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Table 1 Fators and levels of orthogonal test

K & Factors
A B C I
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K mE ‘
. WiLIRE/C EALINE /B % [ L
Levels %/ %
Saccharification Saccharification Solid-liquid
Mass
temperature time ratio
fraction
1 20 60 35 25¢1
2 21 65 40 30:1
3 22 70 45 35:1
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Reducing
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1 1 1 1 1 25.70
2 1 2 2 2 24.61
3 1 3 3 3 21.99
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9 3 3 2 1 22.79
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ks 26.73 24. 26 25.02 25.39
WER 2.63  2.72  2.48  2.85
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Effect of Different Chemical Reagents on the
Saccharification for Rice Straw

HOU Jin-li

(Food Engineering Department of Henan Industry and Trade Vocational College, Zhengzhou,

Henan 451191)

Abstract; In order to optimize a saccharification degradation method, hydrolysis of rice straw catalyzed by four

kinds of chemical reagents were studied, dosage of catalyst, temperature and time of scarification, liquid-solid

ratio had been analyzed in single factor experiment. And the reagent with best catalytic effect was selected and

analyzed in orthogonal experiment of rice straw scarification. The resultd showed that the saccharification of

hydrochloric acid was the best. With solid-liquid ratio of 30:1,22% sulfuric acid, the reducing sugar content
was 30.45% in hydrolysate after 35 h scarification under 60°C.
Keywords: rice straw; saccharification; reducing sugar; orthogonal test
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