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ABSTRACT

The growth and ethanol production from Saccharomyces cerevisiae TISTR 5049
in palm sap at room temperature (27+1°C) for 7 days were studied. It found the fermentation of
S. cereviae TISTR 5049 under aerobic condition was higher than under anaerobic condition.
However, ethanol content in sample of anaerobic condition was higher than that aerobic condition.
It can produce the ethanol content about 6% and 8% within 3 and 4 days of fermentation,
respectively. The highest growth was showed in palm sap wine with 6% ethanol and it produce
acetic acid about 4.22 g/I for 48 hours. The optimum conditions for the growth of 4. aceti TISTR
102 in palm sap were containing 5% (w/v) glucose as a carbon source, 0.4% (w/v) yeast extract as
a nitrogen source, adjust the pH initial at 6.0 and the aeration rate by shaking 180 rpm at 30°C for
10 days. It grows to the stationary phase at 4 days of fermentation.

Production of A. aceti TISTR 102 for the starter powder was can prepare by
mixing 4 ml of 20% mannitol (w/v) as protective agent with the cell, 10 g of rice bran as carrier
and drying at 35°C for 12 hours. The highest of cell viability of A. aceti TISTR 102 was about
1.56x10" CFU/g. It found that the starter powder in foil bag, vacuum packaging can show high
the cell viability and efficiency of fermentation of starter after stored at 4°C for 1 month than at the

room temperature.
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