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Study on Process of Reducing Sugar by Acid Hydrolysis of Rice Straw
Li Hui,Guo Jianping, Yin Dulin, Gong Yan

(College of Chemistry and Chemical Engineering, Hunan Normal University, Changsha 410081,China)

ABSTRACT The experiments of catalytic hydrolysis of rice straw by dilute sulfuric acid were performed,
The influences of dilute sulfuric acid mass fraction, reaction temperature, reaction time on hydrolysis were
discussed. The result showed that rice straw directly treated by dilute sulfuric acid can save the pretreatment
step , and obtain good yield of reducing sugar. With the orthogonal test and the variance analysis of the ex-
perimental, the optimum reaction conditions were; dilute sulfuric acid mass fraction 20% , reaction tempera-
ture 60°C, reaction time 36 h, the ratio of solid to liquid (W/V) was 1 ¢ 10, the concentration of reducing
sugar can reach 23, 835 g/L. For the total progress, we believed that the hemicellulose acid hydrolysis was
happened at the first 4 h, cellulose acid hydrolysis was between 16 h and 36 h, the whole progress was fin-
ished after 36 h.

Key words rice straw, acid hydrolysis, reducing sugar, progress conditions
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