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Study on Batch Fermentation Kinetics of a Uridine Producing Strain

Bacillus subtilis Tc142

LIU Kang-le, XIE Xi-xian, LIU Shu-yun
(College of Bioengineering, Tianjin University of Science and Technology, Tianjin 300457, China)

Abstract: The kinetic model of uridine batch fermentation by Bacillus subtilis Tc142 (6-Au+2-Tu+Upase’) in 5 L auto-control

fermentation reactor was established by investigating the cell growth, uridine production and substrate consumption with Matlab software. The

results showed that the model successfully simulated the batch kinetics of Tc142 for uridine production.
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Fig.1 Batch fermentation curve in 5 L auto-control fermentation
reactor
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Table 1 Comparison of the experimental and computed value

(unit:g/L)

BT Z R TR R J= R
KEE AEME EIME WA FEIE e
0.4028  0.4028 120.0000 120.0000 0 0
0.6451  0.6626 120.0000 118.5682 0.0080  0.0083
1.0076 ~ 1.0583 119.0000 118.0772 0.0100  0.0102
1.5126  1.4828 119.0000 117.7753 0.0200  0.0206
22231  2.1808 118.0000 116.4754 0.0300  0.0288
3.1427  3.0973 118.0000 115.8582 0.0400  0.0385
3.9061  3.6457 117.0000 113.8958 0.0500  0.0495
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Fig.2 The cell growth curve with fermentation time
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Fig.3 The residual glucose curve with fermentation time
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Fig.4 The uridine production curve with fermentation time
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