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Abstract: The technology for hydrolysis and saccharification of cassava straw, a kind of agricultural waste, was investigated in this paper
=

for making full use of biomass resources. The effects of co ali treatment, microwave/alkali treatment and ultrasonic/alkali treatment

on the pretreatment of cassava straw were studied first b the eellulose content as an index. The results showed that the cassava straw,
obtained by the treatment of 2% (m/m-)*NaOH solution a d microwave for 40 min, had the highest cellulose content (54.1%) and weight loss
(61.3%). This was because that the microwave radiation increased the solubility of hemicellulose in alkali solution, which removed the
hemicellulose and increased the cellulose content. Then, the cassava straw, obtained by three pretreatment methods, was fermented for

saccharification, and results showed that the substrates; obtained after microwave/alkali treatment, would have the highest content of reducing
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Fig.2 Process curves of weight loss of cassava straw with
different concentrations of alkali solution by microwave/alkali
treatment
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Table 1 Effects of concentrations of alkali solution and operating conditions on chemical components of pretreatment cassava straw

ATk NaOH & 6 R 2 P2 B 18] /mi ik
2 aOH #R 6 IRE L 2 B 18] /min
ek FoftEk iy Ko
RALFE - - 28.8+0.20 19.2+0.40 10.2+0.70 0.50+0.10
1% 30 42.5+0.60 21.0+0.50 6.20+1.30 1.20+0.10
1% 60 45.740.40 21.8+0.60 490+1:20 = 1.50+0.20
o 2% 30 44.2+40.80 21.4+1.10 5.00+0.80 1.40+0.10
T HLBRAL 3T
2% 60 48.6+0.20 22.7+0.50 4.10+0.40 1.60+0.10
3% 30 48.2+0.50 22.4+1.30 440+0.80 . 1.60+0.10
3% 60 49.4+0.30 23.1+0:90 | '70i0.10
1% 20 47.5+0.50 7.90+0. 40+0.20
1% 40 52.9+0.80 1032060 1.50+0.10
S 2% 20 52.1+0.40 9.90%0.70° > / 5.80+0.60 1.50+0.20
T B ARAL
2% 40 54.1+0.70 11.9£0.50 3.80+0.40 1.70+0.10
3% 20 53.7+0.60 11.4+0.40 4.20+0.30 1.70+0.10
3% 40 54.240.50 12.240.80 3.60+0.60 1.80+0.20
1% 20 40.9£0.50 X&:OSO 8.90+0.90 1.30+0.10
1% 40 43.4+0.40 +0.50 7.60+0.60 1.40+0.10
5 kA 2% 20 43:6+0.70 24.9+0.40 7.80+0.80 1.40+0.10
a)ﬂ‘/ 5 N
2% 40 46.9+0.20 22.4+0.70 6.50+0.50 1.50+0.20
45.2+0:30 22.8+0.80 7.00+1.00 1.50+0.10
47.440.10 21.1£0.30 6.30+0.90 1.50+0.10
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Fig.4 Process curves of saccharification fermented by
Trichoderma viride
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Table 2 Main chemical components of saccharification residue

in cassava straw

. A L85%
w327 ik —
Sk FH%F  AmE B
T 4014030 2344030 8.10£0.60 1.50+0.20
AERH 3684040 2324070 10.2+0.80 1.60+0.10
FR/BRA R 35.940.50 1714040 9.90+£0.90  1.70+0.10
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