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The Study on the Change of Micrograph and Structure of
Micronized Potato Starch in Biodegradation Process

Hu Fei  Chen Ling

(College of Food and Bivengicering, South China University of Technology, Guangzhou, 510640)

ABSTRACT The variation rules of micrograph and crystallization structure of micronized starch
were studied by SEM and polarized light micrographer, respectively. The results showed that
potato starch was eroded from its surface to center by amylase, then whole particle decomposed
progressively. Crystallization structure was destroyed in erosion process. Starch particle was bi-
ograded by amylase more easily as the increase of micronization degree.

Key words potato starch, micronization, biodegradation
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The Feasibility Study on the Solid State Fermentation
and the Development of Alcoholic Industry
Wu Tianxiang"? Ding Chongyang® Yang Hailong'
Zhang Kechangl Chen Yun

1(Key Laboratory of Industrial Bistechnology, Ministry of Education, School of Bictechnology,
Southern Yangize University, Wuxi, 214036)
2{ School of Biochemistry, Guizhou University of Industey, Guiyang, 550003)
ABSTRACT The solid state lermentation (SSF ) is one of the fermentation process to produce
rthanol using solid substrate, its classical technology is the process to produce Chinese liquor. In re-
cent years, many developed countries are investigating the technology to produce {uel-ethanol{one
of 1he reproducible resource) . However, the recent technology of ethanol-producing is submerged
fermentation and the waste vinasse would be the pollutant to warter ecosystemn, governmernts and
institutes of all over the world are studying how 10 use the waste vinasse and investigating more
effective technology to produce ethanol. The review describes the research and progress of ethanol-
produing by SSF, and develops a new idea about cthanol-producing by SSF uniting feeding stuf{-
producing, which would be suitabli to the reality of alcoholic indusiry in China.
Key words the solid state fermentation, ethanoi mdustnahzatlon, vinasse, feed
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