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Abstract In commercial ethanol production producers often use sugarcane or sugar beet molasses as raw
material due to their abundance and low costs. The most employed microorganism used for fermentation is
Saccharomyces cerevisiae yeast due to its ability to hydrolyze sucrose from cane or beet molasses into glucose
and fructose, two easily assimilable hexoses. The aim of this study was to evaluate the influence of different five
commercial dry yeasts of Saccharomyces cerevisiae on sugar beet and cane molasses fermentation by ethanol
and secondary products yield quantification. When the different types of Saccharomyces cerevisiae ware used to
ferment sugar beet and cane molasses an ethanol production of 7-9% v/v was obtained. Ethanol yield was
calculated as milliliter of ethanol produced per 100 mL of fermentation broth. The most suitable yeast seems to
be Safdistil C-70 when the ethanol yields obtained are compared.

Keywords: ethanol, Saccharomyces cerevisiae, molasses, fermentation

ISSN-1223-7221 © 2009 Ovidius University Press



