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Abstract

The studies on the suitable condition of ethanol production from waste Rambutan by yeast
varities.Fourvaritiesof yeast were Saccharomyces cerevisiae. TISTR 5194, S.cerevisiae TISTR
5094, S.cerevisiae TISTR 5596, S.cerevisiae TISTR 5020 and mixed each of them. The Rumbutan
were prepared for four conditions as 1)Rambutan juice 2)Rambutan with pulp 3) Rambutan with
seed and 4) Rambutanwhole fruit. The research was design by Compleletely Randomized Design:
(CRD). Fermentation times were 14 days.

The result shown that S.cerevisiacTISTR 5020on Rambutan with pulp was the hihest
alcohol volume as 11.4% at 11 days and Rambutan with juice was 10.8% alcohol volume at 12 days
and Rambutan with seed was 10.0% alcohol volume atll days respectively by different test
(P<0.05). The least alcohol volume was from S.cerevisiae TISTR 5020 as 8.0 % at 10 dayswith
Rambutan with seed.All yeast fermented and produced alcohol at 10-12 days, percentage of alcohol were

8.0-11.4%





