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tation from Uncooked Cassava Flour
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fermentation indicators of the strain. Then a viable option was further enlarge in the annual
120,000 t ethanol production line to investigate the stability of the strain. Finally, the high-
concentration ethanol production were performed in 200 t fermentor to assess the potential
industrialization of the strain. [ResultsJCompared with control strain in 200 t fermentor,eth-
anol concentration of Ygxas-49 increased 8. 92% with over 12 h decrease on the fermentation
time and same other fermented index. If the strain was used in the ethanol production,it can
increase the ethanol concentration,reduce the fermentation time and increase the equipment
utilization. Thereby, the cost of ethanol production could significantly reduce. The strain has
stable operation of 30 d in 120,000 t of ethanol production line. The results show that the
ethanol concentration increased 5. 35% and the fermentation time reduced more than 10 h.
The ethanol concentration could reach 14. 7% (V/V) after 52 h fermentation in 200 t fer-
menor. However,the current highest ethanol production from cassava reported in the litera-
ture was 13.5% (V/V) with 69 h of fermentation time. The ethanol concentration increased
8.89% and the fermentation time reduced 17 h than the report. [Conclusion] The strain of
Ygxas-49 has the ability to be applied to industrial production,the fermented index was sig-
nificantly better than the current domestic fermentation level. So it has a good prospects for
industrial application in future.
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Fig. 3 The growth curve of yeast Ygxas-49 and CK in
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Fig. 4  The ethanol fermantation results of strains
Ygxas-49 and CK in 200 t fermentor
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Table 1 The ethanol fermantation results of strains Ygxas-49 and CK in 12 0000 t ethanol fermentation line
Bk R 5% Bk 38 A SR R K T[]
Strai Ethanol content Total sugar Reducing Total acid Volaile acid Fermentation
ram (%.V/V) (% . W/V) sugar(%.W/V)  (mL/100 mL) (mL/100 mL) time(h)
Ygxas-49 11.8+0.2 0.98+0.1 0.19-+0.1 4.840.2 0.19-+0.1 5041
CK 11.2+0.3 0.9240.1 0.1940.2 4.74+0.2 0.1940.1 60+2
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Fig. 5  Effect of the cassava power concentration on
ethanol fermentation
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Fig. 6 The high gravity ethanol fermantation curve of

strains Ygxas-49 in 200 t fermentor

Table 2 The very high gravity ethanol fermantation results of strains Ygxas-49 in 200 t fermentor

R sy BRI R B 7R R 7 B %5 TR
Ethanol content Total sugar Reducing Total acid Volaile acid Cell number Death
(%, V/V) (%, W/V) sugar( % ,W/V) (mL/100 mL) (mL/100 mL)  (X10%4~/100 mL) rate( %)
14.740.3 1.4640.2 0.6940. 2 6.840.3 0.19+0.2 3.21 86. 15
3 i HEMRAH L, Ygxas-49 BRI R EH#HE 5. 35%,
ZATE

A 1 6 3 3 0 %o TR TR BE R 7 T AR Ygxas-49
AR 7 A L HE AT BF T gk X 3 2 2R 1Y
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— bR A R P8 BB R (2) 3 i 200 © K12
T3t KGR 2 i A 7 il 45 2R R W A5 A 7 R TR

REERF AR5 10 h UL, B 7 ki rg 7.
EAE A 77 I 300 L B0 ) T B 728 T8 1 0 0, 2 1 TR
F] R, 12 TR A 58 4 AT DA R T R SRS Tl A 7
(3)200 t G MR B A T 45 SR 36 W . Jh I8 T8 W 10 308 2 ]
K15, 1% (V/V) K BERTE] R 56 h, 5 H AT SCHR R
TE A 7= d i KO Z R ) 69 h B BE 13, 5% (V/V)
AR EE & T s B 4 %6 13 h W EE 4R 11, 85%.,
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