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Table 1 Effect of the enzymolysis time on the concentration of reducing sugar
/(g kg 1) /(g kg Y /%
EnamoyssTme Reduana o o ot et erene
0 76 74
4 95 89 19 15 24 95
6 98 00 21 26 27. 70
8 97 22 20 48 26 69
12 95 11 18 37 23 94
18 91 56 14 82 19 30
24 76 42 - Q32
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Q 3334

Q 333 4 umol/s ,
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Table 2 Effect of the anount of cellulase on the concentration of reducing sugar
/ /(g kg 1) /(g kg Y /%
(imol- s 1) Reducing sugar Increase of reducing N et increase
Enzymatic concentration concentration sugar than control rate
0 76 74 -
Q 166 7 9a 11 13 37 17 42
Q 2501 91 67 14 93 19 46
Q 3334 98 00 21 26 27. 70
Q 500 1 97 22 20 48 26 69
Q 666 8 98 00 21 26 27. 70
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B Fig 2 Effect of different envirormental
Yeast temperature on the yield of ethanol
! 25
Fig 1 Effectsof different compound-yeast '
on the yield of ethanol during different )
fermentation period ,Q 1% ,Q 1% + Q0 1% ,
3 Q 1% +0Q 1% +Q 333 4 tmol/s
Table 3 Effect of different single yeast on the
: T . , : 45 4,
yield of ethanol during different fementation
mL /kg 53 0 65 OmL /kg, (37 6
/d Yield of ethanol mL /kg)
Tme of
yeast YA YB YC 1450
3 22 00 - 18 62 - 3
5 28 30 27 88 41 14 45 20
7 22 90 25 56 26 64 9 81 1) ,
9 2 87 5 00 2 07 4 20
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Study on the ethanol ferm entation of apple pomace

M A Yan-ping' M A Hui-ling', CHEN Chang-you’,DU Hong-qiang®
(1 College o Forestry,N orthw estA & F U niversity, Yangling, Shaanxi 712100, Ching;
2 College d A dult Education,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China;
3 ShaanxiH engxing Fruit JuiceCan. L td , Yangling, Shaanxi 712100, China)

Abstract: In this paper, the technology of ethanol producing from fresh gpple pomacew as studied by
single factor experment The result showed the optimal strain and tme for 0lid fementation w ere the
combination of thew ild apple yeasts YA and YC and 5 d regpectively. Theoptimal enzymatic concentration
and enzymatic time of cellulasew ere Q 333 4 ymol/sper gram apple pomace and 6 h U nder above enzym at-
ic condition, net increase rate of reducing sugar reached 27. 7% than the contrast The environmental tem-
peraturewas 25 . In addition, the result w as the best w hen pectase, diastase and cellulase w ere used si-
multaneously. The yield of ethanol could reach 65mL /kg

Key words apple pomace alocohol fementation; femmentation technology



