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ABSTRACT

Cassava, widely cultivated in Thailand, can be used for
different purposes : cooking, starch production, and animal
feeding. For the lastest purpose it have to inerease the protein
content. before feeding to animal. The fermentation with

Schwanniomyces castellii CBS 2863 is one of different ways can be

used for increasing the protein content in cassava.
The opt.imum condition, protein content. and amino acids

content. of Schwanniomyces castellii CBS 2863 fermented in cassava

starch solution was determined; It was found that the optinum
condition of the medium is at pH 4 to 5, the temperature range of
25 to 30°C, cassava-starch concentration of 2.6 to 4 ¥ and the

protein content of this yeast cell is 57 % dry weight. The



analysis of amino acid showed that Schwanniomyces castellii CBS

2863 is suitable for use as aminal feed staff.
The feasibility of the protein-enrichment by fermenta-

tion of Schwanniomyces castellii CBS 2863 on cassavs chips was

‘also tested. IL was found that after 96 hours of fermentation,

the protein content increase from 0.69 % to 1.64 % dry weight..



