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Technology for Optimizing Decoloration of
Xylitol Fermentation Liquor

Mei Yuxia Xie Xiaolan

(College of Chem. Eng., Huaqgiao Univ., 362011, Quanzhou)

Wan Ning Fang Baishan

Abstract  Artificial neural network and
decoloration of xylitol fermentation liquor.
8- three level mathematical model is

fermentation- It is formed with the help

genetic algorithm are applied to the technology for optimizing
Based on experiment of xylitol fermentation and decoloration, a5-—
formed for predicting and optimizing decoloration of xylitol

of uniform design method by which such model parameters as

number of neurons in the implicit level of artificial neural network, speed of learning, and momentum factors

can be determined. The technology with better decoloration effect can be obtained by genetic algorithm which

seeks optimization.
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