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Study on Alcohol Production by the Fermentation of Dioscorea Zingiberensis

CHU De-giang, MA Xiao-jian and CHEN Jun-ying
(College of Chemical Engineering, Zhengzhou University, Zhengzhou, He'nan 450002, China)

Abstract: The liquefying conditions, saccharifying conditions and fermentation conditions in alcohol production by
Dioscorea Zingiberensis fermentation were studied. The results suggested that the best technical conditions were as follows:
40 min saccharification, 0.05 % (w/w)inoculation quantity, fermentation temperature at 34 , 60 h fermentation, the use
rate of starch in Dioscorea Zingiberensis as 97 %, alcohol yield as 53.5 %, and the final alcohol content as 7.8 %Vol. Alco-
hol production by the fermentation of the starch in Dioscorea Zingiberensis was feasible, which could produce satisfactory
economic benefits.
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