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* Environmentally, little to no waste in production.
Breakeven 22 weeks _ .
64,000 pouches Stillage can also be used for animal feed or

INGREDIENT FUNCTIONALITY: fertilizer. Steam can also be reused as a heat
Corn: raw material used for fermentation PRODUCTION SPECIFICATIONS: source.

Yeast: microorganism used to convert glucose to * 1 pouchis8oz. and cost $2.42 to produce  Economically, self sustaining and profitable
ethanol * 1 batch produces 3200 pouches

Water: used to maximize the conversion rate of starch e 1 batch can be made each week GLOBAL/SOCIETAL IMPACT:
to glucose * The plant will only operate during the academic year (32 weeks) * Increase hands-on opportunities for students

Cranberry Juice: decrease the pouch alcohol content * 1 pouch will be sold to distributers for $3.00  Regulated alcoholic consumption option to
by diluting the vodka * 51,200 pouches produced annually minimize over consumption
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