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The ethanol(bioalcohol) produced from sorghum mash fermentation is a 100 percent pure of biomass fuel. And, 1
high added value that can continuous development. But, during the fermentation, the thermal property of sorghu
changes of enzyme activities. It results the heat generated of fermentation period cannot be calculated by the the
unknown but very important heat load information while making the process cooling load calculation.

Most of producers used to estimate the fermentation heat load of mash by their experience .As a result, the cooli
needs. Furthermore, it wastes the energy and affects the quality of sorghum liquor.

This study is mainly discussing the fermentation heat of sorghum mash in condition of solid state fermentation pe
sorghum liquor. This experimentation treated the daily fermentation of sorghum mash under steady state,using tl
calculate the daily heat generated from the first and second fermentation periods. The total heat generated from
heats.

The results show that during the 22 days of sorghum mash’ s first and second fermentation periods, the averag

from 59,513 kcal to 62,424 kcal per unit (1,000 kg). The reason of differences about the fermentation heat maybt
different mixing ratio of raw sorghum and wheat, moreover, the quality of koji powder, the water contain and acid
fermentation temperature of sorghum mash---etc.

This study provides the experiment results of the heat calculation for sorghum mash fermentation and a practical
the professional engineers and the wine processors to have a better understanding of the sorghum liquor proces
addition, it is to help to design and develop the cooling system accurately.
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