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Crude Enzyme Powder Utilization for Ethanol Fermentation from Pineapple Skins
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Abstract

The objectives of crude enzyme powder utilization for
ethanol fermentation from pineapple skins in this study was to find
the effect of initial sugar in liguid medium on ethanol
concentration obtained from fermentation by using two types of
crude enzyme powder. Crude enzyme powder was produced from
monoculture of Trichoderma reesei and co-culture of Trichoderma
reesei and Saccharomyces cerevisiae. Ethanol fermentation was
carried out in 250 mL shaking flaks at 120 rpm, by using 8% dry
weight of pineapple skin in 100 mL liquid medium at initial pH 5,
room temperature (30°C) and varied the ratio of crude enzyme
powder to sugar in medium as 1:0.25 and 1:0.50. And also

comparison of ethanol obtained between fermentation by using

crude enzyme powder and simultaneous sacchairfication and
fermentation with 10%v Saccharomyces cerevisiae starter mixed
with crude enzyme powder from Trichoderma reesei were
investigated. It was found that the highest ethanol obtained was
42 g/L for 4 days by using crude enzyme powder from co-
culture of Trichoderma reesei and Saccharomyces cerevisiae at
the ratio of crude enzyme powder to sugar in medium as
1:0.50. The highest ethanol concentration from simultaneous

sacchairfication and fermentation was 47 g/L for 4 days.
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