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ABSTRACT

In this research, pilot continuous circulating system fdr fermentation was
designed. The system was tested by using Saccharomyces cerevisiae var. bayanus.
The characteristics with respect to their growth kinetics was found by usﬁng batch
culture of molasses. The dilution rates were varied from 0.2 h' to 0.4 h' and
circulating ratios were varied from 6 to 11. The experiments demonstrated that
dilution rate and circulating ratio influenced strongly on the amount of ethanol
produced in the fermentor. It was found that when dilution rate and circulating ratio
increased, the ethanol productivity increased to their maximum values and then
decreased. The maximum ethanol productivity of 20.61 (mL/L)’h was obtained by

using dilution rate 0.3 h™ and circulating ratio 9



