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Table 1

Effect of varying inoculum size on the ethanol fermen-

tation of xylose by Pachysolen tannophilus D-21
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Fig.1 Effect of different nitrogen sources on the ethanol fer-

mentation of xylose by Pachysolen tannophilus D-21
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Fig.2  Effect of varying fermentation time on the ethanol fer-
mentation of xylose by Pachysolen tannophilus D-21
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Fig.3 Effects of different C;N ratios on the ethanol fermen-

tation of xylose by Pachysolen tannophilus D-21
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Table 2 Results for two different compound nitrogen sources in

the ethanol fermentation of xylose by Pachysolen tan-
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Optimization of the ethanol fermentation of xylose by
Pachysolen tannophilus D-21

DAI JinLong SONG XinLei ZHANG Peng

(College of Life Science and Technology, Beijing University of Chemical Technology, Beijing 100029, China)

Abstract; The effects of varying the inoculum size, nitrogen and carbon sources and added vitamins on the ethanol
production and utilization ratio of xylose in the ethanol fermentation of xylose by Pachysolen tannophilus D-21 have
been studied. Large inoculum sizes resulted in low yields of ethanol, and the optimum value was found to be 6% .
When the xylose concentration was 50 g/L, the mass ratio of carbon to nitrogen was 15:1 and yeast extract and urea
(with a mass ratio of 2: 1) was used as the compound nitrogen source, after 72 h the mass concentration of ethanol
obtained was 12. 5 g/L, which is 55% of the theoretical yield. When the mass ratio of xylose and glucose was 3: 1,
the mass concentration of ethanol obtained was 15. 72 ¢/L, which is 69% of the theoretical yield. The ethanol yield
is promoted by addition of vitamins and ethanol production was enhanced by 18.3% by adding vitamin B,.

Key words: xylose; ethanol; fermentation; Pachysolen tannophilus



