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BB SE b 2 B0 T2 AL — 8, fE 0 W M P B SR AL R R R N Y R 2RI Ao
HEH. URSEALY IR ECEHEANREDNZSMHEBRET", BELARE D%
WREFEHE™, EXBRTELSRBREYREGEELRSE, AREBRYREEE. M TH
bt B AR R MR RN EELERDIEFRRERS. NEEIDSLBRBERRNFR
B—¥ETLAROFRRE, EAREBE, A2, SRS EATRERAREEE, BEne
FEAHBAGRBRE ., HTRELFLKRFEAXHFHERERETREE . AXRARENT
MU TR R E RS, et RBs heHiT T HRER.

1 #H5F%

1.1 BRSNS RRRAE
1.1.1 MBBE (Saccharomyces cerevisiaey MW EMM I B4, EHE (%), WEW 12, LERE
3k iR AGEM L HE T, S 28 CHEMIER 24h, #5E 200r/min, FHHERBCWRED, HLEKRE
3%, HEMERNYL28X10°//ml HBEWR.
1.1.2 MEREHHES K. TEA MY SI0;. AlLO:, CaO # K0, 1200C LT &, S 7K 53.39%,
A% 5~18um,
1.1.3 BAHHLEASSRERER. RO TE. B30R Q0.
1.2 RE%K

REZESHME 1 Fx, EERERA 800ml
—EREMWER LR, HRNAKE 0T, B%
HAKBAC., BPRMAFRWETRE, #TER. S
20min RE—AMWEARRPUGWHEE, 60min
FERN, BREFUSHIESLHAEG N HE
PWENAHER, -
1.3 WERISEHAE

KA, s-THEKEBEMEY,

L4 ZMEYNE
FASMEEERT. M1 EWEREERHK
. i. ERR (¢6cm, L1Zem), 2. %R, 3, 5 E.
HREI
2 BREME 4 HER, 6 K¥E, 7. EHM, 8. EENX,
2.1 IMRBHER 9. BARHR, 10. KED

BEEWRE, WETHTMNARMUREOLH, SRDOE 2 HR, EEREFRT, 5TR
BR B A, REBRRE R T A, RERTE SR K, F8 WAk R, B
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B 3 TR 0 AR E 1 3 4R G X (8 Mol £
Bf (omd); 8. 1, b, 2, c. 3,4d. 4, e. §
EEFRN MENEFFREEHER EREN V. ENAK, WEM @ /RE @ b,
T b, B R R, M HEA R Lom - S . WER @ /KB L)
sTB, AAMRNEERES ERAHABw. REMMAE, RWERGH MK, 8088, &
HREM (7~8) WEMER-H.
2.2 A ROEADTEEERR

E-EXREDFT . REFRRERYE NERE U EF R RSN 7 &84 EE sy
F#FTTS. LREEHTEAEEER (WE D, RETARESFTEREEHTLRS o heX
B(RD., NE3TLURSG, ERDRERHREA, BRTRAENYHSE, XURERERE
FRAOGATEED . HHARAR AR RR OO ABMNAAL, HE 582 K, Eaty
BN RPDEIFERE AL AT B AR B & Dewey B R BRIEMI TR EEEL
MBI ERB V. FHIH 0. 49g+ (g R, 0.55g ¢ (grh)7, K {HAFH S 3g/L, 4.1g/L.

21 TEANENVMEHNEECRINNDEER

M: NEMNEREAENER

BhHNERE
;&,:m PN ATE 3: 4 XREX EBHHEAY SOBRXEEKF HEERY
o) fgr (g7 (KD Jge (geB)TD (Ka) fge LTt (Pm) (g+L~! on
r Q.o 0.75 (0.92) 7.14 (4.5%) 225 (240) 108 (125) 0. 46 (0.7
z@n 0.73 (0.85) 8.33 {5.88) 235 (265) 113 (138 0.55 €0.75)
35 0.65 (0. 80) 10.00 (7.41) 272 (230) 128 (14D 0.67 (0. 84)
4 (44D 0.54 (C.78) 12.50 (9.90) 288 (3z0) 134 (148) 0.51 €0.81)
5 (5.1 0.48 (€. 66) 16. 67 (11.11) 312 (350) 140 (154) 0.43 €0.75)

*: HEAIRERENE. B RERRENE

¥ 30 ¥ 7= P 30 8

EFHERTRAMINIER (RS 7%WEH SREIRE, ATHARGS W ARESE
HETEMRTERNER, SRXVRMERERN, MENERRALGENN. ARG
L AR EEGNE., I ERNT XL RUNTHRG TRORENARERRAITHERE
Frim. KGR, BRmA Ry ER, SRRNERRFET, SHNEERENH AN (K.=
278g/L. (AT RAKE 2L MR K. =320g/L. RIEEEREE = (ZB0) HEHMMTREE, HR

2.3
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FARRNEZARGRNONNEE NS, SERKEI LRS- MBI AKF P.~120g/L, HE
FI Po=140g/L, 5 HK A ¥ M MAS B2 L AMATRL Y MR R E 2 L HRX A 2R R . %
EWMHEEZATLEE, TREENEREAMRFRNBTERARSRIFERREREESED.
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Study on Fermentation Kinetics of the Yeast
Cells Immobilized in the Carriers of Ceramics

Zhu Bifeng Ma Haiyan Deng Shaoping
(Bioengineering Research Institute of Nanchang University, Nanckang 330047)

Abstract  Spherical and rashig ring ceramics carrier were used to immobilize yeast cells
to study the kinetics of their fermentation. The results showed that the kinetics con-
stants of fermentation of the cells immabilized in the ceramics carrier were influenced by
the diffusion inside and outside the carrier. The kinetics constants measured are for
spherical carrier. Michaelis constant (K,) =5. 3g/L, maximum velocity (V.) =0. 49g
« (g * h)™ ', inhibition constant of substrate (K, ) =278g/L. maximum level of product
resistance (P.) =120g/L; for Rashig ring carrier; K,=4.1g/L, V.=0.55¢g + (g*
b)', K.,=320g/L, P.=140g/L.
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