environment as
decomposers of dead organic material and as such are crucial for the conversion and min-
eralization of organic material [2]. They have developed an efficient biomass degradation
apparatus and secrete plant cell wall degrading enzymes to retrieve nutrients from complex
material [3–6]. Fungi have proven to be effective as industrial cell factories to produce
a wide range of different products, due to their rapid growth, efficient utilization, and
conversion of complex substrates into fermentable sugars. Among the most well-known
ones are complex secondary metabolites such as antibiotics (e.g., penicillin), organic acids
(e.g., citric acid) and various extracellular enzymes, including amylases and cellulases [7–9].
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Filamentous fungi are thus getting increasing attention as workhorses in industrial
production. Several recent reviews have focused on the use of fungal biotechnology in
a bio-based circular economy, where novel discoveries and inventions open an amazing
number of new opportunities for how to utilize fungi for the benefit of human life [10–14].
Hyde et al. [11] details 50 ways in which fungi potentially can be exploited. Among these
prospects is an increasing focus on fungal production of proteins and food components
thereby bypassing or supplementing animal production, which is associated with large
agricultural land requirements and negative climate effects [10,15]. Animal production is
expected to rise as the demand for animal derived products increases, not only due to the
increasing population, but also due to the raise in income in many countries that previously
could not afford animal-based food and had vegetal food such as rice, corn, and other
cereals as staple food. A shift in the dietary pattern towards more sustainable food sources
with better utilization of the arable land to sustain feeding the population without further
burdening the environment is therefore highly relevant [15].

As cell factories, filamentous fungi play an increasing role in industrial production
of proteins, especially enzymes, where more than fifty percent of all the industrial en-
zymes are produced by filamentous fungi [16]. Besides enzymes, other proteins such as
specialty proteins and peptides with interesting functionalities, e.g., animal proteins for
food, hydrophobins or anti-microbial peptides, is increasingly being developed for fungal
production. The production can be carried out using native strains or engineered strains
to produce multiple secreted proteins or to produce specific target proteins in highly spe-
cialized fungal hosts. Filamentous fungi offer certain advantages over other recombinant
protein expression systems, which has become apparent over the years [16–18]. Among the
arguments for using filamentous fungi as expression hosts for heterologous production of
specific target proteins compared with bacterial or yeast hosts are their powerful secretory
pathways, and their ability to perform various post-translational processing of eukaryotic
proteins correctly. This includes glycosylation and disulfide bond formation like mammal
cells [19].

This review focuses on (1) the use of filamentous fungi for production of proteins
and peptides, especially of relevance for biomedicine, biomass deconstruction, feed, and
food; (2) the challenges of culture conditions and fermentation techniques for efficient
fungal production, and (3) the use of cheap substrates that are particularly relevant for
the production of non-expensive biomolecules such as food proteins compared to the
production of high-value products, e.g., pharmaceutical products. Down-stream product
recovery post-fermentation is another challenge but will not be reviewed here, but instead
we refer to [20–22].

2. Fungal Metabolism and Protein Secretion

Filamentous fungi naturally take up nutrients from the environment, which, depend-
ing on their lifestyle, can be dead plant and animal debris or from living organisms. Since
they are heterotrophic, they are dependent on external carbon sources, but many of them
are fully capable of absorbing inorganic nitrogen and other nutrients for their growth and
metabolism. They can synthesize all the different amino acids needed from inorganic nitro-
gen. Fungal metabolism is usually divided into primary and secondary metabolism, and
fungi can biosynthesize a large number of compounds with applications in various indus-
tries, most of which are excreted from the mycelium into the surroundings. In nature, many
of these compounds are either used for nutrient recovery or are used in the organism’s
battle with other organisms, e.g., secondary metabolites such as antibiotics. Compounds
such as organic acids and enzymes can, besides being used for nutrient recovery, take
part in the fight for nutrients with other organisms. The release of organic acid lowers
the ambient pH to a level where many other organisms cannot thrive, and some enzymes
aid in attacking and degrading living hosts, including other fungi (mycoparasites), plants
(fungal plant pathogens), or insects (insect pathogens).
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When easily metabolized carbon sources, i.e., glucose, are present, the production of
extracellular enzymes for degradation of complex biological material is inhibited, whereas
the production of these enzymes is triggered by either starvation or by the presence of
complex carbohydrates present in e.g., plant cell walls [23,24]. Effective degradation of
plant complex carbohydrates requires a complex regulatory system to control the expression
of such cell wall degrading enzymes. The production of extracellular enzymes is regulated
at the transcriptional level, and several signal transduction pathways that control the
expression of enzymes such as cellulases and xylanases have been identified [23–25].
Extensive analysis of the expression of enzymes and their promoters has provided great
advances in understanding of the molecular mechanisms involved in cellulase and xylanase
gene transcription regulation and is reviewed in [25]. However, many details in the precise
signal transduction from sensing to regulation remain still largely unclear [25].

Production and secretion of proteins all the way from synthesis and transport to the
cell’s exterior is a complex and highly regulated process in fungi [3,26] (Figure 1). Genes
coding for extracellular proteins harbor a signal peptide part (15–36 amino acid long) in
the N-terminal end. After gene transcription, the mRNA is translated to a polypeptide
at the ribosomes in the cytosol. During the translation process, the ribosomes attach to
the membrane of the endoplasmic reticulum (ER) by the help from a signal recognition
particle (SRP), and the growing polypeptide is translocated into the lumen of ER. The
signal peptide moiety is cleaved from the polypeptide by a signal peptidase upon entry
into the ER lumen, and the resulting polypeptide is ready for folding and maturation.
The polypeptide undergoes certain posttranslational modifications such as glycosylation
followed by transport to the Golgi bodies, where further modification (O-mannosylation
or hyperglycosylation) and folding takes place. The almost final proteins are escorted by
cytoplasmic vesicles, transported to the outer membrane and then secreted out through
fusion to the cytoplasm membrane (Figure 1). Highly secreted proteins contain efficient
signal peptides, e.g., T. reesei cellobiohydrolase and A. niger glucoamylase, and even small
differences between signal peptides can affect protein secretion [3,26,27].
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Figure 1. Fungal protein expression and protein secretion. Expression and secretion of proteins in
filamentous fungi involve a set of important steps, starting with transcription of the protein encoding
gene in the nucleus, transport of the mRNA to the ribosomes in the cytoplasm, polypeptide transfer
from ribosomes to the endoplasmic reticulum (ER), protein folding and modification in ER, and
further transfer of the folded proteins in vesicles to the Golgi apparatus, where they are further
glycosylated and from there transferred through the outer membrane to the exterior. Peptides are
produced by specific enzymes (non-ribosomal peptide synthases) in the cytoplasm and transferred to
the exterior with the same protein secretion pathway as ribosomal produced proteins.

As described, the secretory protein production in fungi is processed through ER,
which is also the place where quality control of proteins is coordinated [28,29]. The folding
of the polypeptide is facilitated by certain specific ER-resident proteins, e.g., foldases,
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chaperones and protein disulfide isomerases, and only correctly folded proteins pass
through ER exit sites [3]. Glycosylation plays a role in protein folding, localization and
stability and serves as information for the quality control in the ER. Protein glycosylation
has two different variants: N- and O-glycosylation, respectively. The N-glycosylation of
fungal proteins occurs first in the lumen of the ER while O-glycosylation occurs later in
the Golgi apparatus [30]. Compared to yeasts, a distinctive feature of filamentous fungi
is the polarized cell growth, where protein secretion is believed to occur primarily at the
hyphal tip (Figure 1). Some fungi can be triggered to perform hyperbranching of hyphae
and form larger amounts of hyphal tips, which appears to be beneficial for efficient protein
secretion [31]. Morphology is thus believed to play a major role in efficient secretion of
proteins [32].

3. Production of Native (Non-Recombinant) Proteins
3.1. Production of Enzymes for Plant Biomass Utilization

Fungi have adapted to very different environmental niches [33]. Their adaptation is
eased by a diversity of fungal enzymes that are secreted extracellularly, and synergistically
used for deconstructing various insoluble plant and insect polymeric substrates into soluble
sugar nutrients. The capability of fungi to use solid substrates at low water content results
in high concentration of secreted enzymes and high biocatalytic effeciency. The fungi access
the solid plant materials by hyphal extensions and secrete the enzymes from the hyphal
tips [34]. Fungi are of interest both as resources for the hunt for novel enzymes [35,36], as
well as for production of enzymes and enzyme cocktails [5,37,38]. Among the enzymes are
cellulases, amylases, pectinases, chitinases, proteases, and lipases that break down plant
and insect biomass, e.g., cellulose, chitin, starch, pectin, proteins, and lipids [16,39–43]. Due
to their versatility, a wide variety of fungi can be isolated from very different environmental
niches, such as soil, compost, decaying wood, decaying plant material, building materials
and different foodstuffs [33,35,36,42]. These niches include extreme temperatures and
pH, although fungal growth is confined at temperatures beyond 65 ◦C [44,45]. From
different genome projects, it is obvious that filamentous fungi in general contain a great
variety of plant biomass-degrading enzymes in their genomes [8,46–49]. Furthermore,
proteomic studies show that many of these enzymes are secreted when the fungi grow on
lignocellulosic substrates [38,50–53]. The secreted part of proteins is called the secretome
but the secretome obviously changes according to the circumstances under which the
fungi grow such as cultivation conditions and availability of nutrients. The secretome
includes liberally released proteins and proteins, attached to the outer cell wall [54]. Some
fungi, especially within the genera Trichoderma and Aspergillus, which naturally secretes
cellulases, amylases or other industrially relevant enzymes in large quantities, have been
identified [55–58].

The application of plant biomass for production of various bioproducts in biorefineries
using the biochemical route, involves pretreatment of the biomass to open the recalcitrant
material and make it accessible for subsequent enzymatic hydrolysis to produce fermen-
tative sugars for further processing [59,60]. The complete hydrolysis of lignocellulosic
biomass requires an efficient cocktail of enzymes, which industrially most often are pro-
duced by filamentous fungi [38,52]. Still, none of those fungi can naturally secrete efficient
cocktails containing all the necessary enzymes with highest activities in an optimal ratio.
Trichoderma reesei is one of the most extensively used fungal species to produce cellulolytic
enzymes in industry, due to its extraordinary high secretion capacity for enzymes, espe-
cially efficient cellulases [16,24,47,61,62]. Still, it lacks sufficient β-glucosidase activity for
efficient cellulose hydrolysis and there are numerous examples on supplementation of
cellulases from T. reesei with β-glucosidase preparations, especially from Aspergillus niger
or other Aspergillus species [4,37,63–66]. However, industrial production of cellobiohydro-
lases and β-glucosidases in separate organisms is expensive because of the requirement
for double equipment. This issue can be solved by co-cultivation strategies if T. reesei is
cultivated together with Aspergiilus species [5,37,67] or by engineering filamentous fungi to
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produce multiple hydrolytic enzymes of desired top efficiencies in a single host, e.g., by
introducing or up-regulating the demanded enzymes. The production of enzymes can be
carried out on-site using cheap complex polymeric substrates e.g., containing agricultural
sidestreams consisting of plant cell wall material for growth and enzyme production [38,68].
Co-cultivation with various fungi for enzyme production, especially using solid state fer-
mentation (SSF) with different solid agricultural sidestreams, where the fungi do not
necessarily have direct contact but can thrive in micro-niches in the substrate, has been
shown in several cases to enable production of efficient enzyme cocktails [37,69], reviewed
in [66]. These cocktails are likely optimized for hydrolysis of the same substrate that was
used to produce them, as their secretomes may be induced specifically by the composition
of the polymers present in the substrates. Further investigation of molecular interactions
between fungi in co-cultures is necessary to fully understand them and to further optimize
their production of enzyme cocktails [66].

3.2. Production of Mycoproteins for Food and Feed

Edible fungi have traditionally been part of the food system, especially mushrooms,
where the fruiting body are used as food, or through food fermentation, including their
widespread use in cheese production, e.g., blue, and white cheeses [70]. Fungal fermented
non-animal foods are an integrated part of the diet in many countries, especially in East and
South Asia and certain African regions. The fermented foods are divided into high-protein
meat alternatives from legumes or cereals, such as Tempeh and Oncom, and into salty
amino acid sauce and paste, e.g., shoyu and miso [70,71].

Mushrooms are the beyond ground fruiting bodies of macroscopic saprophytic fungi,
most of which belong to the Basidiomycetes. Many of them are edible and have been
used for food since ancient times, but only a smaller number are currently cultivated
commercially [72,73]. The global mushroom market has grown considerably in recent
years, and among the most important cultivated mushrooms are Agaricus bisporus (common
mushroom), Pleurotus ostreatus (oyster mushroom), Lentinula edodes (shiitake), Flammulina
velutipes (enoki mushroom), and Volvariella volvacea (paddy straw mushroom) [72,73]. Mush-
rooms are known for their umami taste and for their nutritional properties; they are low in
fat, high in protein, and high in dietary fibers. In addition, they contain a range of vitamins
(including vitamin B), minerals, antioxidants, and nutraceuticals [74–76]. Mushrooms are
cultivated commercially on agricultural residues, enabling these waste materials to be
converted into a valuable human food source [72]. They are traditionally eaten fresh but are
increasingly used as dried powder (flour) to fortify various food types with nutrients and
especially proteins as they contain up to 20–25% protein [73]. Such dried fungal products
are called “mycoprotein”. As an example, Pleurotus albidus mycoprotein flour was used to
replace wheat flour to produce cookies. The mycoprotein flour significantly increased the
nutritional value of the cookies due to the contents of protein, dietary fiber, and phenolic
compounds. Furthermore, the mycoprotein increased the hardness and altered the color of
the cookies [77].

Besides these Basidiomycetes mushrooms, certain species of Ascomycetes and Zy-
gomycetes microfungi have traditionally been used for food fermentation into meat-like
products such as Tempeh (Rhizopus oligosporus) [78,79] and Oncom (Neurospora spp.) [80–82]
in Asia. These microfungi have been found to contain higher protein in their mycelium
than most Basidiomycetes mushrooms, and they are for this reason promising as alterna-
tive protein sources. For example, Neurospora sitophila mycelium contains 39–45% protein,
28–30% carbohydrates, 10–12% crude fats, 5% minerals and vitamins, and 3% fibers [80].
Traditionally, the base for production is SSF of particular soybeans but also other substrates
such as chickpea, lupines, and various cereals are used [78]. A growing interest in these
Asian food types are seen both in the US and in Europe, where several novel companies
have started production of “Tempeh” style food types using local products, such as lupines
and peas, especially using R. oligosporus (Table 1).
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Table 1. Examples of startup mycofood companies.

Company Description

Beyond Coffee (DK)
Beyond Coffee collects coffee grounds and other types of biomass sidestreams to grow oyster

mushrooms (fruit bodies), which are sold to restaurants. They sell mycelium and rent out ‘minifarm’
to canteens for harvest in the canteen. http://www.beyondcoffee.eu/ (accessed on 8 February 2022)

Contempehrary (DK)
Contempehrary produces and sales Nordic Tempeh (different types: fermented on oats, barley, rye,

hemp, peas, or beans. Tempeh is made through SSF. https://contempehrary.com/ (accessed on
8 February 2022)

Enough Food (UK)
Enough Food produces fungal mycelium products using SmF and uses the trading name Abunda.
They are a B2B company and expect to launch products in 2022. https://www.enough-food.com/

(accessed on 8 February 2022)

InnomyLabs InnomyLabs works with the turn of mycelium into meat-analog products. They do not have products
on the market. http://innomylabs.com/#!/-inicio/ (accessed on 8 February 2022)

Kernel MycoFood (USA) Kernel MycoFood makes fungal food ingredients made by SmF of Fusarium venenatum (like quorn)
https://www.kernel.bio/ (accessed on 8 February 2022)

Leep Foods Leep Foods produces oyster mushrooms and blended products containing mushroom and meat.
https://www.leepfoods.com/ (accessed on 8 February 2022)

Libre Foods (ES) LibreFoods works with mycelium-based food products. Products not yet on the market.
https://www.librefoods.co/ (accessed on 8 February 2022)

Meati (USA) Meati produces whole cut mycelium-based products using SmF. They are in process with scaling
their production. https://meati.com/ (accessed on 8 February 2022)

Mushlabs (DE) Mushlabs uses fungi to up-cycle nutrients in sidestreams from agro- and food industries. Products
not yet on the market. https://www.mushlabs.com/ (accessed on 8 February 2022)

Myco Foods (UK) Myco Foods produces meat substitute products for the Food Industry
https://www.mycofoods.co.uk/ (accessed on 8 February 2022)

MycoRena (S)
Mycorena produces Fungi-based alternative protein for the food industry using SmF. Promyc® is a

fungi-based natural ingredient to be used as meat replacement or dairy alternative.
https://mycorena.com/ (accessed on 8 February 2022)

MycoTechnology (USA) MycoTechnology makes mycoprotein-rich food ingredients based on fungal fermentation.
https://www.mycoiq.com/ (accessed on 8 February 2022)

MyForest Foods (USA)
MyForestFoods is evolved from EcoVative, which produces various mycelium products.

MyForestFoods have developed meat-free bacon. https://myforestfoods.com/home (accessed on
8 February 2022)

Mycovation (SGP) Mycovation claims to be the first Asian start up to produce mycelium based food products. They do
not have products on the market. https://www.mycovation.asia/ (accessed on 8 February 2022)

Tempty Foods (DK) Tempty Foods is an early startup that produces Tempeh-like food products using SFF. They do not
have products on the market yet. https://www.tempty-foods.com/ (accessed on 8 February 2022)

Quorn Foods (UK) *
Quorn Foods has been on the market for a long time. They produce and sell quorn and quorn

products based on mycelium made by fermentation of Fusarium venenatum worldwide.
https://www.quorn.co.uk/ (accessed on 8 February 2022)

* Well established and has been on the market for >20 years.

The production of mycoprotein using solid-state fermentation has recently been ex-
panded to other substrates than the already eatable substrates, e.g., using low value
sidestreams from the food industry such as brewers spent grain [81,83,84], pulp from
sugar beets, potato starch production, coffee production or bran from flour production [85].
The protein content in many of these plant-based sidestreams is low, and they often ex-
hibit low quality, poor digestibility, and a low-quality profile of amino acids, with a low
amount of some of the essential amino acids, especially lysine, methionine, cysteine, and
tryptophan. Some of the edible Ascomycetes fungi can break down plant proteins and
non-digestible fibers, thereby making the fermented combined fungus-plant products
higher in protein content, improve the amino acid profile, and increase the digestibility.

http://www.beyondcoffee.eu/
https://contempehrary.com/
https://www.enough-food.com/
http://innomylabs.com/#!/-inicio/
https://www.kernel.bio/
https://www.leepfoods.com/
https://www.librefoods.co/
https://meati.com/
https://www.mushlabs.com/
https://www.mycofoods.co.uk/
https://mycorena.com/
https://www.mycoiq.com/
https://myforestfoods.com/home
https://www.mycovation.asia/
https://www.tempty-foods.com/
https://www.quorn.co.uk/
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They can provide new food properties, in terms of texture, flavor, and increased solubil-
ity [70,81]. In addition, fermentation can benefit the overall nutritional composition, as
many of these fungi naturally synthesize vitamins such as B12, D6, and vitamin E, often
lacking in other alternative protein products and in many of the plant-based sidestreams.
Some of the plant-based sidestreams may contain anti-nutritional factors (ANFs), such as
phytates and saponins, which may be reduced through the fermentation process, due to the
action of phytases or other enzymatic activities. The ANFs can form insoluble complexes
with valuable minerals such as Ca2+, Mg2+, Fe2+ and Zn2+, and thereby decreasing the
bioavailability of the minerals.

For these purposes, there is an interest for identifying new and better-adapted strains,
and for starter cultures for fermentation of such sidestreams. These strains should possess
a GRAS (generally regarded as safe) or Qualified Presumed of Safety (QPS) status [86,87],
and if they do not, they will require an approval from EFSA for consumption in Europe.
However, it is anticipated that there will be opportunities to expand the list of current
strains with new strains, but the process of achieving GRAS or QPS status is a challenge.

Instead of the traditional use of microfungi for SSF of various food products (or solid
sidestreams), there has been an increasingly interest to grow fungal mycelium in bioreactors,
using submerged fermentation (SmF) in sugar-rich substrates [10,13,88]. An advantage of
SmF is that fungi can assimilate inorganic N-sources and can synthesize all amino acids,
thereby producing protein from protein-free feedstocks supplemented with an N-source,
in contrast to other alternative protein sources, e.g., insects. Several startups have entered
this area of producing mycelium-based food, especially using SmF (Table 1). The most
well-known mycoprotein product on the market is called QuornTM (Table 1), which has
been produced since 1985 [88]. Prior to commercialization, there has been 20 years of
research and development, including a major screening process involving over 3000 fungal
species [89]. Fusarium venenatum met all requirements of the screening, which included fast
growth, filamentous morphology, lack of pigments, odors and toxins, and a protein content
of over 45%. It was later approved for sale as a food protein source by the United Kingdom
Ministry of Agriculture, Fisheries and Food [90], and is now sold in 17 countries [89].
Since the branched nature of fungal mycelium resembles muscle fibers, the mycoprotein
can be used to achieve a meat-like texture in food products. Thus, the mycoprotein from
F. venenatum is used as an ingredient in various products such as alternative chicken patties,
sausages, and burgers. On a dry basis, F. venenatum can produce mycoprotein products
with more than 60% protein [10].

Mycoproteins from F. venenatum and other mycelium fungi are promising sources of
essential amino acids with an overall protein digestibility-corrected amino acid score of
0.996, indicating that they can be considered as high-quality protein [88]. Recent research
has investigated the health benefits of mycoprotein products and found that they have
a higher weight-percentage protein content than other common plant or fungal sources
of protein. Furthermore, the fibers found in the cell walls of mycoprotein is comprised
of two-thirds beta-glucan and one-third chitin, creating a “fibrous chitin–glucan matrix”,
which is largely insoluble in the small intestine [88]. Review of 16 studies supports the role
of mycoprotein in reducing overall cholesterol levels and short-term energy intake [88].
Compared to other protein food sources, mycoprotein products also contain reasonable
amounts of vitamin B9 (folate), vitamin B12, calcium, phosphorous, magnesium, and zinc.

Besides their nutritional benefits, mycoproteins together with other microbial “single
cell proteins” produced through fermentation can be good alternatives to support future
food production. This is especially important for climate-friendly production since they do
not require large area of land and the production has in general a low water consumption,
in particular in the case of SSF. Furthermore, the production can be made independently
of seasonal and climatic variations throughout the year, and with a lower greenhouse gas
emission compared to plant protein sources [91].
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4. Recombinant Production

Prior to progresses in genetic engineering, fungal strains were optimized through
protoplast fusion, UV mutagenesis, etc., and selected, and the production capacity was
optimized through fermentation technologies. Fungal protein production today is mainly
based on engineered strains and improvements in fermentation technology for efficient
production. This development may involve design and alteration of promoters, secretory
signals and pathways, maturation of the nascent polypeptide in the endoplasmic reticulum
(ER), hypersecretion stress and unfolded protein response (UPR), protein processing and
modification in the Golgi and the subsequent secretion apparatus, reviewed in [3]. Fungal
protein secretion is closely linked to cell and mycelial morphology, such as hyper-branching
and tip density, which is related to culture conditions. For improving protein secretion,
studies into hyphal compartments therefore may be useful [32].

Among the strongest arguments for using filamentous fungi as expression hosts for
recombinant production of specific target proteins are their powerful secretory pathways,
and their ability to perform various kinds of post-translational modifications of eukaryotic
proteins correctly, including glycosylation and disulfide bond formation like mammalian
cells [92,93]. Over time, it has become apparent that they offer certain clear advantages com-
pared to other microbial protein expression systems, even though genetic manipulations are
easier and quicker in the model organisms, E. coli and yeasts. Among advantages are that
titers obtained for secreted proteins, surpassing 10–1000-fold what can be achieved with
secretion using bacterial, yeast or mammalian cells. In these cells, protein secretion titers are
often less than a few g/L [8]. Unlike expression platforms using bacterial (especially E. coli)
or yeast (e.g., Komagataella phaffii (syn. Pichia pastoris) and Saccharomyces cerevisiae) [94–96],
the development of filamentous fungal expression platforms is much more complex, time-
consuming, and needs extensive development. Due to the great potentials and industrial
interests, several reviews have addressed different aspects of recombinant production of
proteins using filamentous fungi [3,26,93,97–99].

The most used filamentous fungi for recombinant protein production are A. niger,
A. oryzae, T. reesei, and Neurospora crassa [7,56,57,100,101]. These fungi are quite well
characterized by whole-genome-sequencing, transcriptomics, gene annotations, knock-
out libraries, promoter libraries, known insertion sites, known signal-peptides, metabolic
models, flux analysis and genetic engineering tools including adaptive laboratory evolution,
and radiation [9,102–104]. Furthermore, several industrial filamentous fungi, e.g., A. niger,
A. oryzae, and T. reesei, have been accepted as GRAS strains [105].

The recombinant production of proteins can be production of homologous proteins
as well as of heterologous proteins, i.e., proteins from other organisms than the produc-
tion host. Compared with heterologous proteins, homologous proteins are much more
effectively expressed and secreted, as up to 1000 times higher production has been ob-
tained [3,26]. Production levels of enzymes can reach tens of grams per liter in many fungal
hosts [16], and genetically optimized hypersecreting strains of T. reesei, with cellulase titers
of up to 100 g/L, have been established during the last decades [61,106]. According to
Sun and Su [26], filamentous fungi account for approximately fifty percent of all industrial
enzymes with production levels of 10–100 g/L. Therefore, there is a great interest in un-
derstanding the expression and secretion mechanisms of the host fungi. Recent research
related to protein modification, maturation and secretion is reviewed by [27]. An advantage
of using filamentous fungi for recombinant protein production is the relatively mature
and cheap fermentation process, and that the extracellular proteins easily can be purified
compared with intracellular proteins.

For most secreted proteins in filamentous fungi, post-translational modification by
glycosylation plays an important role for protein folding, localization, stability, and for
quality control before final protein maturation and secretion. Although yeast also can
perform posttranslational modification, the glycosylation of filamentous fungi has been
proposed to be superior [107]. However, the glycosylation pathways are very complex
and still not fully understood. For this reason, engineering of glycosylation sites such as
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addition, deletion, or other modifications in the protein to be secreted appears to be a more
efficient strategy for achieving improved protein secretion than modifying the glycosylation
system of the fungal host [6,108].

For facilitating high transcription and improving mRNA stability of heterologous
genes, it is important to achieve their integration at transcriptionally active regions of the
host genome [3]. A strategy for obtaining a higher yield of recombinant proteins can be to
disrupt genes encoding native high-yield proteins in the host to optimize the use of the
energy reservoir of the cells [26]. Signal peptides are also very important for obtaining high
yields of heterologous proteins [6]. A fungal host can secrete any protein (homologous
or heterologous) provided that the protein has a signal peptide that is recognized by the
host secretion pathway [26]. Homologous signal peptides are best recognized by the host,
and small differences in the signal peptides can greatly affect secretion [6]. Heterologous
fungal signal peptides are generally functional in other fungal hosts, though, whereas
signal peptides from non-fungal organisms do not work [3]. Using signal peptides from
the highly secreted proteins glucoamylase in A. niger, and the T. reesei cellobiohydrolase
fused to heterologous proteins results in much better secretion in the respectively hosts.

In addition, optimization of the nucleotide sequence of a gene of interest significantly
can improve its expression level, thereby increasing the number of proteins entering the
secretion pathway. The amino acid codons are degenerate, and the codon usage in the gene
sequences can have large effects on mRNA stability and translation efficiency, which can
result into varied amounts of protein [6].

Impaired heterologous protein production in filamentous fungi can often be related to
proteolytic degradation, which causes low yields and a reduction in protein levels during
processing [6]. The construction of protease-deficient strains of Aspergillus, Trichoderma
and Myceliophthora sp. for application in heterologous expression of polypeptides, includ-
ing cellulolytic enzymes, has been described [6,109–111]. Protease deficient strains have
been obtained by mutagenesis and by direct gene knockout strategies [112]. Since fungal
genomes contain a large number of proteases, strategies to enhance heterologous produc-
tion have included deletion of the most secreted proteases or deletion of transcription
factors that control expression of several extracellular protease-encoding genes. A transcrip-
tion factor, prtT, was identified in A. niger and was found to have homologs in A. oryzae
and A. fumigatus but was absent in A. nidulans [109–111]. Kamaruddin et al. [110] found
that deletion of prtT increased the production of a heterologous protein approx. 35-fold
in A. niger, and similarly deletion of the homolog in A. fumigatus decreased transcription
of six genes encoding secreted proteases. Comparative secretomics is a powerful tool to
efficiently identify target proteases and was used to identify and delete three target pro-
teases in T. reesei. This resulted in a 6-fold increase in cellulase activity and a 78% decrease
in protease activity [9].

Other attempts to increase the production of heterologous proteins have been overex-
pression of various ER proteins, e.g., chaperones, foldases, lectins, and nucleotide exchange
factors. However, these efforts have not given clear results, as overexpression of one gene
affected the expression of others, suggesting a complex regulation of the secretion path-
way [26,30,113,114]. The molecular and physiological mechanisms of membrane traffic, i.e.,
secretory, and endocytic pathways, in A. oryzae and related filamentous fungi have been
reviewed by Higuchi [115].

Most heterologous production of proteins is performed in standard hosts where ge-
netic tools and experience are in place. Recombinant production may involve the use of the
relatively novel gene editing tools including the CRISPR-based approaches, which have
been established for a variety of filamentous fungi [116–118]. The selection of an appropri-
ate host for the production of a specific protein is not easy to identify, as different strains
and species may express certain proteins better than others. Recently, Jarczynska et al. [119]
created a fungal gene expression platform (DIVERSIFY) that makes it possible to simul-
taneously express the same construct in different Aspergillus species for the purpose of
identifying the best production host for the selected protein. The expression platform
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reduces the workload so that the construction of a single gene expression cassette can be
used to transform all DIVERSIFY strains to identify the best host.

4.1. Production of Recombinant Enzymes for Plant Biomass Utilization

Agriculture primarily produces plants that can be used as food or as feed for livestock.
Only part of the plants is used directly for food or feed (for mainly monogastric animals),
and traditionally leave a large amount of plant biomass. Biorefining using these plant
sidestreams is gaining increasing interest, to produce fuels, biochemicals or as nutrition for
microbes (food or feed production). The sidestreams contain lignocellulosic plant cell walls,
which pose significant technical and economic challenges, and require substantial pre-use
processing. In most cases, biomass conversion is carried out in several steps: pretreatment,
enzymatic hydrolysis of the plant polymers to monomeric sugars, followed by fermentation
of monomeric sugars to the desired product, which finally must be recovered [5,120].

The enzymatic hydrolysis of plant biomass is performed using lignocellulosic en-
zymes, in particular cellulases. Efficient cellulolytic enzymes and other plant cell wall
degrading enzymes are primarily produced by fungi, especially using T. reesei and various
Aspergillus sp. as workhorses at an industrial level. These fungi and their enzyme systems
have been central for many research programs, and the studies have greatly advanced
the knowledge of production, secretion, and regulation of the relevant enzymes [3,9,26].
Since cocktails composed of quite a few enzymes are needed for efficient hydrolysis of
plant material, several studies have focused on selection of microorganisms capable of
secreting a high and diversified number of enzymes [35,36,40]. Studies have also focused on
increasing the production efficiency of cellulolytic enzymes by optimizing the production
and composition of the cellulolytic cocktail, including adding booster enzymes. Indus-
trial strains of T. reesei and Aspergillus sp. have been developed into high performing cell
factories for enzyme production, and the work has included trimming of the production
hosts to produce the targeted (recombinant) products by optimizing and upregulating the
enzymes [9,17,55–57,100,101,106].

Some of the specific challenges to produce endogenous enzymes are related to the
tight regulation of glucose by the gene expression in filamentous fungi. In the presence of
glucose in the fermentation medium, the expression of the endogenous enzymes is carbon
catabolite repressed, which limits the production. There are two ways to overcome this,
either by using inducing media, e.g., based on complex carbohydrates, or preferably to
genetically modify the production strain by manipulating the carbon catabolite repression
system, which in Aspergillus is encoded by CreA and in Trichoderma by Cre1 [93,106]. The
famous T. reesei strain C-RUT30, derived from a large screening of mutants and selected for
improved cellulase production, was later found to have deletions in the carbon catabolite
regulator Cre1 gene [106].

Zhang et al. [93] review several strategies to increase the production of endogenous
and recombinant lignocellulosic enzymes. These strategies include downregulation or
deletion of genes involved in the PKA pathway, upregulation of the AMPK pathway,
and overexpressing activators, which often have been found to be effective in increasing
expression. At the same time, they point out that some of these changes may also cause
deficiencies in strain growth and metabolism, and that a given strategy must be balanced
between efficient protein production without impairing cell growth.

The industrial trimmed strains based on T. reesei and different Aspergillus sp. are also
utilized as cell factories for production of a range of other relevant enzyme products, which
are exploited by a broad range of industries, including food and feed, detergent, pulp and
paper, and pharmaceutical [9,13].

4.2. Production of Animal-Derived Food Proteins

Cellular food production (both non-GMO and GMO) has the potential to supplement
or even substitute animal-based food production, due to decreasing costs and radically
less climate impact compared to conventional egg, milk, and meat production [15,121,122].
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Recombinant tools make it easier to manipulate genetic material from e.g., cattle in micro-
bial cells to produce molecules with precise properties, commonly known as “precision
fermentation”. The food industry can therefore in future design, produce and purify
animal-derived proteins on a commercial scale [15]. Compared to plant proteins, the ani-
mal proteins generally have a higher nutritional value, and many of them, such as the whey
proteins, are used as versatile ingredients in the food industry with many applications, due
to their techno-functionalities as e.g., a gelling, foaming, or emulsifying agent. A major
challenge in replacing animal products with animal proteins produced in microbes on a
commercial scale is to ensure that the processes can be scaled up in a profitable way, as
the food proteins have less commercial value compared to enzymes and pharmaceutical
products in the fermentation industry. To keep production costs low, production could be
carried out in biorefineries with lignocellulosic plant material, as shown by Wang et al. [123],
who produced recombinant bovine and human αS1-casein using a hydrolysate from wheat
straw lignocellulose.

Several different microbial hosts can be used for precision fermentation, and filamen-
tous fungi are among the choices. When producing animal proteins in fungi, the challenges
are related to similar issues as for expression of other recombinant proteins such as addition
of a host signal peptide, optimization of the nucleotide sequence for the gene of interest,
and that the production hosts can create glycosylation patterns that are different from
the native protein. Thus, the recombinant proteins may differ in the physiochemical and
functional properties [122].

The production of animal proteins in microbes, including filamentous fungi, is par-
ticular focused on milk and egg proteins. Among milk proteins, the whey protein b-
lactoglobulin (BLG) is particularly interesting in this respect, as it is the main protein in
whey. BLG has been shown to be an important component in many food products due to
its versatile functional properties, as a gelling, foaming and emulsifying agent [122,124].
Moreover, non-denatured BLG has been identified to be able to modulate human immune
response and increase human cell proliferation [125], which is important for human health.
Other relevant milk proteins are the caseins, which are the most abundant protein compo-
nents of milk (up to 80%) and are an important component of cheese. Additionally, caseins
are used as food additives. Caseins are related phosphoproteins of different types, α-S1-,
α-S2-, β-, and κ-casein, of which α-S1- and β-casein are the two most common caseins.
Furthermore, β-casein comes in two genetic variants, A1 and A2, where A2 is preferable
from a nutritional point of view, as the A1 variant has been linked to various chronic
diseases [126], which although has not been confirmed by EFSA [127]. As BLG also is a key
model protein in structural biology, it was recombinantly produced in yeast more than 20
years ago [128].

The field of expressing dairy proteins is rapidly increasing globally, and some small
startups have already begun to commercialize animal free milk proteins to produce novel
food products, e.g., Perfect Day with products on the market. From “first movers” such
as universities, the field is expanding into leading global food companies, including the
Finnish dairy company, Valio. The main drivers still seem to be the small startups, which
are increasingly attracting amounts of venture capital. In addition to Perfect Day, some
of the leading startups are: Change Food, ReMilk, FORMO, Those Vegan Cowboys, and
New Culture. The Good Food Institute estimates that 50 companies are currently working
on launching fermentation produced animal proteins. Several commercial companies
already produce dairy proteins using yeast as their production platform, but the products
may exhibit non-optimal post-translational modifications (PTMs). Keppler et al. [122]
suggest using E. coli as a production host, and to produce the BLG intracellularly to
obtain recombinant proteins without undesirable modifications. However, this requires
troublesome extraction procedures from the cells.
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4.3. Production of Other Recombinant Proteins
4.3.1. Production of Hydrophobins

Hydrophobins (HFBs) are low molecular weight (primarily less than 20 kDA) secreted
proteins about 100 amino acids and are unique to the fungal kingdom except Yeast [129–131].
HFBs are found as multigene families with a low degree of sequence conservation, and they
are characterized by the content of eight cysteine residues that form four disulfide bonds
and contain 1α-helix and 2β-hairpins [132]. The HFBs form spontaneously amphipathic
monolayers at hydrophobic-hydrophilic interfaces and are therefore important for the fungi
in their biological cycle and their interference with the surrounding environment. Due to
their surface-activity including biosurfactant and emulsifying properties, and antifoaming
activity, they are considered to have many biotechnological applications [131–133] (Figure 2).
The HFBs appear to be adapted to specific roles and are divided in 2 groups, Class I and
Class II. Class I HFBs are less water soluble than Class II and have high variation among
the proteins based on an inter-Cys-spacing construction, in contrast to HFBs from Class
II, which are more conserved in sequence and inter-Cys-spacing [130–132]. Some HFBs
appear to be intermediate and do not clearly belonging to one of the 2 classes [129]. Class I
HFBs are involved in production of fibrillar structures (rodlets) that help fungal conidia
bind to surfaces resulting in better resistance to the environment [130]. Class II HFBs have
a role in signaling the moisture conditions on the spore surface, which has been described
for Trichoderma [134]. If the water concentration decreases, the HFB concentration increases,
which signals that the germination is not favorable, whereas the HFBs in wet conditions
are low, which signals favorable germination conditions [134].
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HFBs are produced in the cells, transported to the periplasm in lipid-enriched HFB
vacuoles, and released to the exterior through the cell wall [134]. In connection to conidia-
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tion, HFBs are highly expressed so that HFBs can coat the spores, thereby supporting the
attachment to different surfaces and protecting the fungi from stress conditions [134].

Another group of low molecular secreted proteins, the carbohydrate-binding proteins
cerato-platanins (CPs), has been identified in various fungi [133]. Like HFBs, they are
surface-active and share some functional and structural characteristics with HFBs, such as
hydrophobicity, and that they form aggregate layers at hydrophobic/hydrophilic interfaces.
CPs from some of these fungi show biosurfactant and emulsifying applicability.

Due to the diversity and specificity of some of the HFBs, the variety of activities and
lack of toxicity, there is a great interest in using HFBs for many different applications in the
biotechnological, food, and pharmaceutical industry [131,135] (Figure 2). The proposed
and tested applications include several drug-formulations including HFB fusion proteins,
biosensor applications e.g., electrochemical biosensing, biomineralization, antimicrobial
coatings, protein purification e.g., cellulases, immobilization of proteins and cells, fusion
of anti-microbial peptides (AMPs) with HFBs for resistance to bacteria, foam stability in
food for e.g., improved storage stability, emulsion of food products, gushing inducer in
beer, stabilizing oil droplets, and many more are found [132,135–138]. Therefore, this has
created an interest in development of cell factories in various organisms, including yeasts
and filamentous fungi, for recombinant production of the different HFBs or engineered
versions of the proteins [135]. Production yields are currently generally low and, therefore,
optimization is needed to realize the industrial and commercial potential [131,135].

4.3.2. Production of Anti-Microbial Peptides

Peptides are short biological molecules, less than 100 (mainly 2 to about 50) amino
acids long and are found in all living organisms. In their active form, the peptides are
either linear or cyclic, forming α-helices or β-sheets or combinations of both [139,140].
Fungi produce a vast number of peptides with different activities, of which the most well-
known and studied peptides are those that exhibit cytotoxicity or antimicrobial functions
(AMPs) [139]. Several studies in recent decades have shown that many of these harmful
peptides exhibit antiviral, antibacterial, or antifungal functions, and they act as effective
defense mechanisms for the fungi against other microbes in their environment [141]. Other
peptides show cytotoxicity against nematodes, insects, or human cells such as cancer
cells [142]. Although many studies have shown such activities, the molecular mechanism
of the peptides and the induction of the genes expressing these peptides are often not
or poorly known [140]. The peptides are encoded in the genomes, and many of them
are not translated by the ribosomal system but are produced non-ribosomally [139]. The
peptides can either be constitutively or expressed by induction [143]. The peptides contain
a signal peptide like other secreted proteins and translocate to the ER for transport to the
exterior [144]. Several studies indicate that peptides with cationic nature are targeting
different ion channels or cell membrane components and suggested that they thereby
disrupt the cell membrane e.g., by transmembrane pore formation [140,143]. In addition
to the above functions, some of the peptides have been shown to possess other functions,
such as e.g., the Penicillium antifungal (PAF) peptide involved in asexual development in
Penicillium chrysogenum [145].

One group of peptides is CSαβ-type defensins, which are important components of
the host’s immune system, but are not produced only by fungi [146,147]. Defensins are
small, cationic, antimicrobial peptides 18–45 amino acids in lengths and most often contain
3 to 4 intramolecular disulfide bonds [146]. Eurocin, Micasin, and Plectasin are fungal
defensin-like peptides (fDLPs) that are being considered for potential pharmaceutical
applications [148–150].

Due to their antimicrobial and cytotoxic activities, there is a great deal of interest in
developing these peptides into pharmaceutical agents [151] that can substitute microbial
antibiotics and be used to treat serious diseases such as cancer [142]. Many of the peptides
are not very effective as pharmaceuticals or show non-specific cytotoxity in their native
form. For this reason, mutants are designed and developed by genetic engineering, which
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are then tested for better performance as medicine in treatment of various diseases [152].
An example is the fungal defensin Micasin from Microsporum canis, where a synthetically
synthesized truncated version of the peptide binds the receptor-binding domain (RBD)
of the COVID-19 spike protein six times better than the original mature peptide [153],
potentially preventing or limiting the virus by penetrating into the cells.

A challenge in producing these peptides in amounts for pharmaceutical purposes is
that the peptides may be toxic to the expression host organisms. Many companies use their
own preferred expression system and it can be expensive to choose another system. One
way out of this may be to manipulate the preferred expression host. This was done in order
to produce ETD151, a 44 amino acid long anti-fungal peptide (AFP), in an A. oryzae host,
which does not tolerate EDT151, by altering the surface structure of the fungus [154]. Upon
deletion of the potential binding domain on the surface, the fungus tolerated the peptides
and was able to express EDT151 and several developed variants thereof.

5. Fermentation

Fungal cultivation and production can be carried out in two fundamentally different
fermentation processes: (1) submerged fermentation (SmF) or (2) solid state fermentation
(SSF) [155]. As the names suggest, the fungal cultivation is carried out in free-flowing
liquid substrates in SmF, whereas the cultivation is carried out on solid substrates in SSF.
Both processes are widely used for fungal cultivation and production [10]. SSF probably is
the oldest technology, and is still used e.g., in Asia, for manufacture of alcoholic beverages
such as sake or koji, and using soybeans for the manufacture of soy sauce, meat sauce,
soybean paste, etc. [155]. In most cases, fermentation processes are performed under sterile
conditions and with aeration and agitation, but some fermentations are carried out under
unsterile conditions and without aeration, and agitation [156]. Today, many industries
use SmF because of better control measures under these conditions than what is possible
in SSF. For these reasons, SmF is the common method for most industrial fermentations,
including commercial enzyme production [41,156]. Production results from SSF and SmF
have shown that certain fungal strains perform better in SSF while other fungal strains
perform better in SmF, when comparing the two processes. A choice of the fermentation
process should therefore take into account the performance of the specific production strain
into account, including the costs and benefits of each fermentation process, and select the
most appropriate based on the selected strain [10,155]. The two fermentation processes are
described in more detail below with examples on where each cultivation system is used.

5.1. Submerged Fermentation

The fungal production in SmF is performed in liquid medium with free water and
dissolved nutrients in controllable bioreactors. SmF can take place in three common ways:
batch, fed-batch, and continuous fermentation. In batch fermentation, the medium is added
and inoculated with the fungal strain at the start of fermentation, followed by a production
period, after which the products are recovered. In fed-batch fermentation, the nutrients
are added during fermentation, which can help increase cell density and production. In
continuous fermentation, the nutrients are added during fermentation as in fed-batch, but
at the same rate, the products are continuously recovered during the fermentation, which
requires a steady state production with same amount of liquid flowing into the bioreactor
as the amount flowing out [12,156].

In SmF, the various process operating parameters can be modified for the fungal strain
and can be controlled continuously, such as temperature, pH, oxygen, mass transfer, and
constant distribution of nutrients to fungal mycelia, resulting in high product yields [156].
However, the growth of the fungal strain during fermentation, especially in batch fermen-
tation, changes the fluidity of the medium, which cause changes in the growth conditions,
in particular the availability of nutrients and can also affect the availability of oxygen and
pH. The varied changes in growth and conditions during the fermentation may affect the



Microorganisms 2022, 10, 753 15 of 24

ability to secrete foreign protein [93,157]. For this reason, stains that are highly tolerant of
stress are preferable [93].

There are several different bioreactor designs from simple without agitation to more
advanced bioreactions with computer control and with very different volumes, from lab
scale in microtiter plates [158] to commercial bioreactors with volumes over 300 m3 [156].
Among the advantages of SmF is that there is no limit to upscaling operations, and it is
straight forward to control fermentation parameters such as pH, temperature, O2, CO2,
mixing etc. Furthermore, it is possible to adjust the media composition during fermentation,
and analyses can be carried out directly without any extraction process for extracellular
products [156]. Today, SmF moves into Industry 4.0 using mathematical models of the
processes, by accurate quantitatively describing the behavior of the culture and developing
optimal model-based strategies for bioreactor operations [159].

For protein and peptide production in SmF, proteolytic degradation caused by the com-
bined action of intracellular and extracellular proteases may occur during fungal growth,
as previously mentioned [6]. If proteases are not deleted from the fungi as previously
described, one way to avoid protease activity during fermentation is to add protease in-
hibitors, which may require specific inhibitors for different types of proteases. However, the
addition of protease inhibitors may not be an economically viable solution on an industrial
scale and may limit their use to small-scale protein expression [6].

There has been a great amount of work to investigate the influence of the morphology
of the hyphae on the production and secretion of proteins. Since fungi are not single-
celled but filamentous, and fungal hyphae in liquid culture grow heterogeneously, the
macromorphologies range from dispersed hyphae, loose clumps to compact pellets, and
the hyphae may be more or less branched. It is difficult to control the development of a
specific macromorphology, as they are often unpredictable, which at the same time impacts
the productivity of SmF [13].

5.2. Solid-State Fermentation

Fungal production in SSF is usually carried out on solid substrates surrounded by
oxygen and with an appropriate moisture content to support fungal growth. Various
solid substrates can be used such as grains, wheat bran, legumes, sugar beet pulp, spent
grains, and other lignocellulosic plant materials. In Asia, SSF is used to make koji rice,
which is rice fermented with A. oryze, as starters to produce sake and miso, or A. oryze
fermented soybeans to make soy sauce, meat sauce, and soybean paste [155]. In these
cases, A. oryzae is used to saccharify the grains or soybeans. SSF is also widely applied
for mold-ripened cheeses and sausages [155], and as mentioned in an earlier section, to
produce fermented mycoprotein-rich foods such as Tempeh or Oncom [78–82,155]. Like
SmF, SSF can be used for production of proteins and peptides as well as for production
of mycoproteins, although biomass harvesting from the fermentation residues is a major
challenge as fungal hyphae are interwoven with the substrate [10]. SSF is particularly
suitable for fermented mycoprotein-rich foods, where there is no problem with product
recovery since the fermented solid substrate constitutes the product.

SSF mimics the natural growth habitat of filamentous fungi, where during growth
in SFF they secrete large amounts of enzymes and HFBs, which in many cases exceed
the amount secreted in SmF [3,41,115]. However, understanding of genome-wide gene
expression and the regulation of gene expression of lignocellulose degrading enzymes
under SSF is limited compared to the knowledge generated from studies in SmF [3].
In A. oryzae, it has been found that certain proteins are secreted specifically in SSF, but not
in SmF, e.g., the glucoamylase GlaB, whereas another Glucoamylase GlaA is produced in
both SSF and SmF [115]. Thus, secretion of GlaB and GlaA seems to be regulated differently.
Mixed cultures where two fungi are cultivated together is often also favored in SSF, as
the fungi can take up different niches in the substrate, presumably withstanding any
competition and thereby achieving stable interactions. Several examples have pointed to
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the prospects of producing enzyme cocktails using mixed fungal cultures to obtain a wider
range of plant cell wall degrading enzymes compared to respective monocultures [5,37,115].

There are four bioreactor main types available for SSF: trays, packed beds, rotating (or
stirred) drums, and forcefully aerated agitated bioreactors [41,160,161]. The selection of
an appropriate bioreactor depends on the specific growth rate of the fungal strain and its
tolerance to agitation, as e.g., trays do not facilitate agitation. The selection also depends
on whether the production is a secreted protein or a fermented feed- or food product, as
in the latter case there is no need for product recovery. Among the challenges in SSF is
the control of process parameters, such as temperature, pH, moisture, and oxygen, which
is more difficult than with SmF. This is due to the uneven distribution of fungal biomass,
nutrients, moisture, temperature, and pH [10,41,160,161]. SSF has a much higher risk of
bacterial contamination and problems with heat build-up, slower microbial growth, and
product recovery. For SSF with agitation, there can be problems with slow continuous
agitation and that continuous agitation has high-energy requirement [155].

According to Lee [155] and Manan and Webb [160], on the other hand, SSF has several
advantages over SmF, as SSF exhibits higher volumetric productivity, uses less water
and energy (especially if no agitation is required), generates less waste and is less time-
consuming. In addition, it is a relatively inexpensive technology with the potential to
use solid agro-industrial by-products or waste as substrates. Among the cases where it
is particularly advantageous to use SSF is when the product has a solid form, consisting
of the microbial biomass and residual solid substrate as is the case with fermented foods
such as Tempeh and Oncom. Another case is if the product is only or primarily produced
or produced more efficiently in SSF, which may be extracellular enzymes such as GlaB, or
HFBs. Fungal conidia for inoculum can often be best produced in SSF, where they are more
robust [162]. Finally, SSF uses solid residues, and there is a growing interest in exploiting
agricultural, forestry and food processing residues in a sustainably way [161,163].

SSF is also difficult to scale-up due to possible contamination, low substrate utilization
rate, and the lack of commercial SSF reactor designs [41,155,160]. Among the tools to
facilitate the up-scaling of SSF bioreactors are to use mathematic models to integrate growth
kinetics with process parameters such as energy, moisture, and oxygen consumption and
to integrate monitoring devices into the bioreactors [160,161,164,165]. Among the main
difficulties are the heterogeneity of the substrates and the fungal growth, which gives huge
complexity on the micro-scale.

6. Use of Biomass Streams as Fermentation Substrates

Fungal cell factories have a rapid growth rate on simple and inexpensive media in
bioreactors. A well-designed growth medium is one of the key elements of a successful
production, in addition to the choice of bioreactors and fermentation type. The medium
components include C and N sources, minerals and water, and the design and optimization
of fermentation media are crucial for the success of the fermentation processes [166]. Fungi
as heterotrophs need organic carbon, but do not need organic N, since they are able
to synthesize all the different amino acids needed for their growth and production as
mentioned earlier. Different sources of N could be ammonia, ammonium salt, nitrate, or
urea, and a proper carbon-to-nitrogen ratio should be present in the fermentation broth.
A ratio of 10:1 is commonly applied to fungi for growth of biomass but can vary between
different strains. In batch fermentation, a higher ratio will result in N depletion before
all sugar is consumed, resulting in less efficient protein production [91]. For fungal cell
factories that produce other products such as organic acids, N depletion is vital to stop
growth and induce production [167].

In principle, sidestreams from various agricultural processes can be used as nutritious
substrates for microbial production [168]. However, many sidestreams are solid and con-
sist of lignocellulose, which require homogenizing, strong pre-treatment, and enzymatic
hydrolysis, before they can be applied as hydrolysates for SmF [123]. However, plant
juices from various industrial food production sources with readily available sugar content
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can be easily applied to SmF without heavy energy-intensive pre-treatments. Relevant
plant juices include molasses, a by-product from sugar manufacturing, potato wastewater
from the potato starch industry (potato juice) and brown juice, which is a residual juice
containing glucose, fructose, amino-acids, and micronutrients from leaf protein produc-
tion [91,168,169]. In order to be used as fermentation substrates, it is necessary to optimize
the juices by adding missing components and in some cases, concentrating the nutrients.
This can be performed through evaporation or through membrane-filtration, which is
a feasible process, where initial microfiltration prior to nano-filtration ensures that the
concentrated juice is at the same time sterile, since bacteria and fungal spores cannot pass
through this membrane.

Solid sidestreams from local production of cereals, maize, oilseed rape, sugar and
fodder beet, potato, grass, and legumes can be applied for SSF processes [81,84,85,163],
instead of the harsh pre-treatment to produce readily available fermentable sugars for
SmF [123]. Many of these sidestreams are currently underutilized or used as low-value
feed or for biogas. There is a huge potential for upgrading these resources into novel uses,
producing various innovative products in SSF using filamentous fungi. As the fungi secrete
efficient lignocellulolytic enzymes, they are probably the best suitable microbes to utilize
these side- and waste-streams. Traditionally, fermented mycoprotein-rich food is produced
on foods [78,79,89], but there is an untapped potential in upgrading non-food substrates,
e.g., spent grains, into novel mycoprotein-rich feed- or food ingredients [91,160].

7. Conclusions and Outlook

Filamentous fungi are efficient cell factories to produce proteins and peptides due to
their efficient secretion systems. Several fungal strains have obtained GRAS status, and
the experience gained includes fermentation upscaling expertise, relatively inexpensive
growth, and production media, and improved molecular and genetic tools with the ability
for post-transcriptional and post-translational modifications to construct relevant strains.
Although filamentous fungi have many potential benefits in terms of recombinant protein
and peptide production, research into their potential uses is in generally poorly funded and
lags behind research in cell factories using bacteria and yeasts as production organisms.
This has several reasons: The genetic tools are less developed compared to unicellular
organisms [11,13]; the genomes of filamentous fungi, which are more complex organisms,
contain far more genes, and the genome sequences of the first fungi were available much
later than those of S. cerevisiae and E. coli and other bacteria [13]. Nonetheless, there
has been a significant increase in knowledge about the various processes and molecular
mechanisms involved in protein production and the secretory pathways in filamentous
fungi in recent years. However, there is still a lack of basic understanding of how to obtain
the full potential of fungal cell factories to produce heterologous proteins to the same extent
as their own proteins.

One parameter that has only been covered to a minor extent in this review is the
search for new fungal species and strains for the use as efficient future cell factories. As
an example, we identified a new species in the genus Aspergillus, A. saccharolyticus [170],
which has shown potential as a versatile and efficient cell factory [171,172]. It naturally
produces β-glucosidases in large quantities and with higher enzyme efficiency than the well-
known producer A. niger [171], and it has shown to complement T. reesei in co-cultures [37].
Furthermore, it is a good organic acid producer with a different acid repertoire than most
Aspergilli [172], it produces only low amounts of secondary metabolites and no known
mycotoxins [170]. It performs very well in bio-sidestreams [63] and has potential to achieve
GRAS status for industrial production.

The potential for using edible filamentous fungi for the food system of the future,
besides the well-known mushroom types, to upgrade agricultural sidestreams and to
produce myco-proteins or other food proteins is expected to gain an increasing research
focus and will provide a basis for novel food innovations.



Microorganisms 2022, 10, 753 18 of 24

Author Contributions: Both authors contributed to idea and scope, writing, reviewing, and editing.
All authors have read and agreed to the published version of the manuscript.

Funding: This research received no external funding.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Not applicable.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Papagianni, M. Fungal morphology and metabolite production in submerged mycelial processes. Biotechnol. Adv. 2004, 22, 189–259.

[CrossRef] [PubMed]
2. Spatafora, J.W.; Aime, M.C.; Grigoriev, I.V.; Martin, F.; Stajich, J.E.; Blackwell, M. The Fungal Tree of Life: From Molecular

Systematics to Genome-Scale Phylogenies. Microbiol. Spectr. 2017, 5, 3–34. [CrossRef] [PubMed]
3. Sakekar, A.A.; Gaikwad, S.R.; Punekar, N.S. Protein expression and secretion by filamentous fungi. J. Biosci. 2021, 46, 5. [CrossRef]

[PubMed]
4. Sørensen, A.; Lübeck, M.; Lubeck, P.S.; Ahring, B.K. Fungal Beta-Glucosidases: A Bottleneck in Industrial Use of Lignocellulosic

Materials. Biomolecules 2013, 3, 612–631. [CrossRef] [PubMed]
5. Zoglowek, M.; Hansen, G.H.; Lübeck, P.S.; Lübeck, M. Fungal Consortia for Conversion of Lignocellulose into Bioproducts. In

Fungal Biotechnology for Biofuels. Mycology: Current and Future Developments; Silva, R.N., Ed.; Bentham eBooks; Bentham Science
Publishers: Sharjah, United Arab Emirates, 2015; Volume 1, pp. 329–365. [CrossRef]

6. Zoglowek, M.; Lübeck, P.S.; Ahring, B.K.; Lübeck, M. Heterologous expression of cellobiohydrolases in filamentous fungi—An
update on the current challenges, achievements and perspectives. Process Biochem. 2015, 50, 211–220. [CrossRef]

7. Madhavan, A.; Arun, K.; Sindhu, R.; Jose, A.A.; Pugazhendhi, A.; Binod, P.; Sirohi, R.; Reshmy, R.; Awasthi, M.K. Engineering
interventions in industrial filamentous fungal cell factories for biomass valorization. Bioresour. Technol. 2022, 344, 126209. [CrossRef]

8. Meyer, V. Metabolic Engineering of Filamentous Fungi. In Metabolic Engineering: Concepts and Applications, 1st ed.; WILEY-VCH
GmbH: Hoboken, NJ, USA, 2021.

9. Wei, H.; Wu, M.; Fan, A.; Su, H. Recombinant protein production in the filamentous fungus Trichoderma. Chin. J. Chem. Eng. 2021,
30, 74–81. [CrossRef]

10. Barzee, T.J.; Cao, L.; Pan, Z.; Zhang, R. Fungi for future foods. J. Future Foods 2021, 1, 25–37. [CrossRef]
11. Hyde, K.D.; Xu, J.; Rapior, S.; Jeewon, R.; Lumyong, S.; Niego, A.G.T.; Abeywickrama, P.D.; Aluthmuhandiram, J.V.S.;

Brahamanage, R.S.; Brooks, S.; et al. The amazing potential of fungi: 50 ways we can exploit fungi industrially. Fungal Divers.
2019, 97, 1–136. [CrossRef]

12. Meyer, V.; Basenko, E.Y.; Benz, J.P.; Braus, G.H.; Caddick, M.X.; Csukai, M.; De Vries, R.P.; Endy, D.; Frisvad, J.C.;
Gunde-Cimerman, N.; et al. Growing a circular economy with fungal biotechnology: A white paper. Fungal Biol. Biotechnol. 2020,
7, 5. [CrossRef]

13. Meyer, V.; Cairns, T.; Barthel, L.; King, R.; Kunz, P.; Schmideder, S.; Müller, H.; Briesen, H.; Dinius, A.; Krull, R. Understanding
and controlling filamentous growth of fungal cell factories: Novel tools and opportunities for targeted morphology engineering.
Fungal Biol. Biotechnol. 2021, 8, 8. [CrossRef] [PubMed]

14. Paul, S.; Joshi, S.R. Industrial Perspectives of Fungi. In Industrial Microbiology and Biotechnology; Verma, P., Ed.; Springer: Singapore,
2015; pp. 81–105. [CrossRef]

15. Tubb, C.; Seba, T. Rethinking Food and Agriculture 2020–2030. A Food and Agriculture Report by the Think Tank RethinkX. 2019.
Available online: https://www.rethinkx.com/food-and-agriculture (accessed on 5 August 2021).

16. Nevalainen, H. Grand Challenges in Fungal Biotechnology; Springer: Cham, Switzerland, 2020. [CrossRef]
17. Nevalainen, K.H.; Te’O, V.S.J.; Bergquist, P.L. Heterologous protein expression in filamentous fungi. Trends Biotechnol. 2005,

23, 468–474. [CrossRef] [PubMed]
18. Nevalainen, H.; Peterson, R. Making recombinant proteins in filamentous fungi—Are we expecting too much? Front. Microbiol.

2014, 5, 75. [PubMed]
19. Bergquist, P.L.; Te’O, V.S.J.; Gibbs, M.D.; Cziferszky, A.C.E.; De Faria, F.P.; Azevedo, M.O.; Nevalainen, K.M.H. Production of

Recombinant Bleaching Enzymes from Thermophilic Microorganisms in Fungal Hosts. Appl. Biochem. Biotechnol. 2002, 98–100,
165–176. [CrossRef]

20. Agarwal, A.; Jaiswal, N.; Tripathi, A.D.; Paul, V. Downstream Processing; Applications and Recent Updates. In Bioprocessing for
Biofuel Production. Clean Energy Production Technologies; Srivastava, N., Srivastava, M., Mishra, P., Gupta, V.K., Eds.; Springer:
Singapore, 2021. [CrossRef]

21. Kalyanpur, M. Downstream Processing in the Biotechnology Industry. Mol. Biotechnol. 2002, 22, 087–098. [CrossRef]
22. Labrou, N.E. Protein Purification Technologies. In Protein Downstream Processing. Methods in Molecular Biology; Labrou, N.E., Ed.;

Humana: New York, NY, USA, 2021; Volume 2178. [CrossRef]

http://doi.org/10.1016/j.biotechadv.2003.09.005
http://www.ncbi.nlm.nih.gov/pubmed/14665401
http://doi.org/10.1128/microbiolspec.FUNK-0053-2016
http://www.ncbi.nlm.nih.gov/pubmed/28917057
http://doi.org/10.1007/s12038-020-00120-8
http://www.ncbi.nlm.nih.gov/pubmed/33576343
http://doi.org/10.3390/biom3030612
http://www.ncbi.nlm.nih.gov/pubmed/24970184
http://doi.org/10.2174/97816810807411150101
http://doi.org/10.1016/j.procbio.2014.12.018
http://doi.org/10.1016/j.biortech.2021.126209
http://doi.org/10.1016/j.cjche.2020.11.006
http://doi.org/10.1016/j.jfutfo.2021.09.002
http://doi.org/10.1007/s13225-019-00430-9
http://doi.org/10.1186/s40694-020-00095-z
http://doi.org/10.1186/s40694-021-00115-6
http://www.ncbi.nlm.nih.gov/pubmed/34425914
http://doi.org/10.1007/978-981-16-5214-1_3
https://www.rethinkx.com/food-and-agriculture
http://doi.org/10.1007/978-3-030-29541-7
http://doi.org/10.1016/j.tibtech.2005.06.002
http://www.ncbi.nlm.nih.gov/pubmed/15967521
http://www.ncbi.nlm.nih.gov/pubmed/24578701
http://doi.org/10.1385/ABAB:98-100:1-9:165
http://doi.org/10.1007/978-981-15-7070-4_2
http://doi.org/10.1385/MB:22:1:087
http://doi.org/10.1007/978-1-0716-0775-6_1


Microorganisms 2022, 10, 753 19 of 24

23. Carle-Urioste, J.C.; Escobar-Vera, J.; El-Gogary, S.; Henrique-Silva, F.; Torigoi, E.; Crivellaro, O.; Herrera-Estrella, A.; El-Dorry, H.
Cellulase Induction in Trichoderma reesei by Cellulose Requires Its Own Basal Expression. J. Biol. Chem. 1997, 272, 10169–10174.
[CrossRef]

24. Kubicek, C.; Messner, R.; Gruber, F.; Mandels, M.; Kubicek-Pranz, E. Triggering of cellulase biosynthesis by cellulose in
Trichoderma reesei. Involvement of a constitutive, sophorose-inducible, glucose-inhibited beta-diglucoside permease. J. Biol. Chem.
1993, 268, 19364–19368. [CrossRef]

25. Wang, B.-T.; Hu, S.; Yu, X.-Y.; Jin, L.; Zhu, Y.-J.; Jin, F.-J. Studies of Cellulose and Starch Utilization and the Regulatory Mechanisms
of Related Enzymes in Fungi. Polymers 2020, 12, 530. [CrossRef]

26. Sun, X.; Su, X. Harnessing the knowledge of protein secretion for enhanced protein production in filamentous fungi. World J.
Microbiol. Biotechnol. 2019, 35, 54. [CrossRef]

27. Shoji, J.-Y.; Arioka, M.; Kitamoto, K. Dissecting cellular components of the secretory pathway in filamentous fungi: Insights into
their application for protein production. Biotechnol. Lett. 2007, 30, 7–14. [CrossRef]

28. Almanza, A.; Carlesso, A.; Chintha, C.; Creedican, S.; Doultsinos, D.; Leuzzi, B.; Luís, A.; McCarthy, N.; Montibeller, L.; More,
S.; et al. Endoplasmic reticulum stress signalling—From basic mechanisms to clinical applications. FEBS J. 2019, 286, 241–278.
[CrossRef] [PubMed]

29. Benham, A.M. Endoplasmic Reticulum redox pathways: In sickness and in health. FEBS J. 2019, 286, 311–321. [CrossRef] [PubMed]
30. Geysens, S.; Whyteside, G.; Archer, D.B. Genomics of protein folding in the endoplasmic reticulum, secretion stress and

glycosylation in the aspergilli. Fungal Genet. Biol. 2009, 46, S121–S140. [CrossRef]
31. Peberdy, J.F. Protein secretion in filamentous fungi—Trying to understand a highly productive black box. Trends Biotechnol. 1994,

12, 50–57. [CrossRef]
32. Tegelaar, M.; Wösten, H.A.B. Functional distinction of hyphal compartments. Sci. Rep. 2017, 7, 6039. [CrossRef]
33. Blackwell, M. The Fungi: 1, 2, 3 . . . 5.1 million species? Am. J. Bot. 2011, 98, 426–438. [CrossRef]
34. Raimbault, M. General and microbiological aspects of solid substrate fermentation. Electron. J. Biotechnol. 1998, 1, 26–27. [CrossRef]
35. Li, J.-X.; Zhang, F.; Jiang, D.-D.; Li, J.; Wang, F.-L.; Zhang, Z.; Wang, W.; Zhao, X.-Q. Diversity of Cellulase-Producing Filamentous

Fungi from Tibet and Transcriptomic Analysis of a Superior Cellulase Producer Trichoderma harzianum LZ117. Front. Microbiol.
2020, 11, 1617. [CrossRef]

36. Lübeck, M.; Lübeck, P.S. Isolation and Screening of Cellulolytic Filamentous Fungi. In Cellulases; Methods in Molecular Biology;
Lübeck, M., Ed.; Humana Press: New York, NY, USA, 2018; Volume 1796. [CrossRef]

37. Kolasa, M.; Ahring, B.K.; Lübeck, P.S.; Lübeck, M. Co-cultivation of Trichoderma reesei RutC30 with three black Aspergillus strains
facilitates efficient hydrolysis of pretreated wheat straw and shows promises for on-site enzyme production. Bioresour. Technol.
2014, 169, 143–148. [CrossRef]

38. Filiatrault-Chastel, C.; Heiss-Blanquet, S.; Margeot, A.; Berrin, J.-G. From fungal secretomes to enzymes cocktails: The path
forward to bioeconomy. Biotechnol. Adv. 2021, 52, 107833. [CrossRef]

39. de Vries, R.P.; Visser, J. Aspergillus Enzymes Involved in Degradation of Plant Cell Wall Polysaccharides. Microbiol. Mol. Biol. Rev.
2001, 65, 497–522. [CrossRef] [PubMed]

40. van den Brink, J.; De Vries, R.P. Fungal enzyme sets for plant polysaccharide degradation. Appl. Microbiol. Biotechnol. 2011,
91, 1477–1492. [CrossRef] [PubMed]

41. Hansen, G.H.; Lübeck, M.; Frisvad, J.; Lübeck, P.S.; Andersen, B. Production of cellulolytic enzymes from ascomycetes: Compari-
son of solid state and submerged fermentation. Process Biochem. 2015, 50, 1327–1341. [CrossRef]

42. Lopes, A.M.; Ferreira Filho, E.X.; Moreira, L.R.S. An update on enzymatic cocktails for lignocellulose breakdown. J. Appl. Microbiol.
2018, 125, 632–645. [CrossRef]

43. Méndez-Líter, J.A.; de Eugenio, L.I.; Nieto-Domínguez, M.; Prieto, A.; Martínez, M.J. Hemicellulases from Penicillium and
Talaromyces for lignocellulosic biomass valorization: A review. Bioresour. Technol. 2021, 324, 124623. [CrossRef]

44. Maheshwari, R.; Bharadwaj, G.; Bhat, M.K. Thermophilic Fungi: Their Physiology and Enzymes. Microbiol. Mol. Biol. Rev. 2000,
64, 461–488. [CrossRef]

45. Selbmann, L.; Egidi, E.; Isola, D.; Onofri, S.; Zucconi, L.; de Hoog, G.S.; Chinaglia, S.; Testa, L.; Tosi, S.; Balestrazzi, A.; et al.
Biodiversity, evolution and adaptation of fungi in extreme environments. Plant Biosyst. Int. J. Deal. All Asp. Plant Biol. 2013,
147, 237–246. [CrossRef]

46. Pel, H.J.; de Winde, J.H.; Archer, D.B.; Dyer, P.S.; Hofmann, G.; Schaap, P.J.; Turner, G.; de Vries, R.P.; Albang, R.; Albermann, K.;
et al. Genome sequencing and analysis of the versatile cell factory Aspergillus niger CBS 513.88. Nat. Biotechnol. 2007, 25, 221–231.
[CrossRef]

47. Kubicek, C.P.; Herrera-Estrella, A.; Seidl-Seiboth, V.; Martinez, D.A.; Druzhinina, I.S.; Thon, M.; Zeilinger, S.; Casas-Flores, S.;
Horwitz, B.A.; Mukherjee, P.K.; et al. Comparative genome sequence analysis underscores mycoparasitism as the ancestral life
style of Trichoderma. Genome Biol. 2011, 12, R40. [CrossRef]

48. Benocci, T.; Aguilar-Pontes, M.V.; Zhou, M.; Seiboth, B.; de Vries, R. Regulators of plant biomass degradation in ascomycetous
fungi. Biotechnol. Biofuels 2017, 10, 152. [CrossRef]

49. Arntzen, M.Ø.; Bengtsson, O.; Várnai, A.; Delogu, F.; Mathiesen, G.; Eijsink, V.G.H. Quantitative comparison of the biomass-
degrading enzyme repertoires of five filamentous fungi. Sci. Rep. 2020, 10, 20267. [CrossRef] [PubMed]

http://doi.org/10.1074/jbc.272.15.10169
http://doi.org/10.1016/S0021-9258(19)36523-8
http://doi.org/10.3390/polym12030530
http://doi.org/10.1007/s11274-019-2630-0
http://doi.org/10.1007/s10529-007-9516-1
http://doi.org/10.1111/febs.14608
http://www.ncbi.nlm.nih.gov/pubmed/30027602
http://doi.org/10.1111/febs.14618
http://www.ncbi.nlm.nih.gov/pubmed/30062765
http://doi.org/10.1016/j.fgb.2008.07.016
http://doi.org/10.1016/0167-7799(94)90100-7
http://doi.org/10.1038/s41598-017-06422-6
http://doi.org/10.3732/ajb.1000298
http://doi.org/10.2225/vol1-issue3-fulltext-9
http://doi.org/10.3389/fmicb.2020.01617
http://doi.org/10.1007/978-1-4939-7877-9_3
http://doi.org/10.1016/j.biortech.2014.06.082
http://doi.org/10.1016/j.biotechadv.2021.107833
http://doi.org/10.1128/MMBR.65.4.497-522.2001
http://www.ncbi.nlm.nih.gov/pubmed/11729262
http://doi.org/10.1007/s00253-011-3473-2
http://www.ncbi.nlm.nih.gov/pubmed/21785931
http://doi.org/10.1016/j.procbio.2015.05.017
http://doi.org/10.1111/jam.13923
http://doi.org/10.1016/j.biortech.2020.124623
http://doi.org/10.1128/MMBR.64.3.461-488.2000
http://doi.org/10.1080/11263504.2012.753134
http://doi.org/10.1038/nbt1282
http://doi.org/10.1186/gb-2011-12-4-r40
http://doi.org/10.1186/s13068-017-0841-x
http://doi.org/10.1038/s41598-020-75217-z
http://www.ncbi.nlm.nih.gov/pubmed/33219291


Microorganisms 2022, 10, 753 20 of 24

50. Schneider, W.D.H.; Gonçalves, T.A.; Uchima, C.A.; Couger, M.B.; Prade, R.; Squina, F.M.; Dillon, A.J.P.; Camassola, M. Penicillium
echinulatum secretome analysis reveals the fungi potential for degradation of lignocellulosic biomass. Biotechnol. Biofuels 2016,
9, 66. [CrossRef] [PubMed]

51. Song, W.; Han, X.; Qian, Y.; Liu, G.; Yao, G.; Zhong, Y.; Qu, Y. Proteomic analysis of the biomass hydrolytic potentials of Penicillium
oxalicum lignocellulolytic enzyme system. Biotechnol. Biofuels 2016, 9, 68. [CrossRef] [PubMed]

52. Brar, K.; Agrawal, D.; Chadha, B.; Lee, H. Evaluating novel fungal secretomes for efficient saccharification and fermentation
of composite sugars derived from hydrolysate and molasses into ethanol. Bioresour. Technol. 2019, 273, 114–121. [CrossRef]
[PubMed]

53. Grieco, M.A.B.; Haon, M.; Grisel, S.; de Oliveira-Carvalho, A.L.; Magalhães, A.V.; Zingali, R.B.; Pereira, N.; Berrin, J.-G. Evaluation
of the enzymatic arsenal secreted by Myceliophthora thermophila during growth on sugarcane bagasse with a focus on LPMOs.
Front. Bioeng. Biotechnol. 2020, 8, 1028. [CrossRef]

54. Girard, V.; Dieryckx, C.; Job, C.; Job, D. Secretomes: The fungal strike force. Proteomics 2013, 13, 597–608. [CrossRef]
55. Bischof, R.H.; Ramoni, J.; Seiboth, B. Cellulases and beyond: The first 70 years of the enzyme producer Trichoderma reesei. Microb.

Cell Fact. 2016, 15, 106. [CrossRef]
56. Daba, G.M.; Mostafa, F.A.; Elkhateeb, W.A. The ancient koji mold (Aspergillus oryzae) as a modern biotechnological tool. Bioresour.

Bioprocess. 2021, 8, 52. [CrossRef]
57. Li, C.; Zhou, J.; Du, G.; Chen, J.; Takahashi, S.; Liu, S. Developing Aspergillus niger as a cell factory for food enzyme production.

Biotechnol. Adv. 2020, 44, 107630. [CrossRef]
58. Ntana, F.; Mortensen, U.; Sarazin, C.; Figge, R. Aspergillus: A Powerful Protein Production Platform. Catalysts 2020, 10, 1064.

[CrossRef]
59. Hassan, S.S.; Williams, G.A.; Jaiswal, A.K. Moving towards the second generation of lignocellulosic biorefineries in the EU:

Drivers, challenges, and opportunities. Renew. Sustain. Energy Rev. 2019, 101, 590–599. [CrossRef]
60. Singh, N.; Singhania, R.R.; Nigam, P.S.; Dong, C.-D.; Patel, A.K.; Puri, M. Global status of lignocellulosic biorefinery: Challenges

and perspectives. Bioresour. Technol. 2021, 344, 126415. [CrossRef] [PubMed]
61. Cherry, J.R.; Fidantsef, A.L. Directed evolution of industrial enzymes: An update. Curr. Opin. Biotechnol. 2003, 14, 438–443.

[CrossRef]
62. Champreda, V.; Mhuantong, W.; Lekakarn, H.; Bunterngsook, B.; Kanokratana, P.; Zhao, X.-Q.; Zhang, F.; Inoue, H.; Fujii, T.;

Eurwilaichitr, L. Designing cellulolytic enzyme systems for biorefinery: From nature to application. J. Biosci. Bioeng. 2019, 128,
637–654. [CrossRef] [PubMed]

63. Rana, V.; Eckard, A.D.; Teller, P.; Ahring, B.K. On-site enzymes produced from Trichoderma reesei RUT-C30 and Aspergillus
saccharolyticus for hydrolysis of wet exploded corn stover and loblolly pine. Bioresour. Technol. 2014, 154, 282–289. [CrossRef]

64. Treebupachatsakul, T.; Nakazawa, H.; Shinbo, H.; Fujikawa, H.; Nagaiwa, A.; Ochiai, N.; Kawaguchi, T.; Nikaido, M.; Totani,
K.; Shioya, K.; et al. Heterologously expressed Aspergillus aculeatus β-glucosidase in Saccharomyces cerevisiae is a cost-effective
alternative to commercial supplementation of β-glucosidase in industrial ethanol production using Trichoderma reesei cellulases.
J. Biosci. Bioeng. 2016, 121, 27–35. [CrossRef]

65. Godse, R.; Bawane, H.; Tripathi, J.; Kulkarni, R. Unconventional β-Glucosidases: A Promising Biocatalyst for Industrial
Biotechnology. Appl. Biochem. Biotechnol. 2021, 193, 2993–3016. [CrossRef]

66. Sperandio, G.B.; Filho, E.X.F. An overview of Trichoderma reesei co-cultures for the production of lignocellulolytic enzymes.
Appl. Microbiol. Biotechnol. 2021, 105, 3019–3025. [CrossRef]

67. Shen, L.; Su, Y.; Sun, Y.; Wang, G.; Chen, H.; Yu, X.; Zhang, S.; Chen, G. Establishment of a highly efficient and low cost mixed
cellulase system for bioconversion of corn stover by Trichoderma reesei and Aspergillus niger. Biocatal. Agric. Biotechnol. 2021,
32, 101849. [CrossRef]

68. Monclaro, A.V.; Silva, C.D.O.G.; Gomes, H.A.R.; Moreira, L.R.D.S.; Filho, E.X.F. The enzyme interactome concept in filamentous
fungi linked to biomass valorization. Bioresour. Technol. 2021, 344, 126200. [CrossRef]

69. Teixeira, W.F.A.; Batista, R.D.; do Amaral Santos, C.C.A.; Júnior, A.C.F.; Terrasan, C.R.F.; de Santana, M.W.P.R.; de Siqueira,
F.G.; de Paula-Elias, F.C.; de Almeida, A.F. Minimal Enzymes Cocktail Development by Filamentous Fungi Consortia in Solid-
State Cultivation and Valorization of Pineapple Crown Waste by Enzymatic Saccharification. Waste Biomass Valoriz. 2021,
12, 2521–2539. [CrossRef]

70. Dai, X.; Sharma, M.; Chen, J. Fungi in Sustainable Food Production; Series in Fungal Biology; Springer: Berlin/Heidelberg,
Germany, 2021. [CrossRef]

71. Steinkraus, K.H. Classification of fermented foods: Worldwide review of household fermentation techniques. Food Control 1997,
8, 311–317. [CrossRef]

72. Das, A.; Nanda, P.; Dandapat, P.; Bandyopadhyay, S.; Gullón, P.; Sivaraman, G.; McClements, D.; Gullón, B.; Lorenzo, J. Edible
Mushrooms as Functional Ingredients for Development of Healthier and More Sustainable Muscle Foods: A Flexitarian Approach.
Molecules 2021, 26, 2463. [CrossRef] [PubMed]

73. Ho, L.H.; Zulkifli, N.A.; Tan, T.C. Edible Mushroom: Nutritional Properties, Potential Nutraceutical Values, and Its Utilisation in
Food Product Development. In An Introduction to Mushroom; Passari, A.K., Sánchez, S., Eds.; IntechOpen: London, UK, 2020;
pp. 19–38. [CrossRef]

http://doi.org/10.1186/s13068-016-0476-3
http://www.ncbi.nlm.nih.gov/pubmed/26989443
http://doi.org/10.1186/s13068-016-0477-2
http://www.ncbi.nlm.nih.gov/pubmed/26997974
http://doi.org/10.1016/j.biortech.2018.11.004
http://www.ncbi.nlm.nih.gov/pubmed/30423494
http://doi.org/10.3389/fbioe.2020.01028
http://doi.org/10.1002/pmic.201200282
http://doi.org/10.1186/s12934-016-0507-6
http://doi.org/10.1186/s40643-021-00408-z
http://doi.org/10.1016/j.biotechadv.2020.107630
http://doi.org/10.3390/catal10091064
http://doi.org/10.1016/j.rser.2018.11.041
http://doi.org/10.1016/j.biortech.2021.126415
http://www.ncbi.nlm.nih.gov/pubmed/34838977
http://doi.org/10.1016/S0958-1669(03)00099-5
http://doi.org/10.1016/j.jbiosc.2019.05.007
http://www.ncbi.nlm.nih.gov/pubmed/31204199
http://doi.org/10.1016/j.biortech.2013.12.059
http://doi.org/10.1016/j.jbiosc.2015.05.002
http://doi.org/10.1007/s12010-021-03568-y
http://doi.org/10.1007/s00253-021-11261-7
http://doi.org/10.1016/j.bcab.2020.101849
http://doi.org/10.1016/j.biortech.2021.126200
http://doi.org/10.1007/s12649-020-01199-8
http://doi.org/10.1007/978-3-030-64406-2
http://doi.org/10.1016/S0956-7135(97)00050-9
http://doi.org/10.3390/molecules26092463
http://www.ncbi.nlm.nih.gov/pubmed/33922630
http://doi.org/10.5772/intechopen.91827


Microorganisms 2022, 10, 753 21 of 24

74. Abo Nahas, H.H.; Darwish, A.M.G.; Abo Nahas, Y.H.; Elsayed, M.A.; Abdel-Azeem, M.A.; Abdel-Azeem, A.M. Fungi As a Gold
Mine of Antioxidants. In Industrially Important Fungi for Sustainable Development; Fungal Biology; Abdel-Azeem, A.M., Yadav,
A.N., Yadav, N., Sharma, M., Eds.; Springer: Cham, Switzerland, 2021. [CrossRef]

75. Dikkala, P.K.; Usmani, Z.; Kumar, S.; Gupta, V.K.; Bhargava, A.; Sharma, M. Fungal Production of Vitamins and Their Food
Industrial Applications. In Industrially Important Fungi for Sustainable Development; Fungal Biology; Abdel-Azeem, A.M., Yadav,
A.N., Yadav, N., Sharma, M., Eds.; Springer: Cham, Switzerland, 2021. [CrossRef]

76. Jagadish, B.R.; Sridhar, K.R.; Dattaraj, H.R.; Chandramohana, N.; Mahadevakumar, S. Nutraceutical Potential of Wild Edible
Mushroom Hygrocybe alwisii. In Industrially Important Fungi for Sustainable Development; Fungal Biology; Abdel-Azeem, A.M.,
Yadav, A.N., Yadav, N., Sharma, M., Eds.; Springer: Cham, Switzerland, 2021. [CrossRef]

77. Stoffel, F.; Santana, W.D.O.; Fontana, R.C.; Camassola, M. Use of Pleurotus albidus mycoprotein flour to produce cookies: Evaluation
of nutritional enrichment and biological activity. Innov. Food Sci. Emerg. Technol. 2021, 68, 102642. [CrossRef]

78. Nout, M.J.R.; Rombouts, F. Recent developments in tempe research. J. Appl. Bacteriol. 1990, 69, 609–633. [CrossRef]
79. Nout, M.; Kiers, J. Tempe fermentation, innovation and functionality: Update into the third millenium. J. Appl. Microbiol. 2005,

98, 789–805. [CrossRef]
80. Moo-Young, M.; Chisti, Y.; Vlach, D. Fermentation of cellulosic materials to mycoprotein foods. Biotechnol. Adv. 1993, 11, 469–479.

[CrossRef]
81. Hellwig, C.; Gmoser, R.; Lundin, M.; Taherzadeh, M.J.; Rousta, K. Fungi Burger from Stale Bread? A Case Study on Perceptions of

a Novel Protein-Rich Food Product Made from an Edible Fungus. Foods 2020, 9, 1112. [CrossRef]
82. Adebo, J.A.; Njobeh, P.B.; Gbashi, S.; Oyedeji, A.B.; Ogundele, O.M.; Oyeyinka, S.A.; Adebo, O.A. Fermentation of Cereals and

Legumes: Impact on Nutritional Constituents and Nutrient Bioavailability. Fermentation 2022, 8, 63. [CrossRef]
83. Cooray, S.T.; Chen, W.N. Valorization of brewer’s spent grain using fungi solid-state fermentation to enhance nutritional value.

J. Funct. Foods 2018, 42, 85–94. [CrossRef]
84. Ibarruri, J.; Cebrián, M.; Hernández, I. Solid state fermentation of brewer’s spent grain using Rhizopus sp. to enhance nu-tritional

value. Waste Biomass Valoriz. 2019, 10, 3687–3700. [CrossRef]
85. Ibarruri, J.; Cebrián, M.; Hernández, I. Valorisation of fruit and vegetable discards by fungal submerged and solid-state

fermentation for alternative feed ingredients production. J. Environ. Manag. 2021, 281, 111901. [CrossRef] [PubMed]
86. Bourdichon, F.; Casaregola, S.; Farrokh, C.; Frisvad, J.C.; Gerds, M.L.; Hammes, W.P.; Harnett, J.; Huys, G.; Laulund, S.; Ouwehand,

A.; et al. Food fermentations: Microorganisms with technological beneficial use. Int. J. Food Microbiol. 2012, 154, 87–97. [CrossRef]
87. EFSA Panel on Biological Hazards (BIOHAZ); Koutsoumanis, K.; Allende, A.; Alvarez-Ordóñez, A.; Bolton, D.; Bover-Cid, S.;

Chemaly, M.; Davies, R.; De Cesare, A.; Hilbert, F.; et al. Scientific Opinion on the update of the list of QPS-recommended
biological agents intentionally added to food or feed as notified to EFSA (2017–2019). EFSA J. 2020, 18, e05966. [CrossRef]
[PubMed]

88. Derbyshire, E.J.; Delange, J. Fungal Protein—What Is It and What Is the Health Evidence? A Systematic Review Focusing on
Mycoprotein. Front. Sustain. Food Syst. 2021, 5, 5. [CrossRef]

89. Finnigan, T.J.A.; Wall, B.T.; Wilde, P.J.; Stephens, F.B.; Taylor, S.L.; Freedman, M.R. Mycoprotein: The Future of Nutritious
Nonmeat Protein, a Symposium Review. Curr. Dev. Nutr. 2019, 3, nzz021. [CrossRef]

90. Wiebe, M.G. QuornTM Mycoprotein—Overview of a successful fungal product. Mycologist 2004, 18, 17–20. [CrossRef]
91. Sharif, M.; Zafar, M.H.; Aqib, A.I.; Saeed, M.; Farag, M.R.; Alagawany, M. Single cell protein: Sources, mechanism of production,

nutritional value and its uses in aquaculture nutrition. Aquaculture 2021, 531, 735885. [CrossRef]
92. Van Den Hombergh, J.P.T.W.; Gelpke, M.D.S.; Van De Vondervoort, P.J.I.; Buxton, F.P.; Visser, J. Disruption of Three Acid Proteases

in Aspergillus niger Effects on Protease Spectrum, Intracellular Proteolysis, and Degradation of Target Proteins. Eur. J. Biochem.
1997, 247, 605–613. [CrossRef]

93. Zhang, T.; Liu, H.; Lv, B.; Li, C. Regulating Strategies for Producing Carbohydrate Active Enzymes by Filamentous Fungal Cell
Factories. Front. Bioeng. Biotechnol. 2020, 8, 691. [CrossRef]

94. Funk, M.; Niedenthal, R.; Mumberg, D.; Brinkmann, K.; Ro¨nicke, V.; Henkel, T. Vector systems for heterologous expression of
proteins in Saccharomyces cerevisiae. Methods Enzymol. 2002, 350, 248–257. [PubMed]

95. Juturu, V.; Wu, J.C. Heterologous Protein Expression in Pichia pastoris: Latest Research Progress and Applications. ChemBioChem
2018, 19, 7–21. [CrossRef] [PubMed]

96. Ki, M.-R.; Pack, S.P. Fusion tags to enhance heterologous protein expression. Appl. Microbiol. Biotechnol. 2020, 104, 2411–2425.
[CrossRef] [PubMed]

97. Baker, S.E. Protein hyperproduction in fungi by design. Appl. Microbiol. Biotechnol. 2018, 102, 8621–8628. [CrossRef] [PubMed]
98. Arnau, J.; Yaver, D.; Hjort, C.M. Strategies and Challenges for the Development of Industrial Enzymes Using Fungal Cell Factories.

In Grand Challenges in Fungal Biotechnology; Grand Challenges in Biology and Biotechnology; Nevalainen, H., Ed.; Springer: Cham,
Switzerland, 2020; pp. 179–210. [CrossRef]

99. Zhang, Z.; Xiang, B.; Zhao, S.; Yang, L.; Chen, Y.; Hu, Y.; Hu, S. Construction of a novel filamentous fungal protein expression
system based on redesigning of regulatory elements. Appl. Microbiol. Biotechnol. 2022, 106, 647–661. [CrossRef]

100. Wakai, S.; Nakashima, N.; Ogino, C.; Tsutsumi, H.; Hata, Y.; Kondo, A. Modified expression of multi-cellulases in a filamentous
fungus Aspergillus oryzae. Bioresour. Technol. 2019, 276, 146–153. [CrossRef] [PubMed]

http://doi.org/10.1007/978-3-030-85603-8_2
http://doi.org/10.1007/978-3-030-85603-8_16
http://doi.org/10.1007/978-3-030-85603-8_17
http://doi.org/10.1016/j.ifset.2021.102642
http://doi.org/10.1111/j.1365-2672.1990.tb01555.x
http://doi.org/10.1111/j.1365-2672.2004.02471.x
http://doi.org/10.1016/0734-9750(93)90015-F
http://doi.org/10.3390/foods9081112
http://doi.org/10.3390/fermentation8020063
http://doi.org/10.1016/j.jff.2017.12.027
http://doi.org/10.1007/s12649-019-00654-5
http://doi.org/10.1016/j.jenvman.2020.111901
http://www.ncbi.nlm.nih.gov/pubmed/33434763
http://doi.org/10.1016/j.ijfoodmicro.2011.12.030
http://doi.org/10.2903/j.efsa.2020.5966
http://www.ncbi.nlm.nih.gov/pubmed/32874212
http://doi.org/10.3389/fsufs.2021.581682
http://doi.org/10.1093/cdn/nzz021
http://doi.org/10.1017/S0269915X04001089
http://doi.org/10.1016/j.aquaculture.2020.735885
http://doi.org/10.1111/j.1432-1033.1997.00605.x
http://doi.org/10.3389/fbioe.2020.00691
http://www.ncbi.nlm.nih.gov/pubmed/12073316
http://doi.org/10.1002/cbic.201700460
http://www.ncbi.nlm.nih.gov/pubmed/29235217
http://doi.org/10.1007/s00253-020-10402-8
http://www.ncbi.nlm.nih.gov/pubmed/31993706
http://doi.org/10.1007/s00253-018-9265-1
http://www.ncbi.nlm.nih.gov/pubmed/30078136
http://doi.org/10.1007/978-3-030-29541-7_7
http://doi.org/10.1007/s00253-022-11761-0
http://doi.org/10.1016/j.biortech.2018.12.117
http://www.ncbi.nlm.nih.gov/pubmed/30623869


Microorganisms 2022, 10, 753 22 of 24

101. Cairns, T.C.; Barthel, L.; Meyer, V. Something old, something new: Challenges and developments in Aspergillus niger biotechnology.
Essays Biochem. 2021, 65, 213–224. [CrossRef]

102. de Crecy, E.; Jaronski, S.; Lyons, B.; Lyons, T.J.; Keyhani, N.O. Directed evolution of a filamentous fungus for thermotolerance.
BMC Biotechnol. 2009, 9, 74. [CrossRef]

103. Jin, F.-J.; Hu, S.; Wang, B.-T.; Jin, L. Advances in Genetic Engineering Technology and Its Application in the Industrial Fungus
Aspergillus oryzae. Front. Microbiol. 2021, 12, 644404. [CrossRef]

104. Yan, S.; Xu, Y.; Yu, X.-W. From induction to secretion: A complicated route for cellulase production in Trichoderma reesei. Bioresour.
Bioprocess. 2021, 8, 107. [CrossRef]

105. Frisvad, J.C.; Møller, L.L.H.; Larsen, T.O.; Kumar, R.; Arnau, J. Safety of the fungal workhorses of industrial biotechnology:
Update on the mycotoxin and secondary metabolite potential of Aspergillus niger, Aspergillus oryzae, and Trichoderma reesei.
Appl. Microbiol. Biotechnol. 2018, 102, 9481–9515. [CrossRef] [PubMed]

106. Fonseca, L.M.; Parreiras, L.S.; Murakami, M.T. Rational engineering of the Trichoderma reesei RUT-C30 strain into an industrially
relevant platform for cellulase production. Biotechnol. Biofuels 2020, 13, 93. [CrossRef] [PubMed]

107. Punt, P.J.; van Biezen, N.; Conesa, A.; Albers, A.; Mangnus, J.; van den Hondel, C. Filamentous fungi as cell factories for
heterologous protein production. Trends Biotechnol. 2002, 20, 200–206. [CrossRef]

108. Adney, W.S.; Jeoh, T.; Beckham, G.T.; Chou, Y.-C.; Baker, J.O.; Michener, W.; Brunecky, R.; Himmel, M.E. Probing the role of
N-linked glycans in the stability and activity of fungal cellobiohydrolases by mutational analysis. Cellulose 2009, 16, 699–709.
[CrossRef]

109. Punt, P.J.; Schuren, F.H.J.; Lehmbeck, J.; Christensen, T.; Hjort, C.; van den Hondel, C.A.M.J.J. Characterization of the Aspergillus
niger prtT, a unique regulator of extracellular protease encoding genes. Fungal Genet. Biol. 2008, 45, 1591–1599. [CrossRef]

110. Kamaruddin, N.; Storms, R.; Mahadi, N.M.; Illias, R.M.; Abu Bakar, F.D.; Murad, A.M.A. Reduction of Extracellular Proteases
Increased Activity and Stability of Heterologous Protein in Aspergillus niger. Arab. J. Sci. Eng. 2018, 43, 3327–3338. [CrossRef]

111. Kluge, J.; Terfehr, D.; Kück, U. Inducible promoters and functional genomic approaches for the genetic engineering of filamentous
fungi. Appl. Microbiol. Biotechnol. 2018, 102, 6357–6372. [CrossRef]

112. Reilly, M.C.; Kim, J.; Lynn, J.; Simmons, B.A.; Gladden, J.M.; Magnuson, J.K.; Baker, S.E. Forward genetics screen coupled with
whole-genome resequencing identifies novel gene targets for improving heterologous enzyme production in Aspergillus niger.
Appl. Microbiol. Biotechnol. 2018, 102, 1797–1807. [CrossRef]

113. Ward, O.P. Production of recombinant proteins by filamentous fungi. Biotechnol. Adv. 2012, 30, 1119–1139. [CrossRef]
114. Heimel, K. Unfolded protein response in filamentous fungi—Implications in biotechnology. Appl. Microbiol. Biotechnol. 2015,

99, 121–132. [CrossRef]
115. Higuchi, Y. Membrane Traffic in Aspergillus oryzae and Related Filamentous Fungi. J. Fungi 2021, 7, 534. [CrossRef] [PubMed]
116. Nødvig, C.S.; Nielsen, J.B.; Kogle, M.E.; Mortensen, U.H. A CRISPR-Cas9 System for Genetic Engineering of Filamentous Fungi.

PLoS ONE 2015, 10, e0133085. [CrossRef] [PubMed]
117. Schuster, M.; Kahmann, R. CRISPR-Cas9 genome editing approaches in filamentous fungi and oomycetes. Fungal Genet. Biol.

2019, 130, 43–53. [CrossRef]
118. Yang, L.; Henriksen, M.M.; Hansen, R.S.; Lübeck, M.; Vang, J.; Andersen, J.E.; Bille, S.; Lübeck, P.S. Metabolic engineering

of Aspergillus niger via ribonucleoprotein-based CRISPR-Cas9 system for succinic acid production from renewable biomass.
Biotechnol. Biofuels 2020, 13, 206. [CrossRef] [PubMed]

119. Jarczynska, Z.J.; Rendsvig, J.K.H.; Pagels, N.; Viana, V.R.; Nødvig, C.S.; Kirchner, F.H.; Strucko, T.; Nielsen, M.L.; Mortensen, U.H.
DIVERSIFY: A Fungal Multispecies Gene Expression Platform. ACS Synth. Biol. 2021, 10, 579–588. [CrossRef] [PubMed]

120. Soni, S.K.; Sharma, A.; Soni, R. Cellulases: Role in Lignocellulosic Biomass Utilization. In Cellulases; Methods in Molecular
Biology; Lübeck, M., Ed.; Humana Press: New York, NY, USA, 2018; Volume 1796. [CrossRef]

121. Bapat, S.; Koranne, V.; Shakelly, N.; Huang, A.; Sealy, M.P.; Sutherland, J.W.; Rajurkar, K.P.; Malshe, A.P. Cellular Agriculture: An
Outlook on Smart and Resilient Food Agriculture Manufacturing. Smart Sustain. Manuf. Syst. 2022, 6, 6. [CrossRef]

122. Keppler, J.K.; Heyse, A.; Scheidler, E.; Uttinger, M.J.; Fitzner, L.; Jandt, U.; Heyn, T.R.; Lautenbach, V.; Loch, J.I.; Lohr, J.; et al.
Towards recombinantly produced milk proteins: Physicochemical and emulsifying properties of engineered whey protein
beta-lactoglobulin variants. Food Hydrocoll. 2021, 110, 106132. [CrossRef]

123. Wang, Y.; Kubiczek, D.; Horlamus, F.; Raber, H.F.; Hennecke, T.; Einfalt, D.; Henkel, M.; Hausmann, R.; Wittgens, A.; Rosenau, F.
Bioconversion of lignocellulosic ‘waste’ to high-value food proteins: Recombinant production of bovine and human αS1-casein
based on wheat straw lignocellulose. GCB Bioenergy 2021, 13, 640–655. [CrossRef]

124. Keppler, J.K.; Heyn, T.R.; Meissner, P.M.; Schrader, K.; Schwarz, K. Protein oxidation during temperature-induced amyloid
aggregation of beta-lactoglobulin. Food Chem. 2019, 289, 223–231. [CrossRef]

125. Tai, C.S.; Chen, Y.Y.; Chen, W.L. β-lactoglobulin influences human immunity and promotes cell proliferation. BioMed Res. Int.
2016, 2016, 7123587. [CrossRef]

126. Truswell, A.S. The A2 milk case: A critical review. Eur. J. Clin. Nutr. 2005, 59, 623–631. [CrossRef] [PubMed]
127. EFSA. Review of the potential health impact of β-casomorphins and related peptides: Review of the potential health impact of

β-casomorphins and related peptides. EFSA J. 2009, 7, 231r. [CrossRef]

http://doi.org/10.1042/ebc20200139
http://doi.org/10.1186/1472-6750-9-74
http://doi.org/10.3389/fmicb.2021.644404
http://doi.org/10.1186/s40643-021-00461-8
http://doi.org/10.1007/s00253-018-9354-1
http://www.ncbi.nlm.nih.gov/pubmed/30293194
http://doi.org/10.1186/s13068-020-01732-w
http://www.ncbi.nlm.nih.gov/pubmed/32461765
http://doi.org/10.1016/S0167-7799(02)01933-9
http://doi.org/10.1007/s10570-009-9305-1
http://doi.org/10.1016/j.fgb.2008.09.007
http://doi.org/10.1007/s13369-017-2914-3
http://doi.org/10.1007/s00253-018-9115-1
http://doi.org/10.1007/s00253-017-8717-3
http://doi.org/10.1016/j.biotechadv.2011.09.012
http://doi.org/10.1007/s00253-014-6192-7
http://doi.org/10.3390/jof7070534
http://www.ncbi.nlm.nih.gov/pubmed/34356913
http://doi.org/10.1371/journal.pone.0133085
http://www.ncbi.nlm.nih.gov/pubmed/26177455
http://doi.org/10.1016/j.fgb.2019.04.016
http://doi.org/10.1186/s13068-020-01850-5
http://www.ncbi.nlm.nih.gov/pubmed/33317620
http://doi.org/10.1021/acssynbio.0c00587
http://www.ncbi.nlm.nih.gov/pubmed/33651591
http://doi.org/10.1007/978-1-4939-7877-9_1
http://doi.org/10.1520/SSMS20210020
http://doi.org/10.1016/j.foodhyd.2020.106132
http://doi.org/10.1111/gcbb.12791
http://doi.org/10.1016/j.foodchem.2019.02.114
http://doi.org/10.1155/2016/7123587
http://doi.org/10.1038/sj.ejcn.1602104
http://www.ncbi.nlm.nih.gov/pubmed/15867940
http://doi.org/10.2903/j.efsa.2009.231r


Microorganisms 2022, 10, 753 23 of 24

128. Kim, T.R.; Goto, Y.; Hirota, N.; Kuwata, K.; Denton, H.; Wu, S.Y.; Sawyer, L.; Batt, C.A. High-level expression of bovine beta-
lactoglobulin in Pichia pastoris and characterization of its physical properties. Protein Eng. Des. Sel. 1997, 10, 1339–1345. [CrossRef]
[PubMed]

129. Jensen, B.G.; Andersen, M.R.; Pedersen, M.H.; Frisvad, J.C.; Søndergaard, I. Hydrophobins from Aspergillus species cannot be
clearly divided into two classes. BMC Res. Notes 2010, 3, 344. [CrossRef]

130. Bayry, J.; Aimanianda, V.; Guijarro, J.I.; Sunde, M.; Katge, J. Hydrophobins—Unique fungal proteins. PLoS Pathog. 2012, 8, e1002700.
[CrossRef]

131. Dokouhaki, M.; Hung, A.; Kasapis, S.; Gras, S.L. Hydrophobins and chaplins: Novel bio-surfactants for food dispersions a review.
Trends Food Sci. Technol. 2021, 111, 378–387. [CrossRef]

132. Linder, M.B.; Szilvay, G.; Nakari-Setälä, T.; Penttilä, M.E. Hydrophobins: The protein-amphiphiles of filamentous fungi. FEMS
Microbiol. Rev. 2005, 29, 877–896. [CrossRef]

133. Landeta-Salgado, C.; Cicatiello, P.; Stanzione, I.; Medina, D.; Mora, I.B.; Gomez, C.; Lienqueo, M.E. The growth of marine fungi on
seaweed polysaccharides produces cerato-platanin and hydrophobin self-assembling proteins. Microbiol. Res. 2021, 251, 126835.
[CrossRef]

134. Cai, F.; Zhao, Z.; Gao, R.; Chen, P.; Ding, M.; Jiang, S.; Fu, Z.; Xu, P.; Chenthamara, K.; Shen, Q.; et al. The pleiotropic functions of
intracellular hydrophobins in aerial hyphae and fungal spores. PLoS Genet. 2021, 17, e1009924. [CrossRef]

135. Berger, B.W.; Sallada, N.D. Hydrophobins: Multifunctional biosurfactants for interface engineering. J. Biol. Eng. 2019, 13, 10.
[CrossRef]

136. Cox, A.R.; Aldred, D.L.; Russell, A.B. Exceptional stability of food foams using class II hydrophobin HFBII. Food Hydrocoll. 2009,
23, 366–376. [CrossRef]

137. Niu, B.; Wang, D.; Yang, Y.; Xu, H.; Qiao, M. Heterologous expression and characterization of the hydrophobin HFBI in Pichia
pastoris and evaluation of its contribution to the food industry. Amino Acids 2012, 43, 763–771. [CrossRef] [PubMed]

138. Wösten, H.A.B.; Scholtmeijer, K. Applications of hydrophobins: Current state and perspectives. Appl. Microbiol. Biotechnol. 2015,
99, 1587–1597. [CrossRef] [PubMed]

139. Youssef, F.S.; Ashour, M.L.; Singab, A.N.B.; Wink, M. A Comprehensive Review of Bioactive Peptides from Marine Fungi and
Their Biological Significance. Mar. Drugs 2019, 17, 559. [CrossRef] [PubMed]

140. Li, T.; Li, L.; Du, F.; Sun, L.; Shi, J.; Long, M.; Chen, Z. Activity and Mechanism of Action of Antifungal Peptides from
Microorganisms: A Review. Molecules 2021, 26, 3438. [CrossRef]

141. Kombrink, A.; Tayyrov, A.; Essig, A.; Stöckli, M.; Micheller, S.; Hintze, J.; van Heuvel, Y.; Dürig, N.; Lin, C.-W.; Kallio, P.T.; et al.
Induction of antibacterial proteins and peptides in the coprophilous mushroom Coprinopsis cinerea in response to bacteria. ISME J.
2019, 13, 588–602. [CrossRef]

142. Seyfi, R.; Kahaki, F.A.; Ebrahimi, T.; Montazersaheb, S.; Eyvazi, S.; Babaeipour, V.; Tarhriz, V. Antimicrobial Peptides (AMPs):
Roles, Functions and Mechanism of Action. Int. J. Pept. Res. Ther. 2019, 26, 1451–1463. [CrossRef]

143. Hegedüs, N.; Marx, F. Antifungal proteins: More than antimicrobials? Fungal Biol. Rev. 2013, 26, 132–145. [CrossRef]
144. Umemura, M. Peptides derived from Kex2-processed repeat proteins are widely distributed and highly diverse in the fungal

kingdom. Fungal Biol. Biotechnol. 2020, 7, 11. [CrossRef]
145. Hegedüs, N.; Sigl, C.; Zadra, I.; Pócsi, I.; Marx, F. The paf gene product modulates asexual development in Penicillium chrysogenum.

J. Basic Microbiol. 2011, 51, 253–262. [CrossRef]
146. Lang, Y.; Pi, X.; Di, Z.; Zhang, Q.; Wang, H.; Shen, B.; Li, F.; Liu, G.; Yu, Y.; Wu, Y.; et al. Molecular characterization and expression

analysis of CSαβ defensin genes from the scorpion Mesobuthus martensii. Biosci. Rep. 2017, 37, BSR20171282. [CrossRef] [PubMed]
147. Wu, Y.; Gao, B.; Zhu, S. New fungal defensin-like peptides provide evidence for fold change of proteins in evolution. Biosci. Rep.

2017, 37, BSR20160438. [CrossRef] [PubMed]
148. Mygind, P.H.; Fischer, R.L.; Schnorr, K.M.; Hansen, M.T.; Sönksen, C.P.; Ludvigsen, S.; Raventós, D.; Buskov, S.; Christensen, B.;

De Maria, L.; et al. Plectasin is a peptide antibiotic with therapeutic potential from a saprophytic fungus. Nature 2005, 437, 975–980.
[CrossRef] [PubMed]

149. Oeemig, J.S.; Lynggaard, C.; Knudsen, D.H.; Hansen, F.T.; Nørgaard, K.D.; Schneider, T.; Vad, B.S.; Sandvang, D.H.; Nielsen, L.A.;
Neve, S.; et al. Eurocin, a New Fungal Defensin. J. Biol. Chem. 2012, 287, 42361–42372. [CrossRef]

150. Zhu, S.; Gao, B.; Harvey, P.J.; Craik, D.J. Dermatophytic defensin with antiinfective potential. Proc. Natl. Acad. Sci. USA 2012,
109, 8495–8500. [CrossRef]

151. De Ullivarri, M.F.; Arbulu, S.; Garcia-Gutierrez, E.; Cotter, P.D. Antifungal Peptides as Therapeutic Agents. Front. Cell. Infect.
Microbiol. 2020, 10, 105. [CrossRef]

152. Gu, J.; Isozumi, N.; Yuan, S.; Jin, L.; Gao, B.; Ohki, S.; Zhu, S. Evolution-Based Protein Engineering for Antifungal Peptide
Improvement. Mol. Biol. Evol. 2021, 38, 5175–5189. [CrossRef]

153. Gao, B.; Zhu, S. A fungal defensin targets the SARS-CoV-2 spike receptor-binding domain. J. Fungi 2021, 7, 553. [CrossRef]
154. Lübeck, P.S. Method for Producing an Antifungal Peptide in a Filamentous Fungal Host Cell. U.S. Patent 20100015663A1,

21 January 2010.
155. Lee, B.H. Advanced Fermentation and Cell Technology; Wiley-Blackwell: Hoboken, NJ, USA, 2022.
156. Yatmaz, E.; Turhan, I. Liquid State Bioreactor. In Essentials in Fermentation Technology; Learning Materials in Biosciences; Berenjian,

A., Ed.; Springer: Cham, Switzerland, 2019. [CrossRef]

http://doi.org/10.1093/protein/10.11.1339
http://www.ncbi.nlm.nih.gov/pubmed/9514124
http://doi.org/10.1186/1756-0500-3-344
http://doi.org/10.1371/journal.ppat.1002700
http://doi.org/10.1016/j.tifs.2021.03.001
http://doi.org/10.1016/j.femsre.2005.01.004
http://doi.org/10.1016/j.micres.2021.126835
http://doi.org/10.1371/journal.pgen.1009924
http://doi.org/10.1186/s13036-018-0136-1
http://doi.org/10.1016/j.foodhyd.2008.03.001
http://doi.org/10.1007/s00726-011-1126-5
http://www.ncbi.nlm.nih.gov/pubmed/22038182
http://doi.org/10.1007/s00253-014-6319-x
http://www.ncbi.nlm.nih.gov/pubmed/25564034
http://doi.org/10.3390/md17100559
http://www.ncbi.nlm.nih.gov/pubmed/31569458
http://doi.org/10.3390/molecules26113438
http://doi.org/10.1038/s41396-018-0293-8
http://doi.org/10.1007/s10989-019-09946-9
http://doi.org/10.1016/j.fbr.2012.07.002
http://doi.org/10.1186/s40694-020-00100-5
http://doi.org/10.1002/jobm.201000321
http://doi.org/10.1042/BSR20171282
http://www.ncbi.nlm.nih.gov/pubmed/29162666
http://doi.org/10.1042/BSR20160438
http://www.ncbi.nlm.nih.gov/pubmed/27913751
http://doi.org/10.1038/nature04051
http://www.ncbi.nlm.nih.gov/pubmed/16222292
http://doi.org/10.1074/jbc.M112.382028
http://doi.org/10.1073/pnas.1201263109
http://doi.org/10.3389/fcimb.2020.00105
http://doi.org/10.1093/molbev/msab224
http://doi.org/10.3390/jof7070553
http://doi.org/10.1007/978-3-030-16230-6_5


Microorganisms 2022, 10, 753 24 of 24

157. Braaksma, M.; Punt, P.J. Aspergillus as a cell factory for protein production: Controlling protease activity in fungal production.
In The Aspergilli. Genomics, Medical Aspects, Biotechnology, and Research Methods; Goldman, G.H., Osmani, S.A., Eds.; CRC Press:
Boca Raton, FL, USA, 2008; pp. 441–455. [CrossRef]

158. Linde, T.; Hansen, N.B.; Lübeck, M.; Lübeck, P.S. Fermentation in 24-well plates is an efficient screening platform for filamentous
fungi. Lett. Appl. Microbiol. 2014, 59, 224–230. [CrossRef]

159. Flevaris, K.; Chatzidoukas, C. Facilitating the industrial transition to microbial and microalgal factories through mechanistic
modelling within the Industry 4.0 paradigm. Curr. Opin. Chem. Eng. 2021, 33, 100713. [CrossRef]

160. Manan, M.A.; Webb, C. Performance of fungal growth through integrated Gompertz model and respiratory quotient by solid
state fermentation in multi-layer squared tray solid state bioreactor with aeration strategies. Res. Sq. 2017. [CrossRef]

161. Mitchell, D.A.; Krieger, N. Solid-State Cultivation Bioreactors. In Essentials in Fermentation Technology; Learning Materials in
Biosciences; Berenjian, A., Ed.; Springer: Cham, Switzerland, 2019. [CrossRef]

162. Miranda-Hernández, F.; Angel-Cuapio, A.; Loera-Corral, O. Production of Fungal Spores for Biological Control. In Current
Developments in Biotechnology and Bioengineering; Pandey, A., Negi, S., Soccol, S.R., Eds.; Elsevier: Amsterdam, The Netherlands,
2017; pp. 757–779. [CrossRef]

163. Chilakamarry, C.R.; Sakinah, A.M.; Zularisam, A.; Sirohi, R.; Khilji, I.A.; Ahmad, N.; Pandey, A. Advances in solid-state
fermentation for bioconversion of agricultural wastes to value-added products: Opportunities and challenges. Bioresour. Technol.
2021, 343, 126065. [CrossRef] [PubMed]

164. Manan, M.A.; Webb, C. Newly designed multi-stacked circular tray solid-state bioreactor: Analysis of a distributed parameter
gas balance during solid-state fermentation with influence of variable initial moisture content arrangements. Bioresour. Bioprocess.
2020, 7, 16. [CrossRef]

165. Finkler, A.T.J.; Luz, L.F.D.L.; Krieger, N.; Mitchell, D.A.; Jorge, L.M.D.M. A model-based strategy for scaling-up traditional
packed-bed bioreactors for solid-state fermentation based on measurement of O2 uptake rates. Biochem. Eng. J. 2021, 166, 107854.
[CrossRef]

166. Allikian, K.; Edgar, R.; Syed, R.; Zhang, S. Fundamentals of Fermentation Media. In Essentials in Fermentation Technology; Learning
Materials in Biosciences; Berenjian, A., Ed.; Springer: Cham, Switzerland, 2019. [CrossRef]

167. Yang, L.; Lübeck, M.; Lübeck, P.S. Aspergillus as a versatile cell factory for organic acid production. Fungal Biol. Rev. 2017, 31, 33–49.
[CrossRef]

168. Thomsen, M.H. Complex media from processing of agricultural crops for microbial fermentation. Appl. Microbiol. Biotechnol.
2005, 68, 598–606. [CrossRef]

169. Santamaria-Fernandez, M.; Ytting, N.K.; Lübeck, M.; Uellendahl, H. Potential Nutrient Recovery in a Green Biorefinery for
Production of Feed, Fuel and Fertilizer for Organic Farming. Waste Biomass Valoriz. 2020, 11, 5901–5911. [CrossRef]

170. Sorensen, A.B.; Lübeck, P.S.; Lübeck, M.; Nielsen, K.F.; Ahring, B.K.; Teller, P.J.; Frisvad, J. Aspergillus saccharolyticus sp. nov.,
a black Aspergillus species isolated in Denmark. Int. J. Syst. Evol. Microbiol. 2011, 61, 3077–3083. [CrossRef]

171. Sørensen, A.; Lübeck, P.S.; Lübeck, M.; Teller, P.; Ahring, B.K. β-glucosidases from a new Aspergillus species can substitute
commercial β-glucosidases for saccharification of lignocellulosic biomass. Can. J. Microbiol. 2011, 57, 638–650. [CrossRef]

172. Yang, L.; Lübeck, M.; Ahring, B.K.; Lübeck, P.S. Enhanced succinic acid production in Aspergillus saccharolyticus by heterologous
expression of fumarate reductase from Trypanosoma brucei. Appl. Microbiol. Biotechnol. 2015, 100, 1799–1809. [CrossRef]

http://doi.org/10.1201/9781420008517
http://doi.org/10.1111/lam.12268
http://doi.org/10.1016/j.coche.2021.100713
http://doi.org/10.21203/rs.3.rs-609415/v1
http://doi.org/10.1007/978-3-030-16230-6_4
http://doi.org/10.1016/B978-0-444-63662-1.00033-6
http://doi.org/10.1016/j.biortech.2021.126065
http://www.ncbi.nlm.nih.gov/pubmed/34624472
http://doi.org/10.1186/s40643-020-00307-9
http://doi.org/10.1016/j.bej.2020.107854
http://doi.org/10.1007/978-3-030-16230-6_2
http://doi.org/10.1016/j.fbr.2016.11.001
http://doi.org/10.1007/s00253-005-0056-0
http://doi.org/10.1007/s12649-019-00842-3
http://doi.org/10.1099/ijs.0.029884-0
http://doi.org/10.1139/w11-052
http://doi.org/10.1007/s00253-015-7086-z

	Introduction 
	Fungal Metabolism and Protein Secretion 
	Production of Native (Non-Recombinant) Proteins 
	Production of Enzymes for Plant Biomass Utilization 
	Production of Mycoproteins for Food and Feed 

	Recombinant Production 
	Production of Recombinant Enzymes for Plant Biomass Utilization 
	Production of Animal-Derived Food Proteins 
	Production of Other Recombinant Proteins 
	Production of Hydrophobins 
	Production of Anti-Microbial Peptides 


	Fermentation 
	Submerged Fermentation 
	Solid-State Fermentation 

	Use of Biomass Streams as Fermentation Substrates 
	Conclusions and Outlook 
	References

