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ABSTRACT 
    

The mature or ripen palmyra pulp is dark color and its pulp with meat is 

yellow- orange. To prepare the palmyra palm fruit by water : palmyra palm fruit pulp on 1:2.  

There is proximate pH 4.47-5.1 and total soluble solid 5.01±0.15 oBrix. It is possible to using 

as mterial for vinegar fermentation. Yeast were isolated from palmyra pulp fruit 20 colonies. 

The isolate Y15 produced the highest ethanol content about 5.06±0.25% and 7.4±0.25% at 

10% and 15% (w/v) glucose within 2 and 4 days, respectively. The effects of ammonium 

sulphate as the nitrogen source on ethanol fermentation were studied. The supplementation of 

500 mg/L ammonium sulfate obtained the highest ethanol content at 5.75±0.09% within 7 

days. The fermentation of 6 liters palmyra palm fruit juice with 10 oBrix glucose was 

investigated. The yeast isolate Y15 produced ethanol content about 3.92±0.15% after 14 

days. This isolate was identified as Candida stellimalicola.  

The isolates of acetic acid bacteria from palmyra palm fruit pulp. The acetic 

acid bacteria 20 isolates were selected for acetic acid production. The isolate A10 produced 

the highest acetic acid content in (GYE broth) with 6% (v/v) ethanol about 5.64±0.18% and 

within 55 and 5.10±0.27% within 60 days at 8% (v/v) ethanol. This isolate was Acetobacter 

ghanensis, which produced acetic acid from palmyra palm wine at 4.14±0.10% within 60 

days. The vinegar has yellow-color and contains mineral and acetic acid content suitable for 

vinegar standard. Consumer testing for premixed salad dressing product indicated overall 

liking scores at 4.22±0.71 (like slightly). This result will improve in salad dressing formula 

for consumer accept.  
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