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Studies on Alcohol Fermentation from Dried Sweet

Potato Mash with Dregs by Immobilized Yeast

Yu Bingjun Zhang Fuming
(Zhejieng Institute of Technology, Hongzhou 3100143

In this paper, a new alcoholic fermentation technology is studied,
which is combined with low temperature cooking process and immobiliz-
ed yeast fermentation technology from dried sweet potato mash with dr-
egs, The results show that the optimum temperature of multiplication is
32—-—33 °c when the calcium alginate gel as carrier and the saccharified
liquid of dried sweet potato as multiplication media; the packed bed of
thin piece with menbrane of immobilized yeast is a better bioreactor for
the alcoholic fermeniation from saecharified mash of dried weet potato
with dregs, productivity based on bed volume is 9,88 EtOH/L«h; the
fermentation scheme is suitable which adopts primary fermentation for
12h at 35°C by immobilized yeast and after fermeniation for 18—20h by
free yéa.st cells in mash; the ulilization rate of starch has reached 89%.

Key words Sweet polato; immobilized; yeast; aleohol fermentation,
alginate; bioreactor
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