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ABSTRACT

Loog-Pang is a traditional starter culture for production of alcoholic foods and drinks
in Thailand. The main objectives of this study were to select amylolytic yeasts from Loog-Pang in
southern Thailand and to optimize the saccharification of cassava starch to reducing sugar and to
optimize the ethanol production by the selected yeast isolates. Seventy-four yeast isolates were
obtained from 10 samples of Loog-Pang. The isolates were tested for amylolytic activity in Yeast-
Peptone Cassava (YPC) medium contain 3% (w/v) cassava starch and ethanol production in Yeast Malt
(YM) medium contain 11% (w/v) glucose. Sixty-six isolates had ability to produce ethanol from
glucose. However only 3 isolates showed amylolytic activity. Saccharomycopsis sp. YCY1 was the
isolate produced maximum amylolytic activity and Pichia anomola YTB3 showed the highest ethanol
production. The optimum medium for saccharification by Saccharomycopsis sp. YCY1 was only 5%
(w/v) cassava starch in distilled water. The optimal cultivation conditions for reducing sugar
production were 5% cassava starch 200 ml in 500 ml flask and shaking at 100 rpm, 37 °C. Under these
conditions, the highest reducing sugar was 46 g/l for 120 h cultivation (84% of the theoretical yield).
The optimum medium for ethanol production by P. anomola YTB3 was YM medium contained 18%
(w/v) glucose. The optimal cultivation conditions for ethanol production were 100 ml medium in 250
ml flask and incubated at 37 °C with out shaking. Under these condition, the highest ethanol
concentration was 3.12 %v/v for 120 h cultivation (34% of the theoretical yield). The results of
ethanol production form 5% (w/v) cassava starch at 37° C showed that the monoculture fermentation
of Saccharomycopsis sp. YCY1 higher ethanol concentration than coculture of Saccharomycopsis sp.
YCY1 and P. anomala YTB3 or S. cerevisiae TISTR5088 and two-stage fermentation. The highest
ethanol concentration was 5.72 g/l by a monoculture of Saccharomycopsis sp. YCY1 (20% of the

theoretical yield).
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