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Bioconversion of Hemicellulose Hydrolysates for Xylitol Production

ZHANG Hou-Rui HE Cheng-Xin LIANG Xiao-Yan ZENG Jian-Zhi Tang Feng
Guangai Institute of Botany Guilin - 541006

Abstract Xylitol has attracted much attention because of its many applications in the food medicine and chemical indus-
tries. However the use has been limited by its high price. This coast is a result of the extensive purification steps needed for
the preparation of a pure xylose solution which is essential for the chemical process. The fermentative process of xylitol is
an interesting alternative to conventional chemical process since it does not require initial xylose purification. The present
review describes the advantage of xylitol production by fermentation xylitol-producting microorganisms metabolic path-
way of xylose in yeasts detoxification of hemicellulose hydrolysates and fermentative conditions affecting xylitol produc-

tion.

Key words Hemicellulose hydrolysis fermentation xylitol

© PERZERMEDARIATKSHESE http://journals. im. ac. cn



