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The Effect of Flocculation on The ethanolic
Production in Some Various Yeast
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Abstract

Brix, PH5 in 30C° for 48hr]t was found that ethanol production
decrease with increase of flocculation degree and non-flocculant strain
is more efficient in producing ethanol from flocculant strain,then
ethanol sensitivity were examined for the same strains, in liquid
medium YE, it was found that strain is more sensitive from non-
flocculant and ethano] sensitivity depends upon flocculation degree.
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