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no effect in fermentation of hydrolyzed starch.

The study of effective factors in improving the fermentation yield of wheat starch

By: Gorji, M.A., Nahvi, Emtiazi, G. and Bidram H. Department of Biology, Faculty of Science, University of Isfahan.
Due to the increase of molasses prices and becoming self-dependent in production of wheat, it can be recommended to
replace starch compounds with molasses in fermentation industries in our country. In this research using wheat starch
to produce alcohol, we show that enzymatic decomposition of treated starch (15% wt solution) at 130 °“ and pH 1.35,
gives better fermentation yield in comparison with other methods of hydrolization. Also, enriching fermentation liquid
with mineral such as P, Zn, Mg and K and with pH controlling at 5.5 in starting of fermentation can be very effective in

increasing of alcohol concentration. Another result of this research is that acetic acid and lactic acid (up to 9 gr/l) have

l< Keywords: Starch, Ethanol, Oxygen, Mineral elements, Acetic acid and Lactic acid. >
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