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THE CHARACTERISTICS OF AUREOBASIDIUM
PULLULANS FERMENTATION PROCESS

. Qiu Hongwei Yang Shouzhi
{Institute of Chemical Metallurgy, The Chinese Academy of Sciences, Beijing)

Fermentation kinetics,rheological property and oxygen mass trans-
fer coefficient were studied during the fermentation process of Agreo-
basidium pullulans, A mathematical kinetic model based on the logistic
~equation and Luedeking-Piret model has been established with the ex-
perimental results, The rheology of the fermentation broth behaves as
pseudoplasiic non-Newtonian fluid, The oxygen mass transfer coefficient -
decreases during the fermentation process,an exponential equati’oh has
bé‘en postulated to describe the relationship among the oxygen mass
trénsfer;' coefficient, the agitation speed and the apparent viscosity ©of
the broth,
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