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Abstract

The possibility of bioethanol production from extract of sweetcorn residues, produced in Yamanashi prefecture, was investigated.

It was clarificd that the extract of sweetcorn residues contained much amount of sugars and amino acids. As a resull of ethanol

produciion from the extract of sweetcorn residues by using yeast strains, it was found that the strains of Saccharomyces cerevisiae

produced ethanol from sugars.
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