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Maximum rate formation of tetrasaccharide (Goss) (M/g-

enzyme.h)

podll



V, Initial solvent convective velocity (m/s)

Vo,cp Solvent permeation velocity in the presence of cake layer (m/s)
Voi Initial velocity of solute i (m/s)

Vr The total reaction volume for activity assay (mL)

Uy Fluid velocity at x direction (m/s)

V), Fluid velocity at y direction (m/s)

v, Fluid velocity at z direction (m/s)

V, Nominal solvent velocity at the lumen (m/s)

V; tumen Fluid velocity at the lumen side of membrane (m/s)

V, sheu Fluid velocity at the shell side of membrane (m/s)

Vg—Gai sol The volume of B-galactosidase during activity assay (mL)
x Space coordinate perpendicular to the membrane interface (m)
Y Dimensionless space coordinate (x/6)

[6Gos;] 6’-0-B-(6-galactbiosyl)-galactose (mol/L)

a Convective hindrance constant

a; Convective hindrance constant for solute i

€ Membrane porosity

Eext Milimolar extinction coefficient of ONP

[Er] Dimensionless total mass balance of enzyme components
&, Hindrance factor related to hydrodynamic coefficient

&ps Dimensionless solidosity at the bulk solution

&q Hindrance factor related to lag coefficient

g1 Dimensionless solidosity at the gel layer

o Concentration polarization layer thickness (m)
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