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Research Progress and Production of Domestic and Overseas Fuel Ethanol
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Abstract The production status of fuel ethanol in the world was introduced. And the research progress of fuel ethanol was emphatically pres-

ented.
Key words Fuel ethanol; Production; Research

LRI VAR 32 R 5T 4 i U DA 4R 54 4 3
Tt TH SR T 0 SR 200 A O A 100 42 A7, T A6 0L
Mgk, FA 30 ~50 4E 2547 o R ERZ EE AR ELE
P9, BETEL IR ORI A 24 7 o [, LA 3 A SR 1 R RSk
PR HE B 5 | T 1 B 35 Yt 2 AT 94— K )
B, DRI, N A 4R T AR P R AR [ I T A
BEVR ST B4 T AR s ARREYE B2 s i L e
—JEITT AT GRS A W BRI ) 2 T Ay S A
YIRS R RAIRL A 5

IR R RE AR 01 67% AR5 B (VR 2,
PP PR ) (Ol e 25 ()L 2 2 T ok L T L, Z BT AR
TP BRI BT S8k (MTBE ) PR 37 o 1 44 58 39 195 3y
BAGRIC O LR PO B AL A A I LR
vk B TN B L 00 A% 5K A i L) 3 R
Ty AT TR A R o T R A W e B A
i, i AL T T A VTR B A 7 7 v R 2 T
S A 7 A 7 5 P A S R 4 2 A, LA L
mE 1 R

&

A Yield ® o= 101
gy
HED lnrousing mbe 1%

L

dn sl
¥
o]
-

-+
=
=

=

L

L 1m A HNE i
A Yeni

Bl 1 2002 ~2006 & H 5ERE £ F=IRR
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