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The possibility of-the ethanol fermentation from raw cassava starch without cooking was investigated. Sac-

charification yield in the simultaneous saccharification-fermentation (SSF) system was compared with that in sac-

charification of raw cassava starch, using glucoamylase of Aspergillus shirousmi. Although the saccharification yield of

raw cassava starch with 10 folds of the enzyme was 60% compared to cooked cassava starch, higher saccharification

could be obtained by SSF. This result is maybe due to the elimination of end product inhibition in saccharification of

raw starch by glucoamylase. Final ethanol yield from raw cassava starch was about 88% under the condition of 30°C,

120 rpm shaking after 3 days in the SSF system.
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Fig. 1. Saccharification of Various Starch by Gl h " . 1‘2 116 2‘0 2&
ucoamylase of A.Shirousami 27. Time (hrs)
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Fig. 3. SSF of Cooked(A) and Raw(B) Cassava Starch

10g Cassava was supended in 40m! H,0O 'and adjusted to pH40, and incubated at 30C with
shaking of 120rpm for 3davs after various amounts of enzyme and yeast added.
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Fig. 4. Saccharification of Raw Cassava Starch
by Glucoamylase of A. Shirousami 27 at

30C
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Fig.5. Relationship between CO. formed and
EtOH Produced in SSF of Raw Cassava
Starch

Kor. J. Appl. Microbiol. Bioeng.

AL YL WS
ufl-F- o]

oF 87%¢l o=
o) k2 @A A COZt k7]
2

Cassavat E#oll A2l ethanol &k &

Cassava ¥yl [EFE(L - BEEECl 23 eth-
anol R E o &% AED wmat  wlmsty
AlAbsbod vk (Table2), = #55 K TR & £W
$toll4l ethanolg o] &l 87% 7k HEFESI &
gk prel vl 91% H el

LRy BEE) ol w8 Ze AR
H{F e g i el sk Aot
AE ol lomd gLEEFE S BEFEM IRV 2
A2 dobdeh

Table 2. Conversion of Cassava Starch to EtOH
by A.shirousami 27 Glucoamylase and

S. cerevisiae
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starch 900 350 305 867
1800 355 309 87.9
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