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Abstract The high concentration fermentation of alcohol started in 1970’s. Renewable resources like grains or plant fiber were mainly

applied as raw materials. Through consecutive fermentation and under the computer control

CIP techniques implemented and the con-

centration of fermented alcohol could achieve 12 % and the output rate of alcohol achieved 92 %~93 % the yeast may be continuously

used for 200 d. Through persistent study currently

the ultimate concentration of alcohol could achieve 16 % and the utilization rate of

amylum achieved above 90 % with the fermentation time within 50 h. Tran. by YUE Yang
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