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0. 7162 114. 368 118. 364 96. 62 1. 0747 28. 409
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STUDY ON ETHANOL FERMENTATION AND ITS KINETICS
FROM STARCH HYDROLYZATE
BY IMMOBILIZED YEAST CELLS

Zhong Guangxiang
(Zhejing Chemical Industry Research Institute HangZhou 310014)

Li Xianglin
(Zhejiang Insiitute Of Technology, HangZhoe 3100127

Abstract  The character of breeding immobilized yeast and its continuous ethanol
fermentation with starch hydrolyzate was studied . According to the calculated result of the test
date. suitable kineties models of ethanol fermentation in test conditions and their parameters were
given.
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