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Study on Technical Optimization of the Hydrolysis of Straw Cellulose by
Acid-enzymatic Method and Its Fermentation to Produce Ethanol

LI Jian
(Food Science College of Jiangxi Agriculture University, Nanchang, Jiangxi 330000, China)

Abstract: The hydrolysis of straw cellulose was optimized and then applied in liquor-making by starch raw materials which could reduce the use
level of rice, increase sugar content in fermenting liquid, increase liquor alcoholicity, and save production cost. In the experiments, straw cellu-
lose was pretreated by acid method and enzymatic method as follows: straw stalk treated for 1h in conditions of hydrochloric acid concentration of
2.5 % and temperature at 126 ‘C and the ratio of solids to liquid (g/mL) as 1:2, then 12 h hydrolysis in conditions of temperature at 50 C, pH=5.0,
and enzyme use level/dry substance=351U/g (self-made enzyme liquid used). As a result, final glucose yield was 24.5 %. The hydrolyzed sugar
liquid mixed with rice saccharifying liquid according to the ratio of 6:4 (v/v) and then fermented by yeast, and the alcoholicity of the distilled
liquor was as high as 13.4 %vol.
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