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Application of Compound Enzyme in Fuel Ethanol Production
by Jerusalem Artichoke Powder Fermentation
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Abstract: Jerusalem artichoke is an alternative source for ethanol production. The technical parameters for fuel ethanol production by jerusalem
artichoke powder fermentation were investigated. On the basis of single-factor experiment, orthogonal experiment was conducted to optimize the
related technical parameters. The optimized parameters were determined as follows : the ratio of materials to water was 1:4.5 (m/v),the addition
level of compound enzyme was 0.2 %, the fermentation temperature was at 36 “C ,the use level of yeast liquid was 6 mL , the fermentation pH val-
ue was 4.5, and the fermentation time was 24 h. Under the above technical conditions, the alcoholicity could reach up to 10.8 %vol, and the yield
of ethanol could achieve 34.10 %. The economic analysis showed that fuel ethanol production from jerusalem artichoke powder fermented by
compound enzyme and yeast was feasible.
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