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Abstract

There is a need for alternative energy due to an increasing world oil price. Bioethanol is
regarded as an alternative renewable energy and green fuel, a potential replacement for gasoline.
After protein precipitation of traditional tofu production, a large amount of soybean curd whey
(SBW) is discarded which caused environmental problem. However, SBW still certain some
nutrients that can be uesd for culturing microorganisms. Therefore, ethanol production from SBW
by Saccharomyces cerevisiae V1116 and Zymomonas sp. TISTR 1102 was evaluated. It was
found that only S. cerevisiae V1116 could produced 4.73 g/l ethanol in 1.5 1 fermentor at 25+5°C
for 20 days. Ethanol production of S. cerevisiae V1116 was improved by the addition of 24
%Brix (w/v) of sucrose, the yield was 108.09 g/l after 20 days incubation at 25+5°C.
Optimization of ethanol production by S. cerevisiae V1116 was carried out by varying a)
concentration of SBW at 0, 25, 50,75 and 100% (v/v) b) sucrose and molasses concentration at

15, 18, 21 and 24 %Brix (w/v) ¢) fermentation time of 0, 2, 4, 6, 8, 10, 12, 14, 16, 18 and 20 day.



The fermentation was carried out at 25+5°C. All factors were analyzed using full factorial
experimental design, the best combination was SBW 100% (v/v) supplemented with 24 %Brix
(w/v) of sucrose at 25+5°C for 20 days which yielded 109.67+0.3 g/l ethanol, viable count before
and after fermentation were 2.3 x 10’ CFU/ml and 4.7 x 10° CFU/ml, respectively total protein
were 7.1 mg/ml and 0.77 mg/ml. Upscale fermentation in 100 I fermentor using optimal condition

yielded 101.78 g/ ethanol.



