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Effect of addition Saccharomyces cerevisiae to the
fermentation media on reducing methanol concentration
for some industrial fermentations.

Dr. ramez mohammad!
Dr. sheiam sulaeman?
En. Yahia esmail®

o ABSTRACT O

Methanol is one of the most important toxins that are formed in the fermentation
medium as a harmful by-product of microorganism activity, and as a result of the enzymatic
hydrolyze of pectin by the enzyme pectin methyl esterase PME. This research aims to
determine the effect of addition S. cerevisiae to grape fermentation media to reduce methanol
production. And after heat treatment of grape juice prepared for fermentation. The samples
were tested by using colorimetric method as official methods depending on the measurement
using spectrophotometer at (575 nm).In comperation with the standard Syrian specifications
number /2478/ year (2003), Where 12 samples prepared by traditional local methods were
tested. These results showed that addition of yeast at rates of 1-2% (w/v) led to a significant
decrease in methanol concentration in the fermented mash by 20.7-17.9% compared to the
blank sample, and no significant effect of yeast addition percentage on methanol
concentration.

Keywords: pectin methyl esterase PME, spectrophotometer, methanol, alcoholic drink.
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