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1 ME5FE

1.1 W&

PR B 18 44 B 3 R( Candida shehatae R)', W T RE RS # £ K ¥ Bk Candida sheharae,
ATTC 22984 T AU EHmIEHE HERE.
1.2 THREEHEEA

BESH9.0% ~10. 0% HA SR ERBREREERE, AXEFEF 13.0% ~15.0%,. AKAH
MEpHME 5.20--5.50, BEFH T R&.
1.3 [ERES

THBLERNEFLABE S’ A& DT, e KEFERRERELS, CRBESMA
MERE R EMPAEE 4o’ AL BESNER, SH%HE 200e/min, BE 38 1(C). REHAH
18~22h, EBERE, BBELELNAE, BERBEARFEBERITT -RAR,
1.4 BHH%

HEEWE IR Sk i N E . Waters HPLC234 55 B0 45 6 i (X I B Bio-Rad HPX—
87P BHE (7.8 mm X 300 mm )W E ; B5EE R MR B () M A GC-7A UM (X 347, KA 80~100 H
Porapak-PS BB FEAL A4 2L

2 #R5#®

2.1 EREES

T M BB pH N 23 HBRENE KA PG, RN KRR, £S5
m BRI EA R R E8 pHE5.20~5.50. 54 25.0~26.0 /L W W R ER B 0, B8
REBXH0.4~0.8 m*/m’ h, FBREEPERAKEERFELE09-1.0 mg/l, X2 RARBIEMEREL

Wi i A A - 1997-12-19, #% 5 H #7:1998-07-08,
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RIMIHAR LA 10 LRGSR

KEBBERERL1 g RBETER 0.46 g BH, 1g CIEH 0.5 e WP, R 10, ERER
BEHE29~-32/LAESERNAS THERR 108, XML RRT. 22h A[HBERP RN 25.0~
26.0g/LBEE 1.9~2.6g/L, A HEE 80% ~93% K, WMEMIL1.15% ~1.38% (¢), TRBEZ
FiBEN 1% ~94%,

F1 ERBEMRESES 0’ ZBEE

) Moist yeast Sugar Ethanol Utilization Ethanol yield/
No. /h density pH conc. conc. of sugars Theoretical yield
flg'L™H fgl™h) /% /% /%
1 22 30 5.47 3.00 1.150 88.6 80.9
2 22 24 5.78 2.69 1.187 90.0 82.1
3 22 30 6.10 2.5 1.263 90.2 87.7
4 22 30 6.13 2.40 1.160 90.7 82.3
5 22 3 6.18 1.99 1.382 92.5 93.6
6 22 31 6.04 2.00 1.363 92.4 93.5
7 18 31 5.74 191 1.263 89.1 88.8
8 22 32 5.70 1.82 1.230 93.1 84.0
9 22 32 5.40 2.21 1.214 91.5 B4.7
10 22 29 5.48 2.61 1.224 96.0 86.4
T 2 P TR C S , e
MERTELSLER 6 T ERB BN L O 18 e
BT, R RRE RS . o] s dien]ss ®
ARLTRE S, KRR S UHBTH D B [s-2
BRORRAT 0 B S U IS, 5 R E 3 20 03|
WL R 6 TR mA RN & 190 v | &= i3
WRE, i, T) R R A KA i P s il
{2 22h, WA B R 5 iR B R 2 LU LT - s do, O E
AMRERY, RXRERTH, T RB T L1 1
0 8 12 16 20 24 28

RBIET MAHR, MAERAT ANEBEH

t/h

LAvthbyat B, e —# T BOCREE 7 B
M1 5w’ RE &SN AELRE

KE.
2.2 REBGRSH @ —® Total sugars, &—4& pH,
R EEL R, RS TEREE. g OO Ethanol, &2 Moist yeast density

W R pH B SR RS mE 1 AR 3,

MELMEITE, 4 5m® KBEP, AREBELRO R AR UMM R AR SR FRRA
29~-32 /L Z ], REET BT pH 8 BB K E OB S /ME 8T, 2822 h AR
263 g/LEEE 1.9l /L SRR D02.7%, MHEREX1.36%, BHEGREHPHEEMNB.5%, AE
v B AL 2R, R E R R ) RO R TU B AT 4R &, B B 22h BRI T 0 1.91g/L B, WA R
BEIRT] 1.36% WY B P48, 4848 BE 1 & RE v [B], 89 e B B A (0 18 ARSI, TV S 66 O P 0 O O Y 1) 89 B £ T

© FERERMEDARAATIKSHESD http

journals

im. ac. cn



126 £ 0w L B ¥ 15 #

BEAE, 5 B T2 R BEJS W, SR SE N0, MR T A RO M M B L), SR, BE ) — 2 M R RS TR A
THEARANEERE T ER.

¥2 5w’ BWTESAMENEHEXLRR

t/h
Monosaccharides
0 6 10 14 18 22
Glucose 2.52 0 0 0 1] 0
Mannose 6.49 0 0 0 0 0
Galectose 1.93 1.69 1.36 1.12 0.69 0.48
Xylose 14.57 11.63 6.38 3.30 1.09 0.90
Aralnnose 0.80 0.80 .70 0.61 0.58 0.53
Total 26.31 14.12 §.44 5.03 2.36 1.91
B (g/L)

SESNERLBAR, kI EeB i R ERET SR HRERGT R S, % B pH £ R BAT
s TR, A SR PR R, pHEE REE LA ARG TEERERHEEERHHER T,
BEET H BB P A R SRR R AR R S e R ), il S 3 pH HE R B EH BTt

B 2 1, R B AR 22 B A O] 4 IO o A P OB () 2 AR R TR, W R R P R R R R
HE U B R B R AR UM B R B BRI R R A SRR A AR AR, 0 - 6h LBk
WA, TR G104 BE B R AR R R, BB EARKET R fUN AR E - LR,
R BRSO R B8, — AR A, PRI 1S (R £ A S0 P BT i SO0 X £ A BRI T SR 43 15 53 o) BT DR
BT

3 & #

BAR HM RS THBEH R TSR] Y 25.0-26.0g/L, K op 58.4% BRI, (ks ik
BRI EIC . BEEME R F 0B b 3, SRS R B

ESm BRED FRBEHMEERSKREBRLBELES 22 h, KETEFR®M 25.0~26.0
FLEER 1.9~2.6 g/1., BEFI B ik 89% ~93% 47, MMM FIA 1.15% —1.38% (o), MM B R L Hip
B 81% ~04% .
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A Pilot Scale of Ethanol Fermentation for Simultaneous
Utilizing Pentoses and Hexoses in Spent Sulfite Liquor

Yong Qiang Yu Shiyuan  Liu Qi Lin Minsheng
{ Nanjing Forestry University, Nanjing 210037}

Abstract Pentoses and hexoses in spent sulfite liquor were fermented to ethanol simultanecusly with
a pentose-fermentable yeast Candida shehatae R in a batch system based on the results of 1.5 L fer-
mentor. The spent sulfite liquor was neutralized to pH 5.20~5. 50, followed by fermentation for 22
h at 38°C + 1T controlling the amount of air supply in Sm® fermentor. The concentration of sugars
in the spent liquor was decreased from 25.0~26.0 g/1. t0 1.9—-2.6 g/L., with a sugars consump-
tion of 89% ~93 % . The final ethanol concentration was 1.15% ~1.38 %, which is 81 % —94% of
the theoretical yield.
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