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Abstract: Sodium alginate and PVA were used for S.cerevisiae immobilization. The fermentation performance and mechanical intensity of im-
mobilized S.cerevisiae under different conditions were determined and S.cerevisiae immobilization techniques were optimized to improve the fer-
mentation performance of immobilized S.cerevisiae. The results showed that S.cerevisiae immobilization by 2 % sodium alginate and 7 % PVA
had the best mass transfer performance and strength, and the best technical optimization program was A,B;C; ( 12 h immobilization in CacCl, so-
lution (its concentration was 1 %) and then 12 h immobilization in boric acid solution (its concentration was 4 %), sugarcane juice fermented by
such immobilized S.cerevisiae could produce the highest alcohol content).
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