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Instrumentation and Control System for Fermentation Process (I)
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A trend in fermentation control technique and the characteristics of our

control system were described. Experimental results showed that our DO-stat

system functioned correctly.
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Fig. 1 A schematic diagram of fermentation control system
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Fig. 3 A flowchart for DO-Stat
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Table.1 The method of gluconic acid fermentation

Strain
Aspergillus niger IFO No. 4414
Medium composition
Glucose 50 g/¢
MgS0,47H:0 17
KH:>PO, 17
CH3;COONH, 17
Cultivation method
Type of process Batch
Medium volume 70 ¢
pH 5.8
Temp. 30°C
Air flow rate 10~80 N¢/min
Agitation speed 100~300 rpm
pH neutralizing agent 2. 5N-NaCOjg
Defoaming agent 1% soln. of Silicone-KM70
Fermenter capacity 100 ¢ (see photo. 1)
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Fig. 4 The result of DO-stat cultivation
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Photo.1 Pilot plant for fermentation (Cap.100£)
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