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Abstract: The fermentation kinetics of glutathione production by Saccharomyces cerevisiae were' studied in a batch system. Logistic

equation and Luedeking-Piret equation were used to describe the kinetics of the biomass growth, glutathione production and substrate utilization,

respectively. A good agreement was found between experimental data

describe the glutathione production in the batch fermentation process.

d predicted data, which indicated that the models obtained could
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HIZTHE19.5 g, B2 19.5 g, B A 30.0 g, Cys-HCI
0.976 g, MgSO,-7H,0 5.0 g, FfZIR 0.48 g, AW
% 0.024 mg, BT 0.075 g, FEREE 0.5 g, 291 30.0
mL, NH;H,PO, 0.55 g, VB, 1.6 mg, (NH4),S0,412.4 g,
K;HPO,4 3.0 g, FeSO4 1 mg, ZnSO4 1 mg, CuSO,40.167
mg, SEAZE 1L/KT, pHS5.0.
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Fig.1 The evolution of glutathione production in batch
fermentation system
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Fig.8 Comparison of experimental data and kinetics mode
values during glutathione batch fermentation
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