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Abstract: There are advanced fermentation technology in research but not in cassava ethanol
enterprises. However,the breeding yeast strain from research has not been applied in the en-
terprise because new bred strain requires the adjustment of existing process conditions.
Therefore, the yeast strain improvement without changing the existing process conditions is
the principle of strain breeding. Based on the analysis of the present situation of cassava eth-
anol fermentation technology in our country, the production enterprises of cassava ethanol
fermentation characteristics were analyzed and some ideas of yeast strain breeding were put
forward to provide reference for the breeding of cassava ethanol yeast under existing process
conditions.
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