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Study on simulation internal flow field in constant temperature oscillator
based on CFD
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Abstract: The flowing field by Bacillus licheniformis in shaker had been simulated with the CFD software (fluent).
The relationship between the y—-PGA production and the flask position at the shaker was studied. Finally,the
optimum position was determined and located lower level,inner side.
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Fig.3 The location of the grid surface distribution of observations
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Table 1  Position distribution and the products of the low shaker
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Fig.4 X=0 cross—section of the velocity vector distribution
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Fig.13  The temperature distribution of shaking culture
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