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Abstract

Te produce liquor and vinegar using potatoes needs to liquefy and saccharify potatoes. So selecting the efficient
fenmenter for proceeding these process successfully is very important This study was investigated several femmenter
and crush types of potatoes for alcohol fermentation. Final sugar comtents was high in potatoes saccharification by
Nuruk or crude enzyme. But pure enzyme and glucoamylase ended [iquefaction and saccharification within short time.

S0 complex type fermenter mixed several fermenters was supenor to single type fermenter, Complex fermenterTl

wsing crude enzyme and plucoamylase saccharified excellently potatoes with 150% of water contents by treatment of 3
hours Through alcohol fermentation using pressure stearned potatoes(PSF), 1t could be obtamed 6.4%, 150% of alcohol
content and vield. However to perform a series process efficiently, crush steamed potatoes(CSF) was suitable. When it
was fermented after saccharification using crush steamed potatoes and complex fermenterll, it could be obtained 6.6%

of alcohol and 6.7% of acidity.
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Fig. 1. Sugar contetns in saccharification using variows fermenters.
N Nurik, PE . Pure enzyme
CE Crude enzyme, GA ' Glucoamylase
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Table 1. Sugar comtents in saccharification as affected
by water content and various fermenters

(Brix)
Water content(%)
Fermenter® 55 110 140 170
N 14.0 120 13.2 123
PE 13.2 140 ile 11.2
CE 6.9 6.9 6.8 6.2
GA 11.% 11.0 8.9 5.9

* Abbreviations aie the same as 1n Fig. 1

Sugar cantent {Brix)

Time {hrs)

Fig. 2. Changes of sugar contemns in saccharification using
complex fermenters.
[ : Complex, fermenter mixed crude enzyme and pure enzyme,
1 - Complex fermenter mixed crude enzyme and Nuruk,
I Complex fermenter mived crude enzyme and gicoanylase
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Table. 2. Comparision in sugar and alcohol conient by
different pretreatments of potatoes

Potato pretreatment

Ttem

PSP CSP PCDP

Sugar (Brix) 142 110 50
Alochol(%) 6.4 56 55
Yield (%) 150 150 80

* Abbreviations PSP . Pressure steamed potatoes, CSP, Crush
steamed potatoes, PCDP ; Plain cubed dry potatoes

N EMNYE HD

Fig. 37} 4= A= o4, S8 738 150%
2 za%n EFELAI, O, M AMEske 60T
A, 3AMES BEA F 4EwE 9 S4bdEA
AE ) SEFFF 9 49 HEE ZARE Azo)

(=] 324
=

g5 24

o 194 22348 AAQMAE Fg 3d Zo] 35<
ERELALZEL + 75, AL + JAAL,
M:Z&4 + glicoamylase)#] 2] A] W& 3yt 4F
grapo| 2k 36, 6.2, 6.6%F VERGT 294 g
HollAw TE 3UARE 4o AAe] Ao &
T 8yl Fak Tgo] THEAAI A 35, EF
A DA 58 EFAAAMNAN 67%= 7H4
A vieldoh EFELADY o3 4ETFE L F
AP AN, X4 B olE# dE Fo
SR ZAR FEosE nEAL PALEAE A
1te] 7hed Ao g AlgH It

alde] Axne o3 2AE o83 nFH AhA
F A4S AeiMe A dedAs =3 F S
of 150% HEe) 7oz ZEAY gluccamylase s
EES ERaLAE ARSI 347 2EA S
T T4 7t EEEHY Ao vEyth

8

7 |
= 3
£ gl
T —— ]
55t
[=
8 al - 1
a
c
33t - .
<

ol

1

0 .

o 1 2 3
Fermentation tme(Day)
Fig. 3. Changes of alcohol content during aleohol fermentation

of potatoes.
*Abbreviations are the same as in Fig. 2
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