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Fig. 2 Particle size distribution of corn flour granule
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Table 1 Effect of the ratio of the height vs diameter
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Study on alcoholic fermentation with uncooked corn flour

in external circumfluent fermentor

SHI Gui-yang*®,MA Wen-chao*,ZHANG Liang*,ZHANG Ke-chang*®

(a Lab of Bromass Resources.School of Biotechnology b The Key Laboratory of Industry Biotechnology,
Mimstry of Education Wuxt.Jiangsu 214036 ,China)

Abstract:In the alcoholic fermentation with external circumfluent fermentor,the sediment of raw corn
flour was studied. The results indicated that the initial settling velocity decreased with the increase of initial
concentration. It also proved that a smallest circulation flux existed for corn flour suspension to fulfill com-
pulsory circulation. Compulsory circulating fermentation promoted the process of transferring mass, the
multiplication rate of the yeast cell was increased by 84. 8% ,the death rate of that was decreased by 100%
after 20 hours’ fermentation.and the ethanol concentration at 70 h was increased by 11. 5% compared with
none circulating fermentation. Additionally ,the fermentor with the bigger ratio of height to diameter con-
tributed to alcoholic fermentation with uncooked corn flour.

Key words: uncooked corn flour;alcoholic fermentation ; compulsory circulation;external circumfluent

fermentor



