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Fig. 2 Viscosity of lermentation medium varied with time
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Table 1 Comparsion of the amount of the cell in fermentation medium

Time (h)
23 47 71
Type Cell {(ml>*
Control fermenter 4.8 3.8 4.2
MNew fermenter 5.4 5.6 5.6
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Table 2 Relationship of agitating power and output

New fermentor Original fermentor
Power (kw « h) Product {kg? Power (kW » b3 Produer (kg)

45. 5 61. 063 51. 4 56. 049

45.2 66. 570 5%. 50 56. 776

44. 95 55. 853 . 60. 80 65. 386

44. 20 63. 388 57.50 51. 584

43. 65 60, 398 59. 30 57.574

45. 48 £3. 068 64. 55 67. 5581

41. 60 63. 620 58. 10 63. 733

44. 65 60. 255 57. 00 52.532

60. 30 60. 740

Average 44. 40 60. 591 58.72 58. 106

WREFRAWEAFFRBARHEREN, AIBRSUTANEFE R, ELHE

TEES RS EIRE, TEERAREN. RBEXATOERREE, £HHA
SRS E ST, AT Y AE RERE

12
(23
&3
{42
(53
{61
71
8]
.97
(10
(11l

£ % I MW

EFEY FUEERERSMRE, 1989, pp. 79~85

PACA J et al. J Ferment Technol, 1978, 52 (2). 144.

BTHS EHTRiG, 1992, 5. 1.

Oldshue e af. Chemical Processing, 1982, 45, 74.

Krone L ez al. In; Henniker N H Engineering Fundation reference, 1985.

Galindo £, Hezzeza R Chems Eng ], 1389, 42, B9-Bl4.

Tyler J. Henry W, Park J. Engineering Fundation Reference Henikzr N. H. 1885.
Gbewoner K, Hunt G ez al. In: Henniker N H, Engineering Fundation Reference, 1685.
Backland B C, Ghewonyo K, Jain D e af. Biotechnology and Broengineering, 1988, 3%: 737~742.
R, MTHES (T RE. 1903, 30: 2

FHA. EFRMTREWEIEL, 1993, pp. 2728

The Effects of Agitation on Erythromycin Fermentation

¥iao Zuobing Dal Gance Yang Mingde Chen Jianpei Wu Mingquan
nstiruted of Unite Chemical Reaction Enginecring,

East China University of Science Technology, Shanghal 200237)

Abstract  The effects of agitator type on erythromycin fermentation, and variation of

fermentation parameter such as broth viscesity,dissolve oxygen,fermentation unit, pow-

er consumption, etc with time were studied. The results showed that process parameters

varied with time in fermentation is distinct for different agitator, the hydrofoil impeller

replace the disc turbine impeller, might significantly reduce power consumption at the

same.

Key words FErythromycin, agitation, fermentation, hydrofeil impeller, powerless.
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