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Process Optimization of Corn Straw Saccharification

by Different Methods
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Abstract: The corn straws were saccharified by enzymolysis method and biological fermentation
method respectively to find the optimum corn straw saccharification process. The results showed
that the optimum conditions of enzymolysis with cellulase were hydrolysis time of 40 h,cellulase
dosage of 1 400 U/g,temperature of 30 °C ,pH value of 4. 8,and the reducing sugar yield was 73, 4
mg/g under the above conditions. The optimum conditions of fermentation with Aspergillus niger
were fermentation time of 48 h,inoculation amount of 13% ,fermentation temperature of 35 °C,
pH value of 4 8,and the reducing sugar yield was 69. 7 mg/g under the above conditions. The
sugar yields of the two methods were very similar, but the biological fermentation method was
recommended based on the cost.
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