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11 BHI
1
Calf Brains 200.00
Beef Heart 250.00
Proteose Peptone, Difco 10.00
Bacto Dextrose 2.00
Sodium chloride 500
Sodium Phosphate, Dibasic 2.50
p-Aminobenzoic Acid 0.05
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70 BH
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1 (3,5-dinitrosalicylic acid: DNSA reagent)
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1 Biomass yield (Yx/s)
dxfdt = - Yx/s ds/dt
Yxis = (X-X0)/(SG:S)
YXis =
(g celll g substrate )

2. Product yield (Yp/s)
dp/dt =- Yp/s ds/dt
Ypls = (P-PoV(So-S)

Ypls = (g product/g
substrate)
GHUE (1)
3. Specific product yield (Yp/x)
dp/dt = Ypix dx/ot
Yplx = (P-PoV(X-X0)
Yplx = (g product/g cell)
X = ()
() =](P1-P0)/(S0-S1)}x100
( )x100

( )
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