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The Medium Optimization of Xylitol Fermentation Based on
Neural Networks and Genetic Algorithms
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Abstract Using genetic algorithms GA for medium optimization of xylitol fermentation and coupling neural networks
model for predicting xylitol concentration is introduced. The medium compose determinated by GA is as input data of the
neural networks while the output data predicted by neural networks is as suitable value of GA for predicting. The opti-
mum medium is further validated by experimentation. The good result which save the experimental workload and charge

enhance the level of xylitol fermentation as well as reduced the medium consume is obtained.
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