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(Wang, Daniell, 1979. '"Fermentation and Enzyme Technology")
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Monod model for wunicellular growth (11,25)
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(Wang, Daniell, 1979. "Fermentation and Enzyme Technology")
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(concentration of growth limiting, substrate)
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"exponential growth equation,"
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‘(Aiba, Humphrey, 1965. "Biochemical Engineering")
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N Y * 1 —_— (2.17)
tl = to + t1 +'t2
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X = u.u.tﬁﬁat?uurn (initial cell comcentration)
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[ s
X - U.U. l'ﬂﬁﬁ’;h‘lt;iﬂ (maximum cell concentration)
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