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ABSTRACT

This study was undertaken to determine the possibility

of cultivating Candida utilis on pineapple juice as substrate.

The experiment was divided into two parts. Investigation of
the desirable composition of medium for growth of the yeast was
first studied with the emphasis on yeast yield and protein con-
tent. The growth of C. utilis on pineapple juice supplemented
with various sources of nitrogen such as peptone, urea, and
ammonium sulfate, and other nutrient materials, i.e., phosphorus
and growth factors was examined in shake flask study. The con-
centration of sugar in pineapple juice was diluted to 2% (w/v).
The-pH was kept at 4.0. The cultivation time was 64 hours.
Growth was measured by the yeast dry weight or measurement of
the absorbance of cultures at 500 nm wavelength. It was found
that pineapple juice supported good growth of C. utilis by the
addition of (NHH)ESO# 0.5% (w/v), and KH, PO, 0.5% (w/v) as the

extranecous sources of nitrogen and phosphorus, The yeast yield



of 42.1% was obtained with the protein content of 55.2%. 1In

the second part, batch cultivation of C. utilis was studied in
stirred-vessel fermenter using the medium selected from the
first part. The total volume of the medium was 6 litres for
each run. The agitation speed of the fermenter was kept at

1400 rpm, By varying the aeration rates at 0.5, 1, and 1.5
volume of air/volume of cultures medium/minute (VVM), the yeast
yields were 45.76%, 49.41%, and 46.21% at aeration rates of 0.5,
1, and 1.5 VVM respectively, It appeared that at 1 VVM aeration
rate, the better growth and higher yield were obtained. However,
the protein content of the yeast cultivated in the same medium
was independent of the aeration rates studied, The average
protein content of C. utilis was 55.38%. The reduction of
chemical oxygen demand (COD) was also determined during culti~
vation of the yeast. The result indicated that, the COD reduc-
tion at aeration rates of 1 VVM was better than the other two
aeration rates. At the end of 8 hours cultivation the COD

reduction was in the range of 70-80%.
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