C —5 SECTION C

ETHANQL PRODUCTION FROM MALTED PADDY

K. Sivaganeshan, S. Mahendran and K. Balasubramaniam
Department o1 Biochemistry, Facultv of Medicine, University of [af{na

Paddy was steeped in water for 24 h and allowed to germinate in dark
for 5 days. The germination was arrested on the 6th day by drying the
paddy In hot sun and husk was removed manually, Malted rice was
powdered in a grinding mill. Moisture content, reducing sugar, total carbo -
hydrate content and endogenous amylase activity of malt powder were
87.55 kg—1,97.2g kg—-1,720g kg—1 and 488.8 Pmol min—1 g=1 malt powder
respectively. Optimum endog:znous amylase activity was observed at pH 4.5
and 50°C. By the action of endogenous amylase activity at 5)°C and pH

4.5, about 509, of starch present in malt powder was hydrolysed in 5 h-
The simultaneous saccharification by endogesnous amylases and fermentation
by a yeast strain isolated locally from toddy produced 275.3g ethano! from
one kg malt powder at room temperature in 120 h. In this research we
have achieved an efficient saccharification and fermzntation process (76.5%)
in which the malted paddy was hydrolysed by its endogenous amylases with
concomitant conversion of the sugars to ethanol by yeast fermentation.

22



