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Abstract

The study of optimum condit.ion for ethanol production

by Zymomonas' mobilis IFD 13756 and CM 141 wusing black strap

molasses and high-test molasses with and without the additien of
(NH,»_S0, 0.5 % and KH PO, 0.01 % (w/v), as substrates were
carried out at initial sucrose concentrations of %. 10. 15, 20.
25 amd 30 % (w/v). The pH were at 7 and 8. The fermentation
temperature were at 30°C and 37°C. The optimum fermentation
conditions for 2. mobilis IFQ 13756 with black strap molasses
were 5 % initial sucrose concentration. pH 7 and 8 at 20°C. The
ethanol produced was 11.6 % (v/v) in 288 hours. With Z. mobilis
CM 141, the optimum pH was 8 and the ethanol concentration was
11.5 % (v/v) at 30°C in 288 hours.

When high—test nolasses was used the highest fermenta-
tion rate was achieved when (NH_>,80, 0.5 % and KH PO, 0.01 %
(w/v) were added. The optimum fermentation conditions for Z.

mobilis IFO 13756 were 5 % initial sucrose concentration. pH & at

30°C. The ethanol produced was 13.4 % (v/v) in 156 hours. With



Z. mobilis CM 141 the optimum conditions were the same as for 2z,
mobilis IFO 13756 but the time required to produce 12.4 % <(v/v)
ethanol was 132 hours. In comparing the efficiency of fermenta-
tion between fed-batch and batch fermentation reveals that the
efficiency of fed-batch fermentations was between S0-72 ¥ and 89-

g7 % for batch fermentation.



