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Primary study on kinetics model of pickle under decompression
WANG Shi-kuan, RAN Ran,HOU Hua, XU Yan-li, PAN Ming

(Department of Biotechnology Engineering, Sichuan University of Science & Engineering , Zigong 643000, China)

Abstract: The kinetics of fermentation of pickle under decompression were analyzed by DPS software. A simple
model was proposed with the Logistic equation for growth, the Luedeking- Piret equation for production and the
Luedeking- Piret - like equation for substrate consumption, respectively. The fit values of the three models were
0.9924, 0.9688 and 0.8971, respectively.The model appeared to provide a reasonable description for the
fermentation of pickle under decompression.
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