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The objectives of this report were to study how to reduce total sugar
concentration (3.5 % w/v) left in the fermentation broth at the end of two-stages fed-
batch fermentation (72 hrs) and to study effects of total sugar concentration and method
of feeding molasses on the efficiency of alcohol fermentation at Sangsom Co.,Ltd.
Kanchanaburi. After 2 days of adding Saccharomyces cerevisiae 2 x 10° cell/ml into the
fermentation broth, no increase in number of yeast cells were obtained and total sugar
concentration left was still the same. Analysis of the concentration and type of total
sugar left in the fermentation broth by modified Lane-Eynon and HPLC methods was
consequently carried out. There were no glucose and sucrose in the fermentation broth.
Only fructose 0.33%(w/w) was found. The remaining sugar could be unfermentable
sugar and/or other reducing agents that could react with copper sulfate in the modified
Lane-Eynon method. Experiments to increase the efficiency of molasses fermentation by
using final total sugar concentrations at 17.5%, 18.5% and 19.5% of fed-batch
fermentation were then carried out. The alcohol fermentation efficiency obtained when
using 18.5% total sugar concentration was higher than the other two concentrations.
Besides that, it was found that decrease in the total sugar concentration for feeding in
the first step of fed-batch fermentation from 14% to 10% with the final sugar

concentration kept at 18.5% gave the same fermentation efficiency.





