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Abstract: The effects of (NH,),SO,, KH,PO, and MgSO, on ethanol fermentation of sweet sorghum stalk juice were studied
and its economic feasibility was also analyzed. The results showed that the addition of (NH,),SO, and KH,PO, could in-
crease ethanol yield while the addition of MgSO, was useless for ethanol yield increase. The final ethanol concentration
was 94.5 g/L and its yield was 0.44 as the use level of (NH,),SO, and KH,PO, were at 2 g/L and 5 g/L respectively. In addi-
tion, the economic analysis suggested that ethanol fermentation of sweet sorghum stalk juice could produce satisfactory e-
conomic benefits.
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