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Estimation for Model Parameters of Batch
Fermentation Kinetics

Fang Baishan Lin Jinging
(Depariment of Chemical and Biochemical Engineering Hua
Qiao University, Quanzhou)

The analytical solution based on the common mathematical model of
fermentation Kinetics describing the feature of batch fermentation is ded-
uced, The parameters ol the fermentation kinetics in the analytical soluti-
on (iepz... K,, o, B, Ys, Y, and m) are estimated at one strike with
POWELL optimization algorithm coded in FORTRAN-77, The experime-
ntal data, as an example, is quoted from batch lysine fermentation using
cor ynebacterium glutamicum( 5 ),

The result shows that: 1) The calculated values of the mathematical
model agree with the experimental data well; 2 ) The synthesis rate of
lysine depends on both the growth rate and the conceniration of the
biomass, '
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