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Study on the Application of Extrusion in Ethanol Production
Liu Chuanfu

(College of Food science and Engineering, Shandong Agricultural University, Tat'an 271018, China)

Zhang Xuxia Dong Haizhou Xu Lina Hou Hanxue

ABSTRACT In this paper the extrusion process substituting traditional cooking and liquefaction process of ethanol production

with maize without germ was studied. The process parameters of the extension were researched through Li(4*) orthogonal ex-

periment. The optimum parameters of extrusion was obtained as follows: diameter of die nozzle is $=11mm, extrusion temper-
atureT =170C , moisture of material W =24% , speed of screw N =200 r/min. These process parameters increased aloohol

content by 0.32% (v/v) and output rate of raw materials by 1.06% . Meanwhile it remarkably shorted the fermentation time
for 8h. The result is meaningful for the production practices.
Key words extrusion, alcohol, cooking and liquefaction
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