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Preparation of Saccharifying Liquid for Succinic Acid by Fermentation
from Cornhusks Sulphuric Acid Hydrolysis

Jiang Min, Yao Jiamin, Wu Hao, Chen Kequan, Sun Naya, Yu Li

(College of Life Science and Pharmacy, Nanjing University of Chemical Technology,Nanjing 210009, China)

ABSTRACT The techniques of saccharifying liquid preparation from cornhusks by acid hydrolysis were stud-
ied. The optimum parameters for the hydrolysis based on the yield of total sugar were determined by means
of arthogonal experiments and regulative experiments, The best conditions of hydrolysis were as follows: hy-
drolysis temperature 110°C, vitriol concentration 1. 0%, particle diameter 20 ~ 40 meshes, reaction time
90min. The yield of total sugar was 90. 37% and the concentration of total sugar was 85 g/L. The saccharif-
ying liquid from cornhusks was decolorized by active carbon. Yield of decolorization was 92. 27%. Losing
rate of total sugar was below 5% and the concentration of furfurcl was 0. 236 g/L. The shaking flasks exper-
iment for the production of succinic acid was carried out and the results showed that the saccharifying liquid
could be used as the carbon source substitute for microbe fermentation of succinic acid,

Key words cornhusks, acid hydrolysis, succinic acid, fermentation
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