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Effect of temperature and pH and the concentration of dry matter
molasses to produce ethanol by Saccharomyces cerevisiae
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Abstract:

Twenty isolates of saccharomyces cerevisiae obtained from different local sources
have been tested for the ability of ethanol production from sugar beet molasse in
previous research( Nakshoo ef al, ). R1 isolated from wine residue of a wine plant
Kferram (central Syria) was the most productive.

The later isolate was studied concerning the effect of different temperature
[EU“C.ESDCJD"C,S5°C}pH[4,4.5, 5, 5.5) and molasse dry matter contents(16%,20%,24%,28%) on
ethanol production. This study revealed that the optimum ethanol production was achieved at
30° C.pH (5 )and concentration dry matter of molasses at 16 %.
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Molasses, fermentation, ethanol, Saccharomyces cerevisiae.
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