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Microbiol

STUDY ON HIGH CONCENTRATION OF ETHANOL
FERMENTATION OF IMMOBILIZED GROWING YEAST

Tian Xiaoguang Peng Wanlin Yu Deshui Zhang Jiechi Jin Yonghuan

(Instiznze of Applied Microbiology, Heilongjiang Academy of Sciences, Harbin 130010)

Abstract The useful life time of immobilized yeast

alginate calcium replied by alginate

aluminium. The

was prolongdd greatly when

ability of enduring pho:phate of

alginate aluminium gel was improved aver six times than that of alginate calciun gel. The
concentration of ethanol in final broth is increased from 8.5—9%.0%(V/V)} to sbout 11.0%

(VIV).

storey bioreactor filled with

the utilization ratio of total sugar is 92.4%.

The final concentration of ethanol of continuous
immobilized growing yeast in AL-Alg gel,
improving the concentration of sugar step by step,

fermentation in two 1 .1I. multi-
by the way of
could be 10.3%(V/V) at average, and
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