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Study on the Fermentation Technology of High- efficiency
Environment- protection and Energy- saving Alcohol

LIU Chang-li* and ZHAO Zhi-hua?

(1.Mengyin Tianjiu Liquor Industry, Mengyin, Shandong 276003; 2. Key Lab of Ningxia University,Yinchuan, Ningxia 750000,China)

Abstract: The recycle use of distiller's grains was realized by means of high-efficiency environment-protection and ener-
gy-saving alcohol fermentation technology as follows: distiller's grains dehydrated by crude complex enzymes, then it was
filled into the fermentor as nutritious liquid. The results indicated that the utilization rate of raw materials increased by 2 %,
the utilization rate of waer increased by 50 %, and the average economic benefits of cassava increased by 50RMB/t, on the

other hands, the production cost and treatment cost of waste water decreased.
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