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Tab.1 The Comparison of Sugar Consumption between Different Sampling Methods
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Tab.2 The Comparison of Biomass between Two Kinds Methods of Sampling
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The Apparatus and Method for Analysis the Process and
Fermentation Parameters in Specially Designed Shake Flask

Fan Dajdi"’ Yu Juntang®’
{1) Department of Chemical Engineening - Narrnwest Ungversiy, FH00E X an
2YEast China Untversity of Sewercc and Toeinology. 200237 .Shangnan )

Abstract Some fermentation patamelers. sugar consuTation and biramiass cte. o of Sacch. i e
oblaining by sampling from specially Jesigrcd shake (ask in the course of fermentation were
comparied with only analysis these parameles in the eind of furmenrtaticn. throungh comparizon and
analysiz. the sampling analysis method ".was proved reliable. A better base for obtaming kimnetics
parameters. product ration 1} y.. maxXium growih ration s, and observing the variation of cultured
conditton 1 the piocess of fermentanon o cuiture were founded. sumultaneoustv. o surple ard
relhiable laboratory-scale tool and analysis merhad wete piovided.
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