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Breeding of Immobilized Yeasts & Comparison of Their Performance in
High—gravity Fermentation of Cassava to Produce Fuel Ethanol
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Abstract: Three S.cerevisiae strains including SLS, SYA and SJY and one self-flocculating yeast strain FIY were obtained though the breeding of
immobilized yeasts. Their performance in high-gravity fermenation of cassava to produce fuel ethanol were compared. The results showed that
self-flocculating strain FJY had the strongest ethanol-producing capacity among all the four strains. After 86 h fermentation, its final alcohol con-
tent could reach up to 15.7 %vol and its residual total sugar content to 1.35 % and its glycerol content was 20 % lower than that of the other three

strains.
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