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e Acid production is associated with yeast growth and e New stoichiometric ratios and rate equations can be
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e Increase flexibility and accuracy of model by
expanding range of inputs to the model

e The lactic acid rate constant greatly affects the final
kra(MoHFo — O) composition of the fermentation (Fig 5)
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All calculations performed by ode45 in Matlab fermentation components of lactic acid rate parameter PMID: 18584597.




