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Fig.1 Experimental data of 2-KLG
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Table 2 Estimated value of kinetic
model paramneter
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Studies on Kinetic Model of Vitamin C Two-step

Fermentation Process

Wei Dongzhi! Yuan Weikang! Yin Guanglin
Yuan Zhongyi* Chen Minheng!
{Egst Ching University of Chemical Technology, Shanghaiyt
(Shanghai Biotechnology Research Center, Acdemia Sinica, Shanghai)?
(Shanghai Institute of Biochemistry, Acdemia Sinica, Shanghai)?

This paper aims at analyzing the bioconversion process from IL-sorb-
ose to 2-Keto-L-gulonic acid with the aid of the growth factor assumpti-
on, Fermentation mechanism is discussed after making necessary simplifi-
cations, A model is established for this two-step fermentation process,
Nonlinear optimization together with Runge-Kutta method, are used to
obtain model parameters, Results of computer simulation agree with exp-
erimental data to show the reliability of the kinetic model,
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