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Table 1 Mycelium concentration of citric acid fermentation
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Fig.1 Curve of mycelium reproduce
1. Determination data
2, Model calculation dsta
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Fig,2 Curve of product formation
— + — Determination rates;
+« o - Model calculation rates
x=Mycelium concentrations; S=Substrate concentrstions P=Product concentration,
The values of x, Pand Sare relalive concentration, The initial value of S and the
broth-out value of P, xare equal to 100%.
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— » — Determination rates =+ ¢ = Model calculation rates
Legend of x, P, 5 are as Fig.2
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Mathematical Model for Citric Acid Fermentation

Hu Jun
(Beijing Institute of Fermentation Industry, Beijing 100022)
Wu Peizhong
(Department of Fermentation Engineering, Wuxi Institute of Light Industry, Wuxi 214088)

The kinetics for the biomass proliferation, medium consumption and
citric acid production in the course of citric acid fermentation were stu-
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died, and the mathematical models describing the course of citric aeid
fermentation were obtained in this paper, Based on statistical experiment
figures, the paper inferred the model parameters by analysing the models
and verified the models with the results of experiment, The results show-
ad that the curves obtained by model calculation accorded with the ones
determined by the experiments well, It is displayed that the models crec-
ted discribed correctly the course of the citric acid fermentation, This is
of important reality mean to use computer to control the course of fer-
mentation and realize the optimum of fermentation process,

Key words Citric acid fermentation; mathematical model

© HERFERBEDHARFATIKSGwELS http://journals. im. ac. cn



