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Processes of producing xylose by cor ncob

XU Guo-Hui'', ZHU Zhen-Yuan®, XIAO Lin?

(1. College of Food Engineering and Biotechnology, Tianjin University of Science & Technology, Tianjin 300457,

China; 2. Shandong Longlive Bio-technology Co., Ltd, Yucheng 251200, China)

ABSTRACT: Objective To investigate the best process conditions of producing xylose by corncob. Methods

The granular corncob was used as raw material, and acid hydrolysis was used to produce xylose. Under different

conditions of acidity, acidolysis temperature, acidolysistime or solid-liquid ratio, the optimal process conditions were

confirmed based on xylose yield. Results The best process conditions of acidolysis were as follows. temperature

was 120 °C, acidity was 1%, the solid-liquid ratio of corncob and process water was 1:10, and the acidolysis time was

2 h. After decolorizing by activated carbon and ion exchange, the light transmittance of hydrolyzate at 420 nm could

reach up to 90% and electrical conductivity decreased dramatically, which indicated that various ions were removed.

The yield of xylose was higher after crystallization, and 8 ton of corncob xylose could produce 1 ton of xylose.

Conclusion The productivity rate of xylose is high by using this process conditions.
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