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Research on the Fermentation Conditions for Ethanol from Hydrolytic
Sugar of Straw by Using Two Kinds of S.cerevisiae
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Abstract: The optimum conditions for mixed fermentation of hydrolytic sugar of straw were summed up as follows: the optimum ratio of glucose
and xylose was 3:2, initial sugar concentration was 100 g/L, initial pH was 5.5, fermentation temperature was at 32 ‘C, pachysolen tannophilus
and Saccharomyces cerevisiae used for mixed fermentation for 44 h, the average ethanol concentration was about 35 g/L, and the highest sugar al-
cohol conversion rate was 35.6 %, 72.1 % of the theoretical value. Anyway, mixed sugar fermentation was ecnonmically better than step fermen-
tation.
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