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The Study on the Comparison of the Effect of the
Alcohol Fermentation by Immobilized Yeast and Free Yeast

XIONG Ya
(Chemistry and Biology Engineering College, Panzhihua College , Panzhihua, Sichuan 617000)

Abstract:This paper discussed the experiment by comparing the immobilized yeast with the free yeast by
determining their alcohol degree, acidity and sugar degree, According to the alcohol fermentation, analyzed the
differences between immobilized yeast and free yeast. The results showed that the immobilized yeast was more
superior to free yeast.
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The Improvement on the Determination Method
of the Arsenic Contents in the Arsenic Wastes

JIANG Zhong—guo,ZHU Xiao—yu, WU Yan—jun
(Department of Life Science and Chemistry, Xichang College , Xichang, Sichuan 615022)

Abstract:While producing copper, there can come out some wastes containing arsenic. The wastes can be
completely dissolved in 1 : 1 HCI under the existence of KBr and N,H; « H,SO,. According to this, the paper
simplifies “the GB/T 3884.9-2000". The simplified method can determine the arsenic in the wastes.

Key words:Arsenic; Arsenic wastes; Potassium bromate method



