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A potent mold strain was selected to digest raw starch, which was classified as a strain of Rhizopus oryzae. lts
amylase production was maximized when grown on wheatbran media for 3 days at 30°C and initial pH 4. The crude
enzyme was tested for ethanol fermentation by yeast, Saccharomyces cerevisiae IFQO 7026, on various starchy
materials and the ethanol production after 4 days was: 9.4% from rice powder, 9% from corn powder, 8.1% from sweet
potato powder, and 5.4% from potato powder, respectively.
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Table 2. Operating conditions of gas chroma-
tography.
Model Shimazu GC-4BM

Packing material Porapack Q

Detector Flame ionization detector
Column temp. 125C
Detector temp. 150 C

Carrier gas 45 ml//min. N,gas

Sensitivity 10? range
Sample size 2 ul
alcohol & WX-F 3 EA& sl Aaksbadrcl  gas
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