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ABSTRACT

The objectives of this research were valuated to isolate and screen osmophilic
yeast for ethanol production from pineapple, papaya andbanana. Itwasshowed that
twenty-eight isolates were obtained from fruit samples. All of them were screened for
osmotolerant yeast. The results revealed that six isolates namely Pi-09, Pi-11, Pa-01,
Pa-04, Ba-01 and Ba-07 were able to ferment and showed the strongest the positive
to carbon dioxide gas production in 2% (w/v) glucose culture medium. These isolates
were further tested for their efficiency to produce the ethanol fermentation using
carbon fermentation broth test medium containing 15% (w/v) glucose. Ba-01 showed

the highest ethanol production was 53.72 ¢/L after fermentation 24 hours.
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