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Study of the Fuzzy Growth Model of Fermentation Based on the Fuzzy Theory

YU Xiang-li' ~ MIAO Zhi-gi' ~ YUAN Ying-jin' LI Rui-jie* ~ ZHANG Lei?
1. School of Chemical Engineering and Technology Tianjin University Tianjin 300072 China 2. The Working Sta-
tion of Post-doctor in Tianjin HULIDA Bioengineering Co. Ltd. Tianjin 300042 China

Abstract A fuzzy growth model was constructed based on the fuzzy theory. It combined the qualita-
tive describe of expert and the quantitative mathematic mode into one system. The model showed that
the relative specific growth rate curve was the optimal membership function of the exponent growth
phase. Thus a method was obtained to divide the phases in fermentation. Finally the exponential
growth phase was marked off in the yeast fermentation.
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Fig.1 The scheme of fuzzy division of fermentation
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Fig. 3  The comparison between the specific growth
curve measured in yeast fermentation and that
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