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ABSTRACT

The effects of scale up of fermentation for 3 and 6 litre were studied to Acetobacter aceti TISTR
102 production in palm sap and containing 5% (w/v) glucose, 0.4% (w/v) yeast extract, adjust the pH initial
at 6.0 and the aeration by agitation with magnetic stirer to 400 rppm/min at room temperature (27+1°C). In 3
litre of fermentation, the growth was increasing belong to the fermentation time until 4 days. It had the total
viable cell and growth rate about 4.6x10"” CFU/ml and 0.0052 g/l, respectively. The total viable cells was
not different when using 500 rpm/min. Only using a 20%(w/v) mannitol as protective agent was show a
higher of cell survival than using with 5 and 10% (w/v) glucose, fructose, sucrose and lactose. 20%{w/v)
mannito] and containing 5 and 10% (w/v) glucose had not different of the total of cells about 8.53x1015,
6.82x10"* and 4.72x10" CFU/g, respectively.

A. aceti TISTR 102 starter powder could be produce by low-temperature thermal drying. This
process 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 following by packing in foil bag with modified astmosphere
and vacuum. It was found that the modified astmosphere packaging gave the higher cell viability of 4. aceti
TISTR 102 than vacuum packaging. After 3 months, the cell viability was about 1.38x10" and 7.77x10"
CFU/g, respectively. The efficiency of fermentation of 4. aceti TISTR 102 starter powder was tested by
adding 5, 10 and 15 g into palm sap wine and 6% alcohol. The acetic acid contents was the highest at 15

days of fermentation when using the 5 and 10% starter powder about 5.03 and 5.21 g/100 ml, respectively.
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