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Abstract: Bioethanol is the most mature biomass energy, which can solve energy shortage and pollution problems, oc-
cupying the important position in the human new energy layout. But bioethanol industry had many problems such as
high production costs and raw material shortages. In this paper, the new technologies including energy-saving fermenta-

tion technology, pathway engineering to construct engineered strains and aternative materials were summarized. The
developing direction for further investigation was discussed.
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