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Cellulose an organic material found all crop residues such as rice
straws, corn cobs, bagasse and cassava stakls. May be converted into ethanol
via biotechnological processes. This study emphasized ~ an from fungi and
the ethanol fermentation from crop residues by enzymatic hydrolysis to glucose
and fermentation into ethanol. The fungi studied for celidlase production
were Trichoderma reesei QW 9414, TL reesei QM 6a and AsPergl_IIus sp. No 3335,
T reesei QV 6a giave the maximum celiulase activity on the nineth days, with
an average endo ucanase_(CMCase)r of 3.6973 unit/ml. and the celiulase filter
paper activity 0.8525 unit/ml. The test of T. reesei QM 6a for celiulase
production, revealed the maximum celiulase activity on the twelve days. The
celiulase production using a fermentor for twelve days gave the enzyme with
CMCase 2.876 unit/ml. and FPA 0.810 unit/ml.

The alkali pretreated rice straws, corn cobs and cassvastalks were
hydrolyzed by commercial enzymes and crude celiulase from T. reesei QW 6a.
One gram per drywelght of rice straws, corn cobs and bagasse produced the
reducing sugars of 0.720, 0.693 and 0.525 gram containing glucose of 0.353
0.345 0.276 gram from commercial enzlymes hydrolysis respectively. The r-ice
straws, corn” cobs and bagasse hydrolysate Dy crude celiulase from T. reesei
8M6a, showed that one gram per dryweight produced the reducing sugars of

328, 0.289 and 0.216 gram containing glucose of 0.170, 0.132 and 0.158 gram
respectively. Cassava stalks could not be hydrolyzed under these condition.

~ The crop residues hydrolysate from commercial enzymes and
T. reesei enzyme were fermented with Saccharomyces cerevisiae gave the
maximum ethanol production of 0.156 and 0.133 gram per gram substrate (g/g)/
g/g

from rice straws, 0.251 and 0.156 g/g form corn cobs and 0.156 and 0.17
from bagasse.

The result of this research may be applicable to various other
crop residues for the ethanol production from cellulose iIn the future.
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