The production of ethanol or ethyl alcohol from starch or sugar-based feedstocks is among man's earliest
ventures into value-added processing. While the basic steps remain the same, the process has been
considerably refined in recent years, leading to a very efficient process. There are two production processes: wet
milling and dry milling. The main difference between the two is in the initial treatment of the grain.
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In wet milling, the grain is soaked or "steeped" in water and dilute sulfurous acid for 24 to 48 hours. This steeping
facilitates the separation of the grain into its many component parts.

After steeping, the corn slurry is processed through a series of grinders to separate the corn germ. The corn oil
from the germ is either extracted on-site or sold to crushers who extract the corn oil. The remaining fiber, gluten
and starch components are further segregated using centrifugal, screen and hydroclonic separators.

The steeping liquor is concentrated in an evaporator. This concentrated product, heavy steep water, is co-dried
with the fiber component and is then sold as corn gluten feed to the livestock industry. Heavy steep water is also
sold by itself as a feed ingredient and is used as a component in Ice Ban, an environmentally friendly alternative
to salt for removing ice from roads.

The gluten component (protein) is filtered and dried to produce the corn gluten meal co-product. This product is
highly sought after as a feed ingredient in poultry broiler operations.

The starch and any remaining water from the mash can then be processed in one of three ways: fermented into
ethanol, dried and sold as dried or modified corn starch, or processed into corn syrup. The fermentation process
for ethanol is very similar to the dry mill process.
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