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Abstract : To enhance the utilization efficiency of the byproduct from liquor production, the application of immobilized yeast to achieve continu-

ous ethanol fermentation from the hydrolyzate of spent grains was investigated. Immobilized yeast strain1300 (Saccharomyces sp.)was used in

batch and continuous ethanol fermentation from the hydrolyzate of spent grains. The batch fermentation results showed that both substrate utility

and ethanol productivity were higher when diluted hydrolyzate of spent grains mixed with glucose solution was used as the medium. In continuous

fermentation with immobilized yeast, in conditions of 60 mL of immobilized yeast and 15 mL/h of inflow rate, the utility of reducing sugar was

83.7 %, ethanol concentration in the effluent was 3.97 %vol, and ethanol productivity was 43 % higher compared with that by free yeast fermenta-

tion in our previous study.
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