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ABSTRACT

The objective of this research was to study and develop the ethanol production process
using paddy rice as raw material. Alcohol was the final product of paddy rice in experimental
result (Paddy rice varieties RD.6 was used in this research) and its concentration would be
compared. The experiment cases were done and divided into five steps; (1) Malting (2) Drying
(3) Paddle rice size decreasing by crushing and (4) Optimal temperature in fermentation process,
and the alcohol concentration was recorded, (5)The starch in paddy rice was deteriorated by
enzyme Ol-1,4 (Alpha-amylase) in order to obtain the sweetness. After that the yeast
Saccharomyces cerevisiae (Fermivin PDM) was used in fermentation process.

The result was found that the optimal temperature of paddy rice varieties RD.6 which
already passed the malting, drying and size decreasing process was 25-35°C and suitable for the
ethanol production. Ethanol production was proceeded from soaking the paddy rice for 2 hours.
Sucessively storaged and fermented in the sack for 24-36 hours and dried with the drying
temperature of 40°C for 48 hours to stop paddy rice malting. After that it was milled for size
decreasing by grinder machine and filled with hot water in the fermented tank at ratio 3:1 (water
to paddy rice by volume). Then, enzyme Ol-1,4 (Alpha-amylase) with 0.04% w/w was used for
the hydrolysis process and waiting for the temperature decreased to 35°C. The yeast
Saccharomyces cerevisiae (Fermivin PDM) 0.2 g/l was added and fermented in the control
condition of 35°C for 7-10 days. The fermentation process was completed and obtained the

alcohol. It was found that alcohol concentration was 7.4% (v/v) measured by the Ebulliometer.



