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Abstract

The studying optimum condition of ethanol production by fermented pineapple
waste project had 3 objectives following as 1) studying optimum condition of pre-treated
pineapple waste by chemicalphysical method, 2) studying optimum growth condition of
Zymomonas mobilis fermented pineapple waste to produce highest consumption of ethanol and
3) studying optimum growth condition of Saccharomyces cerevisiae fermented pineapple waste
to produce highest consumption of ethanol. The result was shown that the suitable condition of
pre-treated pineapple waste reduced size of it to be 0.5 to 1.0 mm. and then treated by NaOH,
25 M, 24 hrs in room temperature. Rinse the sample by distilled water and add H,SO,,
3 and 5 M combined with thermal condition. At 85°C, 4 hrs with H,SO, (5M) in water bath gave

a higher alpha cellulose as 87.75+0.50 while at 125°C, 90 minutes with same condition of
H,SO, in autoclave revealed a highest alpha cellulose as 98.44+0.15. At 105°C, 120 minutes

with H,SO,4 (5M) gave 80.23+0.24 of alpha cellulose.

The pre-treated pineapple waste by suitable condition should be add glucose
5 %w/v before inoculum Zymomonas mobilis that was incubated at 30°C for 96 and 108 hrs
had higher percentage of alcohol (10.10+0.17 and 10.330.15,respectively). However, the
highest concentration of ethanol 45+6.57 (%v/v) at incubation time 72 hrs. For Saccharomyces
cerevisiae was found that optimum growth temperature was 25°C that adding glucose for
increasing carbon source. Optimum incubation time was 84 hrs to have a higher volume of
alcohol 14.23+0.15%. The highest concentration of ethanol was found at 120 hrs, 45.42+2.44%
not different at 72 hrs, 40.17+3.07 %
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