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ABSTRACT

This work involved the study of ethanol production from
pineapple juice by column fermenter. The pure culture of
Saccharomyces e llipsoideus or Saccharomyces cerevisiae was used
throughout this study. It was found that the optimum substrate
concentrations used were in the range of 14-20 degree Brix with
supplements of 0.05% (w/v) of Ammonium Sulfate, 0.05/6 (w/v)
Diammonium Hydrogen Phosphate and 0.0176 (w/v) Magnesium Sulfate.
The appropriate aeration was 0.5 volume of air/volume of fermented
liguid/minute ( M for 4 hours, when 18 degree Brix of ethanol
was produced in 16 hours with 9% sugar consumption. Fermentation
using diluted concentrated pineapple juice gave poorer results and
when more concentrated juice viz.21-25 degree Brix was used,longer
aeration at the initial peroid was necessary.

Semicontinuous condition was also studied using the above
conditions. It was found that optimum rate for removal of fer-
menting medium was 2% by volume for every 3 hours when the first



transfer was conducted at 137 hours. The sugar consumption
was in the range of 70-75%.
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