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Studies on Ethanol Fermentation with Corn Flours
Using Z ymomonas mobilis

Shi Guiyang Lu Huiming Zhang Kechang
(Dept. of Bioengineering Eng. )

Abstract  The investigations on Zymomonas mobilis showed that the fermentation opti-
mum concentration of glucose was 150-200g/L. and optimum pH was 7 respectively. Using
corn flour as fermentation medium, the fermentation rate and efficiency of Zymomonas
mobilis were highly superior to that of yeast k. After 30 minutes saccharification followed
by 40 hour fermentation at 35 C, the convertion rate from starch ethanol was 0. 485 and
the content of ethanol was 72 g/L.
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