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Table 1 The features of some fermentation systems

ferm. time

NO. Type of microorgenism  Carben sourse T/C © Main product /i
1 Penicillin chrysogenum Glucose 24~126.5 Penicillin G >120
2 Bacilus megaterium (big)  Sorhose, 28~30  2-KetoL-gulonic acid about 50
and Glucon;)bacter A little of
oxydan {smalt) Glueose
3 Candida tropicalis Sucrose, alkanes 30--32 Undecane dicarboxylic acid >120
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Variation of Carbon Dioxide Expiration Rate in
Microorganism Fermentations

Li Qiang Cao Zhu’an
. { Departiment of Chemical Engincering. Tsinghua University, Beijing 100084)

Abstract The fermentation systems of pénicillin, Z—Keto-L-gulonic acid. Undecane dicarboxylic
acid and gluconic acid are individually studied to abtain the variation of carbon dioxide expiraﬁon rate
[TCER]. The results show that in eilter case of mould, yeast and bacterium, single-liguid-phase sys-
tem and two-liquid-phase system, pure strain fermentation and mixed culture fermentation the varia-
tion of [CER] closely related to the system states. The states of fermentation can be effectively and
precisely grasped according to the variation of {CER], which provides the reliable information for

the intelligent control with a computer.
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