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The Preliminary Study of High Cell-density and Intensity Ethanol Fermentation

Employing the Dissolved Oxygen Control Strategy
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ABSTRACT The effect of different dissolved oxygen concentration on the biomass and other fermentation
parameters was investigated in the process of ethanol fermentation using stirred tank fermentor. It showed
that dissolved oxygen concentration and aeration time were important factors which influenced the growth of -
cells and the ethanol fermentation intensity. At preferred dissolved oxygen level, the biomass amounted to
5.5~6 hundred million/mL and the fermentation intensity reached 2. 71g/(L + h) after 48h fermentation,
which increased 200% and 48. 9% than traditional fermentation, This study might provide foundation for
further investigation of optimum dissolved oxygen control strategy in order to achieve the goal of high density
and high intensity ethanol fermentation.

Key words dissolved oxygen, high cell-density, ethanol fermentation, ethanol intensity
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