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Abstract

Suspended wood waste was being inflow into the dam and the problem of waste disposal has been occurred. In this
study, ethanol production using woody floater wastes was performed to estimate value in use for raw material of
renewable energy. To achieve the goal, experiments of acid hydrolysis and ethanol fermentation using dam
woody floater as raw materials for bioethanol was carried out.

In the results of field survey in the chungju dam, kind of woody floater was mainly Japanese larch (Larix leptolepis)
and hybrid poplar (Populus tomentiglandulosa). The results of sugar extraction showed that sugar content was
higher in Larix leptolepis than Populus tomentiglandulosa. Extracted sugar from wood waste was effective consumed
by yeast(P. Stipitis and S cerevisiae). In the experiment consumption of sugar including glucose, galactose and xylose,
the consumption rate of S. cerevisiae is faster than that of P. stipitis. and efficiency for ethanol production is higer in S.
cerevisiae than P. stipitis. Also it can be confirmed that resource as ethanol production using wood waste was available.
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Fig. 1. Consumption of glucose during fermentation time by
S. cerevisiae.
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Fig. 2. Consumption of glucose during fermentation time by

P. stipitis.
E Ak 18y P. stipitisol] 2]3t glucoseaH]+= U
Table 1. Chemical composition of acid hydrolysate (Unit: g/L)
Mix ratio xylose and L
(P. tomentiglandulosa : Larix leptolepis) Glucose galactose Total sugar acetic acid

P. tomentiglandulosa 37.3 19.0 56.3 6.3

3.7 39.5 20.7 60.2 5.3

4:6 39.7 21.0 60.7 4.9

5:5 40.7 21.7 62.4 4.5

L. leptolepis 44.2 24.5 68.7 2.5
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Fig. 3. Consumption of xylose and galactose during fermentation
time by S. cerevisiae.
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Fig. 4. Consumption of xylose and galactose during fermentation
time by P. stipitis.
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Fig. 7. Production of ethanol by S. cerevisiae.
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