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This research is to establish composition of production vmedium and growth condition in continuous
fermentation of Saccharomyces cerevisiae s‘rain SG1 for yeast cell cultivation, to attain high and stable specific
growth rate and high cell mass yield. The suitable age of innoculum, which had maximum specific growth rate, was 8
hours. In shaked flask cultivation, concentration of initial total sugar in molasses that obtained maximum specific
growth rate was 20 g/l. The comparison between shaked flask fermentation, batch fermentation and continuous
fermentation in § liters with 20 g/l of initial total sugar in medium showed that the maximum specific growth rate from
continuous fermentation was the highest (0.250 h'), while those from shaked flask fermentation and batch
fermentation were 0.160, and 0.210 h” respectively. However, cell concentration of continuous fermentation in this
condition (20 g/l of initial total sugar, 0.250 h" of dilution rate) was only 5.32 g. of dry weight/l or 2.00 g. of dry
weight/hr with only 0.66 of cell mass yield. Composition of production medium and condition of cultivation for
continuous fermentation had been funhervdeveloped. The suitable initial production medium was composed of
molasses with 50 g/l of total sugar, 8.5 g/l of ammonium sulfate and 2.4 g/l of ammonium hydrogen phosphate. While
the composition of the suitable production medium for continuous addition was similar to that of the initial production
medium, but solution of molasses with total sugar of 40 g/l should be added to the system at the third hour of the initial
fermentation. The suitable production media did not require additional ferric chloride, copper sulfate and zinc
chioride. The sQitabIe condition of cultivation for continuous fermentation consisted of 700 rpm of stirring rate, 3 vwwm
of air flow, at pH 4.5 and 33 °c. Although the developed production medium and condition could not obtain higher
specific growth rate, but it obtain 24.00 g. of dry weight/l or 9.00 g of dry weight/hr of cell productivity and 0.72 of cell
mass yield with respect to fermentable sugar consumed. This condition could be maintained for 117 hours. The spent

medium of the cell culture was able to recycle only 1 cycle.





