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Abstract ; The effects of different ratio of xylose and glucose, the fermentation start-up sequence of P. stipitis CBS5773 and S.cerevisiae, and the
cooperative fermentation of the two yeasts on ethanol production from mixed sugars were investigated in conditions of high-concentration fer-
menting substrate. The results showed that ethanol was produced mainly by glucose consumption via S.cerevisiae, S.cerevisiae was faster in fer-
mentation start-up in coupled fermentation process and such start-up would not be inhibited by P. stipitis CBS5773 growth, S.cereviaiae and P.
stipitts CBS5773 presented mutual antagonism under high sugar content (200 g/L), and S.cerevisiae would not completely inhibit the growth of P.
stipitts CBS5773. The maximum ethanol yield could be achieved (57 g/L) if the ratio of xylose and glucose was 3:2, S.cereviaiae and P. stipitis
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