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Research on the Fermentation Conditions in Alcohol
Production by Raw Cassava Starch

LI Zhi-pingand PANG Zong-wen?
1 Guangxi Institut€ArchitecturBdsign& Research Nanning Guangxi 530011 2 CollegeofLife
Scienceand Technolog/ Guangxi UniversityNanning Guangxi 530004 China

Abstract The use levebfdecomposingenzyme theratiofstarckand water yeastinoculatiajantityand fermenta
tiontimewere thefourmajor factorsnfluenciral cohobroductioby direc€ermentationf raw starchThe bestfermen-
tatiooonditionsere summed up throughsingldactotestand orthogonatestasfollows theuse levebfdecomposing
enzyme as30 u/g theratiofstarclandwaterasl:45 yeastinoculatiauantitgs5% and4d fermentatiobime. The
alcohokontenbfmaturedmash was 704 % v/v and thefermentingatevas 78.38% . Tran.by YUE Yang
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