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Abstract 

The aim of this work is to compare the process efficiency for bio-ethanol production from molasses and
starch. The biotechnological process for bio-ethanol obtaining has some characteristics depending on the
raw material that contain saccharides and starch as alcohol production substances. The most used raw
materials are: cereals, potatoes and molasses. Starch raw materials for production of alcohol need yeasts
Saccharomyces cerevisiae,  S. carlsbergensis,  S. sake,  S. diastaticus and for molasses good results so far
were obtained with Saccharomyces cerevisiae and Zymomonas mobilis.

Throughout  this  study  two  yeasts  were  tested  for  their  potential  to  produce  ethanol  or  more  precisely:
Saccharomyces cerevisiae for alcohol production from molasses, and Saccharomyces.diastaticus for alcohol
production from starch. Experiments on alcohol fermentation were performed using 10, 15, 10, 25% soluble
starch and molasses with 10, 15, 20, 25% sugar. The yeast was grown using 2% (v/v) inoculum in 50 mL of
the  sterile  medium  and  the  temperature  was  held  at  37  0C  for  72  h  for  the  two  yeasts  strains
(Saccharomyces cerevisiae and Saccharomyces.diastaticus). 

In both cases, ethanol production increased when the incubation time increased. With increasing the glucose
concentration, the consumed sugar also increased, but in the same time that affected efficiency negatively.
The  efficiency  was  at  the  maximum  level  with  Saccharomyces  cerevisiae (88%)  and  Saccharomyces
diastaticus (80%). Saccharomyces diastaticus has been studied for the production of alcohol from starch, the
optimum production of alcohol takes place in 72 h at 37 0C with 15% starch, alcohol yield is maximum. In the
case of ethanol production from molasses, Saccharomyces cerevisiae increases the process efficiency at the
maximum level (88%) and 10% glucose concentration was the best concentration from molasses. 

Saccharomyces diastaticus with fermentative power has been studied for the production of alcohol from
starch, because it has the ability to assimilate and ferment starch. (80%) efficiency for alcohol production is
achieved  when  content  have  15%.  Saccharomyces  cerevisiae was  used  for  ethanol  production  from
molasses. In both cases ethanol production increased when the fermentation time increased, although with
increasing  glucose  concentration,  the  consumed  sugar  also  increased  and  that  affect  negatively  on
efficiency. 
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