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ABSTRACT

The aim of this study is to optimize the culture condition of Acetobacter xylinum Agr 60
in Tofu Whey, waste from tofu manufacture. The result shows that using 5% of 10 days starter
culture gives the highest cellulose yield from A4. xylinum Agr 60 cultured in tofu whey. The
optimized tofu whey medium contains 5% of sucrose, 0.05% ammonium sulfate (as a fixed
factor) and pH 4. 18x24 cm plastic box with 10 cm medium height gives the highest cellulose
yield. In experiment of dried cellulose, chunk and shredded cellulose, processed with hot air
drying and freeze drying, gives different appearance and texture of dried cellulose. For cellulose
application in improving texture of cooked rice, consumer acceptance test reveals that cooked rice
which is added cellulose in 1:0.1 ratio of rice: cellulose gives the highest liking score. In this
ratio, cooked rice has better appearance and softer texture than adding cellulose in lower amount

and no adding cellulose cooked rice.



