


NSI gears up to develop technique for
producing ethanol from cashew apple

KANPUR: The National

availability of ethanol for
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Sugar Institute, Prof Narendra
Mohan while add at

level meet at the NSI on
Wednesday said the Institute
was well to search for alternate
feed stocks for producing
ethanol as it was not possible to
achieve the blending targets
only with molasses based
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He said by utilising such

non-conventional feed stocks,

not oaly the availability of

ethanol may increase but it will

parameters that effected the
percentdge conversion of
ethanol were pH, temperature
of fermentation, time and agi-
tation speed. He said the exper-
iments were conducted with
pH ranging from of 4 to 8, tem-
perature was varied in the
range of 30-45°C and fermen-
tation time was varied in the
sr:.:?e of 24 o 36 hours. He

and the process of conversion
of cashew apple into ethanol by
fermentation was

It may be mentioned here
that the cashew apple (or
cashew fruit), was ﬁuhy

part of the cashew fruit that was
attached to the c:
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