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Kinetic Study of Xylitol Batch Fermentation
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Abstract According to general batch kinetic model of fermentation a model was developed to describe
the xylitol formation process from xylose by Candida mogii. Genetic algorithm was employed to de-
termine the kineticparameters of rate expression. The kinectic model showed a good agreement be-
tween experimental and simulated results.
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2 GA
Tab.2 GA simulated values of parameters and maximun sum

of squares of devations

2
3

Hmax h ks g L m h a gg ‘;i_
i+

0.0671 4.98 0.000393 2.74

8 h Yegg Y, g8 g x
0.0115 0.997 0.999 183.3
2

Fig.2 Comparion of experimental concentrations of xy-
lose biomass and xylitol with their simulated val-
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