A & - .Y 4 - | = = d - A -
FOITOINLTUNUE NMIAANBAYAUNT ﬂmuqmﬂqnq\ima‘h’ﬂumsmﬁ

¢ Y 3
{RHNDIDDIINVTINDDY

q' v of o o o ar
VORLBEITH HHNETIATONHN TTHM
= r =y =y =)
INEFAATNLMMA TRTIHIHIING

paznsINAIERLINNTinug  faemnaaTinsd edgon malaua  Uszsunssums

o
819138 a3, gTInsal GGG ATFNAT
81013l a3, anadl UsAIR ATTUMS
unfingo -

mﬂmsuﬂm%ﬂqﬁuw?émﬂﬁu i esmiin unzgruilsinunadn Henum 64
wei lesuatiSe uoad haivsd asazn§951wuqmwgﬁqa 192 ToTwion Tudmiamils 145
1o Tsanilugduns tnugamgligetsemnsondses a4 sinnsmereusaansg
umsdesdindsaunemninog luas woh Bacilius SB 29 fiusnmngnudledhominn
nnameaa 8.dunsie wFeslud Winalunsdesdnndowazndmenleies lumeldadn
qn AR iMIEaABN1STUYBS Bacillus SB 29 Aomswizissluemiisdiandes 20%
pH 5.0 unztinfigangf 45°C fhunm 3 $u sansodestnndesld 92.2% Wlsumaniwe
7.0'Brix 191# amylase activity WL 1,02 U/ml crude extract Lagan specific activity 11
0.26 U/mg protein Tnoilefiduansdosdnmndes #1 amylase activity uageh specific activity
@utu 12 51 3.8 0 uaz 32 vhwwddy devinmsinuennosod1ao1d Bacillus SB 29
SIAY Saccharomyces cerevisiae TISTR 5094 wudwmmﬁnéuqmq’lu%’uﬁ o msldide
Sabumdouiuia 2 silndledunseummsninWnanigede 14T inaueanssed 6.2 %
uazﬂ%“mmniﬂﬁ"'mm“lu;ﬂﬂﬁmmﬂﬁﬂ a46%  ilenlSeudfvugueiamenionmess

usanBaedi MaNd1Ind st LN anegean lKMNNdIITINLT Kaadusieanasadi ldnn



dndesliguamaninde land fnfuiidnh uazldiSumuesanesedqends uaswants

Ansizvailnypaoanossd Inenisi gas chromatography WusuSuesiuen



Thesis Title Screening of Thermotolerant Microorganisms for Alcohol Production
from Brown Rice

Auther Miss Sirilak Sanpa

M.S. Biology

Examining Committee Assistant Professor Abhinya Plikomol  Chairperson
Lecturer Dr. Uraporn Sardsud Member
Lecturer Dr, Sakunnee Bovonsombut Member

Abstract

One hundred and ninety-two isolates of thermotolerant bacteria, actinomycete and molds
were isolated from 64 samples of soil, water, fermented food and chinese yeast cakes. One
hundred and forty-five isolates were thermotolerant and capable of amylase production. Test for
their ability to degrade brown rice and amylase production indicated that Bacillus SB 29 from
fermented rice chinese yeast cake in Sansai district, Chiang Mai province, gave the highest
percentage of brown rice degradation and amylase activity. The optimal working conditions for
Bacillus SB 29 were to culture in 20% brown rice medium, pH 5.0, incubated at 45°C for 3 days.
The percentage of brown rice degradation was 92.2%, sugar produced was 7.0°Brix, the amylase
activity was 1,02 U/ml crude extract and specific activity was 0.26 U/mg protein. The percentage
of brown rice degradation, amylase activity and specific activity increased 1.2, 3.8 and 3.2 times
respectively. Alcohol fermentation of brown rice, using coculture of Bacillus SB 29 and
Saccharomyces cerevisiae TISTR 5094 terminated on day 9. Using Bacillus SB 29 and Sacch.
cerevisiae TISTR 5094 as starter gave the best products of 6.2% alcohol and 4.46% total acid in
the form of lactic acid. Comparison of the physical properties of the alcohol from brown rice with

fthat from white rice fermentation indicated that the quality of the alcohol from brown rice



fermentation was better i.e., clearer, better odor and higher percentage of alcohol, Amnalysis of the
alcohol by gas chromatography revealed that it was ethanol.



