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1. Nutrient agar

Beef extract 3.0 g
Peptone 5.0 g
" Agar 150 g
Distilled water 1,000 ml
pH 6.8
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2. Nutrient broth

Beef extract 3.0 g
Peptone 5.0 g
Agar 150 g
Distilled water 1,000 ml
pH 6.8
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3. Yeast extract Malt extract agar

Yeast extract 3.0 g
Malt extract 5.0 g
Peptone 5.0 g
Glucose 100 g
"Agar 15.0 g
Distilled water 1,000 ml
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4. Yeast extract Malt extract broth

Yeast extract 3.0 g
Malt extract 5.0 g
Peptone 5.0 g
Glucose 100 g
Distilled water 1,000 ml
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azaea I una A0y 1 lsahdedqendeiiaon lo Nanudu 15 Youaso

13191 gamgil 121°C Wunat 15 wi

5. Zymomonas medium agar
Peptone 10.0 g
Yeast extract 10.0 g

Glucose 20.0 g
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Agar 150 g
Distilled water 1,000 ml
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6. Zymomonas medium broth

_ Peptone 100 g
Yeast extract 10.0 g
Glucose 20.0 g
Distilled water 1,000 ml
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Crystal violet stain
Crystal violet (Gentian violet)

Distilled water

Gram iodine solution
Iodine
Potassium iodide

Distilled water

Decolourizer
Ethyl alcohol 95%

Acetone

Safranin O stain
Safranin O
Ethyl alcohol 95%
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2.HCI1.0M
Hydrochloric acid 38% (w/v) 83 ml
Distilled water 917 ml
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3.NaOH 1.0 M
NaOH 40 g
Distilled water 1,000 ml
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(Aanadnin APHA, 1992)
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3. mmanzdlSanm Total protein 1ag Bradford Kit (Bradford, 1976)
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leMuoalay Saccharomyces cerevisiae V1116

Dependent Variable: ALC

Tests of Between-Subjects Effects

Type III Sum

Source of Squares df Mean Square 5 Sig.
Corrected Model 7545.189(a) 439 17.187 | 9236.350 1000
pterce s 25506.108 1] 25506.108 137068980% .000
oy 3644.526 10 364.453 195855'53 .000
o 1030.495 4 257.624 138446'02 .000
BUCAR 283.813 1 283.813 152519'82 000
CONC 382.478 3 127.493 | 68514.064 000
DAY * SBW 155.149 40 3.879 | 2084.415 000
DAY * SUGAR 512.262 10 51.226 | 27528.792 000
DAY * CONC 84.549 30 2.818 | 1514.544 000

*
BB ¥ BUGRE 1108.096 4 277.024 148871'63 000
SBW * CONC 29.919 12 2.493 | 1339.882 000
SUGAR * CONC 20.677 3 6.802 | 3703.989 000
DAY * SBW * SUGAR 169.190 40 4230| 2273.057 .000
DAY * SUGAR * CONC 24.638 30 821 |  441.346 000
SBW * SUGAR * CONC 33.865 12 2.822 | 1516.591 000
DAY * SBW * SUGAR *
e 65.531 240 273| 146733 .000
Error .819 440 .002
Total 33052.116 880
Corrected Total 7546.008 879

a R Squared = 1.000 (Adjusted R Squared = 1.000)
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a A _r :1 o {
a1319 3 Yswamemuoamaelao Saccharomyces cerevisiae V1116Tuihngidinany

Yy 9 '
UUVUANING

4
o o
ﬂmm’l'n%'uumaw’hﬁ' % ethanol (v/v) £SD

0 3.5242.15
» 4.8142.08
» 81+£2.

75 6.05+2.88
100 6.1842.93

319 4 Ususueniueamnolae Saccharomyces  cerevisiae V1116 v0uangszay
v

RIoRTs!

seaurea % (w/v) % ethanol (v/v) £SD

15 4.43%2.28
18 5.16£2.77
21 5.76+3.09
24 6.18%+3.19

M1319 5 USuaemueamaelay Saccharomyces  cerevisiae V1116 1Inszogiiaimiin

A1)
FTOLAMINNN () % ethanol (v/v) £SD

0 0

2 3.27+1.18
4 4.57+1.62
6 5.28+1.88
8 5.88+2.05
10 6.09£2.19
12 6.4112.41
14 6.6712.50
16 6.9242.56
18 6.99+2.64

20 7.11%2.66
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A1319 6 WaIRs1z¥ANUL)515IuuBIn total soluble solid Nnaaouiladens 4 Nilwane
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Ammsazany lAupIus LU

Tests of Between-Subjects Effects

Dependent Variable: BRIX

Type III Sum
Source of Squares df Mean Square F Sig.
Corrected Model 15200.829(a) 439 34.626 82.551 .000
Intercepy 148171.906 1] 148171.906 353251'5g 000
DAY’ 4841.482 10 484.148 | 1154.241 .000
SBW 1347.508 4 336.877 803.137 .000
SUGAR 437.241 1 437.241 | 1042.411 .000
CONC 5023.073 3 1674.358 | 3991.778 .000
DAY * SBW 249.503 40 6.238 14.871 .000
DAY * SUGAR 675.221 10 67.522 160.977 .000
DAY * CONC 247.546 30 8.252 19.672 .000
SBW * SUGAR 1498.180 4 374.545 892.940 .000
SBW * CONC 75.391 12 6.283 14.978 .000
SUGAR * CONC 66.262 3 22.087 52.657 .000
DAY * SBW * SUGAR 259.445 40 6.486 15.463 .000
DAY * SUGAR * CONC 51.102 30 1.703 4.061 .000
SBW * SUGAR * CONC 43.987 12 3.666 8.739 .000
DAY * SBW * SUGAR *
CONC 384.889 240 1.604 3.823 .000
Error 184.559 440 419
Total 163557.293 880
Corrected Total 15385.387 879

a R Squared = .988 (Adjusted R Squared = .976)
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