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Research on Uncooked Raw Materials Fermentation
Technology for Starch Alcohol
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Abstract: In this paper, uncooked materials fermentation technology was introduced and uncooked materials fermentation technology for starch
alcohol was studied. The experiments proved that compared with traditional technology, uncooked materials fermentation technology had the ad-
vantages of lower energy consumption and high alcohol yield, and it was more suitable for high-gravity ethanol fermentation.
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