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Investigation on Clear Liquid Fermentation Techniques
for Ethanol Production from Canna edulis Kerl

SHEN Ying and WU Tian-xiang
(School of Life Sciences, Guizhou University, Guiyang, Guizhou 550025, China)

Abstract: The clear liquid fermentation techniques for ethanol production from Canna edulis kerl were investigated including the ratio of
materials to water, liquefying conditions, saccharifying conditions, the temperature, and the inoculation quantity etc. The results showed that the
optimum technical conditions were summed up as follows: the ratio of materials to water was 1:3.0, water temperature for materials mixing was at
60 C, materials mixing time was 30 min, the use level of liquefying enzyme was 6 U/g, the liquefying time was 50 min, the use level of
saccharifying enzyme was 150 U/g and the saccharifying time was 30 min, pH value was 4.2 and temperature was at 30 “C in the fermentation,
and the inoculation quantity was 0.17 %(v/v). Under the above conditions, the alcoholicity of the produced ethanol could reach up to 8.8 %vol, the
use rate of starch was up to 72.14 %, and the ethanol yield of raw materials could reach up to 20.2 %.
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