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Table 1 The effect of differentgrinding
degree on alcoholic fermentation
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Fig. 1 The effect of initial pH on ethanol fermentation
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Study on Producing Ethanol from Jerusalem
artichoke Flour by Fermentation
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Abstract: For the purpose of optimizing the processing of producing ethanol, advantages in ethanol production
from Jerusalem artichoke were analyzed. The effects of Jerusalem artichoke flour particle size,initial pH value
of ethanol fermentation and ratio of Jerusalem artichoke raw materials and water were investigated. The results
showed that higher ethanol productivity was obtained under the condition: Jerusalem artichoke flour particle
size was below 0. 3 mm,initial pH value of 4. 5,ratio of Jerusalem artichoke raw materials and water of 1:2. 5.
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