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Application of promotion effect of ephedra extract to simultaneous
saccharification fermentation (SSF) from cellulose to bioethanol
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ABSTRACT

For the bioethanol production, the promotion effect of ephedra extract on the ethanol fermentation was applied to the simultaneous
saccharification fermentation (SSF) from cellulose using cellulase and yeast (Saccharomyces cerevisiae). According to the reaction
temperature was expanded from an optimum condition of fermentation by adding ephedra extract, it was succeed that the ethanol

production required for 3 days was achieved in only 1 day.
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Table 1 Experimental conditions for SSF
Cellulose 5% wiv
Cellulosin AC40 0.5 g/g-cellulose
S.cerevisiae (Kyokai No.6) 2x108 cell/L
Temperature 37°C
pH 5
Rotation 110 rpm
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Fig.1 Time course of glucose and ethanol concentration during SSF process with / without adding 3
g/L ephedra extract. ®; Glucose concentration without addition, O; Ethanol concentration without
addition, m; Glucose concentration with addition of ephedra extract 3 g/L, [J; Ethanol concentration

with addition of ephedra extract 3 g/L
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Fig.2 Ethanol concentration after 24 h and 72 h on SSF with different ephedra extract concentration.
O; Ethanol concentration after 24 hours, (J; Ethanol concentration after 72 hours
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