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Table 1 Effect of pretreatment condition on the saccharification ratio of rice straw
oAb 3 4% ity fige WAL R/ 26 oAk 2P 55 it ek AL %/ %6
Pretreatment condition Saccharification ratio Pretreatment condition Saccharification ratio
<830 43.340.2 1:6 41.540.3
. <380 45.4+0.2 27 43.240.2
Bif2/um . . Fil 9 . N
Particle size =250 45.0+0.2 Materials to liquid ratio 1:8 46.7+0.2
<180 42.140.1 1:9 45.3£0.1
<150 41.24+0.2 1:10 41.1+0.1
40 42.37+0.3 1.0 57.3+0.2
50 42.940.3 1.5 64.340.1
R /C 60 44,5+0.1 wE /b Time 2.0 57.14+0.2
Temperature 70 47.1+0.1 2.5 51.0+0.1
80 56.1+0.1 3. 49.5+0.1
90 51.6£0.2
100 47.3+0.1
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Fig.1 The course of enzymatic hydrolysis of rice straw
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Fig.2 The analyse of structure of rice straw before and after pretreatment
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Effects of phosphoric acid-acetone pretreatment

on enzymatic saccharification of rice straw
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Abstract

To improve lignocellulose energy-oriented use efficiency of the rice straw,rice straw was

pretreated with phosphoric acid-acetone. The effects of particle size, materials to liquid ratio,temperature

and time on enzymatic saccharification ratio of rice straw were studied. The construction of the rice straw

was scanned before and after the pretreatment by SEM. The results showed that when the particle size of

rice straw was <380 pm,the materials to liquid ratio was 1 : 8,the pretreated temperature was 80 ‘C

and the pretreated time was 1. 5 h, the enzymatic saccharification ratio of rice straw increased from

18.6% to 65.4%. The crystalline structure of the rice straw was destroyed to pieces by SEM, providing

good working conditions for the subsequent enzymatic saccharification. The research could provide an ef-

fective pretreated way of straw under mildness conditions.
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