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A high substrate concentration is necessary in simultaneous saccharification and fermentation (SSF) in order to lower the overall energy utilization and water consumption, as well as improving the process economy. However, the use of higher dry matter contents leads to increased concentrations of inhibitory compounds, which, at a certain level, result in reduced fermentability. Therefore, a robust and tolerant yeast is required. This can be accomplished by cultivating the yeast on the pretreatment hydrolysate, as the yeast then becomes better adapted to the environment.

The main objective of this study was to increase the final ethanol concentration by performing SSF at higher consistencies, maintaining a high ethanol yield. Experiments were carried out on the slurries from steam pretreatment of non-, SO2-, and H2SO4-impregnated Salix chips. At first, the ethanol concentration that could be obtained with commercial baker’s yeast (5 g DM/L) was investigated, by performing experiments at initial water-insoluble solids (WIS) contents of 5, 7, and 9 %. The study was continued using yeast adapted to the medium, in an attempt of increasing the WIS concentration even further. The results from this on-going study will be presented.

