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Abstract: This study aims to analyze the potential of ethanol production by edible canna, and to measure the
favorable conditions of ethanol fermentation process when using edible canna powder to produce ethanol.
Research result shows that the favorable reaction time of saccharification is 30min, and the reducing sugar
content shows downtrend as the saccharification time is prolonged. The most favorable reaction time of

fermentation is 72h, and the ethanol yield can arrive at 30.90%.
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Table 1. Content measurement of material
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Table.2 Impact of reaction time on saccharification efficiency

2. TRELEHE LR

AR 20min 30min 45min 60min
JEY; en iy 21.0% 21.0% 21.0% 21.0%
W JRE B i 11.7% 12.6% 8.8% 10.9%




Power and Energy Engineering Conference 2010

3.3 ARIAEREXEBEE LRI EENE
e

R 3 D AN [ T N 1) PR T e R A B AT Jt
BB 5 AR AL DU JSURE B 2> Fe A D LRI Do
WHFTEE RARW] . IR 72h U RIS OUT, skl
TR BB AR, IR T LA R 30% LL L.
M7 220 AT, R EERTELA 720 A1 96h,  JsURPRERIH]
HRRG - R W E 2R B LIYRE W E, S
o SR R I o R A IR 8] 4 72h

Table 3. Impact of fermentation time on suger transform efficiency
and the rate of ethanol yield
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Figure 1. Carbon dioxide (CO,) release curve during fermentation
rocess
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Table.4 Starch content compare of different non-edible crops'!
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