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Study on oil recovery and alcohol fermentation
technology with hogwash fat

DAI De-hui, HU Wei-lian
(1. School of Biological and Chemical Engineering, Zhejiang Universtity of Science and Technology,
Hangzhou 310023, China)

Abstract: The recovery condition of hogwash fat and alcohol fermentation technology of it
was studied. The optimum recovery condition was that fat was extracted after hogwash and corn
meal medium treated by double enzymes (o~ Amylase and g-Amylase) and standing some hours.
il extraction rate is up to 91. 2%, which is 4. 1 times than standing extraction technology. The
optimum technology condition of hogwash alcohol fermentation that saccharifying time is 35
min, the ratio of hogwash to corn meal is 28 to 25, fermentation time is 72 h, original pH is
4.0, cellulase is 0. 05% and glucoamylase is 0. 1%.
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