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Wine quality is strongly
dependent on the operation
paramenters of the production
process

 Chardonnay
G
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In batch or fed batch
bioreactors, the rotating
velocity should be carefully
controlled
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Cellular
stress
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Objective

Investigate fluid flow in a batch bioreactor applied to varietal
wine production




Method

Experimental Setup (UNSJ)
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Numerical Setup
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Results

Velocity Contours
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Velocity Isosurfaces
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Velocity Vectors




Conclusions

__________________________________________________

. Wine production is a complex

process and optimizing e Srneneneees e
operation parametersis | . Inparticular, optimizing
essential for enhancing | . hydrodynamics in these
varietal wine quality g o i devices allow for reducing
. | cell stress, while
S ' . maintaining adequate
| mixing level
_______________________ A

_________________________________________________

reaction kinetics and heat

transfer in the vesselwill { ,
allow for a complete :
description of the system with
' COMSOL '
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