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Main composition of the maize stalk
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Table 2 Lis( 4 ) design of factors and levels

in orthogonal experiment
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2 0.50 25 2 110 2
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Table 4 Visual analyses of orthogonal experiment results
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Table 5 Variance analyses of orthogonal experiment results
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Table 6 Sugar yields of acid-pretreatment

by microwave-acceleration Yo
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Table 7 Variance analyses of acid-pretreatment

by microwave-acceleration
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Acid-pretreatment of maize by microwave-acceleration

stalk in ethonalization process
Li Jing"*, Yang Hongxia’, Yang Yong', Liu Yan', Wei Shigiang"’
(1. Colleges of Resources and Environment, Southwest University, Chongging 400716, China:
2. Chongqing Key Laboratory of Agricultural Resources and Environment, Chongqing 400716, China;
3. Department of Bio-chemical Engineering, Jining Vocational Technology College, Jining 272015, China)

Abstract: The effects of processing time, temperature, substrate concentration, concentration of H2SO4 and parti-
cle size by acid—-pretreatment of maize stalk using orthogonal design and acid-pretreatment by microwave-accelera—
tion on saccharification process were investigated. The results showed that five factors were the main influence
factors and the optimal conditions by acid pretreatment were processing time 2 h, temperature 130°C, concentra—
tion of H2S04 3%, substrate concentration 35 g/L. and particle size 0. 50 mm. Microwave power can accelerate the
effect of acid pretreatment, the sugar yield was almost equal to that of acid pretreatment, and the optimal condi-
tions are as follows: the maize straw powder with the particle size of 0. 50 mm and substrate concentration 35 g/L
was pretreated in 4% H:S04at 255W microwave for 60 min.

Key words: maize stalk; microwave; acid pretreatment; acid-pretreatment by microwave-accelerated; ethonaliza—
tion



