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#1 HEER. DS RAOKME 2 THE

) g S X, T pH Sy Xy Y S by
<1 348 24.0 1.25 27 4.4 96. 3 9. 79 0. 32 9.3 0. 54
2 312 22.8 0. 67 27 4.8 93. 6 10. 07 0. 32 7.0 0. 61
3 309 25.0 2. 08 29 4.3 82.1 5. 39 0. 24 6.8 0. 39
4 293 20. 8 1. 42 29 4.4 99. 0 9.57 0. 33 5.8 0.58
5 315 24. 5 1. 33 29 4.8 106.1 9.90 0. 28 5.3 0. 58
6 328 26.0 2.02 29 4. 9 86. 4 0. 34 0. 26 3.0 0. 48
7 254 24.5 1.53 29 5.0 92. 6 9.90 0. 26 3.3 0. 60
8 3 270 2.54 31 4.4 52.8 7. 84 0. 24 6.3 0. 34
5 256 2I5. 8 1. 39 3 4.8 74. 9 9.15 0. 24 6.0 - 0. 48
10 301 215 1. 55 31 . 4.8 84.2 9.23 0. 23 6.3 0. 48
1t 312 23.0 1. 67 30 4.7 97. 5 9.62 0.25 7.0 0. 52
12 301 24.0 2. 09 26 4.6 88.2 9. 82 0. 2% 6.3 0.57°
13 273 20.8 1.42 25 5.0 90. 0 9. 26 0. 30 4.5 0. 55
14 332 29.5 1. 44 33 4.5 89. 7 8. 84 0. 21 8.3 0. 40
15 262 23.0 . 1.14 27 4.8 96. 7 9.98 0. 26 3.8 0. 58
18 203 22.8 1. 35 29 4. 6 91. 8 9. 87 0. 24 5.8 0. 55
HEEFRFEERMAT, BRAMNNSEANFERNE, 0L 2 R,
#*2 MeMuFm M s
Eigenvectors
No. Eigenvaluse
I Xz I3 Iy x5 xe
1 Ay =47- 3018 —1.8683 — 3. 1496 0. 6534 —3.4624 3. 4870 —3.0524
2 Az=18. 2158 —1.4701 1. 0698 —3. 6455 0.1236 —0.1227 —1. 2610
3 Ay =12. 2808 3. 0093 0.1721 —0. 6492 ~—0.1091 0. 6395 —1.5255
4 A4=5.7081 0. 0718 —1.9111 —0.4254 —0.7986 —1.0711 —0. 2524
5 ds=4. 1542 0.5327 —0.3554 —0.71%4 —1.404% —0.3717 1. 0557
[ A;= 2. 3383 0. 0618 —0.3567 —0.4044 0.6108 1. 0513 0. 751%

I = Qxz = Soyx3 =z, 2y = T,xs = pH, x4 = Sr
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Mo MREFEFE PCA S, HRIE 3.

E3 HEERTRGHI

Figenvectors

No. Eigenvaluse
x T3 xy x4 s Ty

1 A =24. 7758 0.5928  —2.3104 —1.0134 —2.0720 2. 6086  —2. 6386
2 1, =15. 7215 2.6498  —1,7411 1.8175  1.5154 —0.2203 0. 0212
3 Jy=8.2349 0. 9347 0.1420 —2. 0723 0.8482 —1.1870  —0.9582
4 A=2. 8989 0.7736 0.0899 —0.0504 —1.283% —0.6181 0. 5100
5 As=1. 6840 —0.0361  —0. 5684 —0. 6052 0. 1706 0. 3378 0. 9220
6 15=10. 6849 —0.3027  —0.5185 0.0799 —0.0758 —0.4814 —0.0911
KX HWEEBLT.
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Bt 237 23. 3 1.601 20.1 4.64 91.0
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Application of Patiern Recognition on Optimum Control
of Zinc Yeast Fermentation Process

Chen Min Liu Wanhui  Wang Jingxin
(Yantai University, Yantai 264005)
Ahstract  Rattern recognition method is épplied in zinc yeast fermentation process. The
technological parameters are used as feature variables to construct the pattern space. All
samples are divided into two classes accoding to the [uzzy comprehensive evalution. The
feature extraction is adopted to reduce the dimensionality numbers of the pattern space
of technological parameters in order to find out the key factors influencing the objective

function. An optimum operation conditions are obtained.
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