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ABSTRACT 
 Ethanol fermentation, is a organic process where glucose, fructose and sucrose are 
transformed into mobile energy and thereby produce ethanol and carbondioxide as metabolic waste 
products.Considering that yeast does this in absence of oxygen, alcoholic fermentation is viewed as 
anaerobic procedure. The time period alcohol is most usually used to consult the fermented made 
from sugars. Such products will also be obtained from one of a sources like molasses, fruits, grains 
etc. There are countless stories on alcohol creation from fruits such as apple, pear, banana, jack fruit, 
mango, plum, litchi, and strawberry. The environment impact of the distillery industry could be 
reduced to extents which would be significant in  making them Eco-friendly. By discovery of such 
novel organsims the potential diversification of nature would be realised. Thus the present work 
contributes in a large way to achieve “sustainable development”. 
 The present study was done on sources such as corn, curd, grapes, tap water sample. Isolation 
and screening of yeasts was done on malt extract glucose yeast extract peptone (MGYP) media. 
The method utilized in research instructed that high alcohol produced immediately from grape, that 
allows you to be priceless for ethanol creation in many locations. Outcome indicate that grape pattern 
yeast used to be determined as perfect ethanol producing yeast after optimization as easiest ethanol 
producing yeast after optimization in jaggery broth. Improved production of ethanol, temperature, 
nutrient and pH on grape yeast have to be optimized. 
 The study indicates that grape yeast used to determined as a perfect ethanol producing yeast 
after optimization.utcome indicate that grape pattern yeast used to be determined as perfect ethanol 
producing. For better production of ethanol, temperature, nutrient and pH on grape yeast have to be 
optimized. 
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INTRODUCTION: 

 Throughout the 17th century alcohol was once not used for the consumption  but additionally 

as a constituent of clinical drugs and manufacture of paint pigments and other industrial chemical 

substances. It used to be initiated in the 19th century and the trade became an industry with gigantic 

construction.1Ethanol is an essential industrial chemical with rising competencies as a bio-gasoline to 

exchange fossil fuels. Ethanol is produced by chemical synthesis utilizing hydration of ethylene. 

Biosynthesis is the fermentation procedure and yeast mono-saccharides as a carbon source and then 

converts to ethanol through glycolysis beneath anaerobic conditions.2,3 

 The priceless physiological of yeast have led to their use within the discipline of 

biotechnology, fermentation of sugars by yeast being the oldest and greatest software of this science. 

Many varieties of yeasts are used for making many meals: baker's yeast in bread creation; brewer's 

yeast in beer fermentation; yeast in wine fermentation and for xylitol creation.4A worldwide interest 

within the utilization of bio-ethanol as a vigour source has motivated reports on the cost and 

effectively of business strategies for ethanol construction. Severe research has been implemented for 

acquiring effective fermentative organisms, low-priced fermentation substrates and top of the line 

environmental conditions for fermentation to occur.5Frequently, ethanol production is usually 

comprehensive by using microbial alteration of carbohydrates present in agricultural yields. As, few 

yeast traces were observed to own considerable traits for ethanol production.6 

       Carbohydrate wealthy raw materials suitable for ethanol construction are labeled into three 

organizations of agricultural products: sugars, starch and lignocellulose. The primary uncooked 

fabric workforce is from sugar like sugar-beet, sugarcane and molasses. The 2nd product is starch 

from crops includes cassava, cereals and potatoes. The last staff is lignocellulose which duvet waste 

substances from the agriculture crops reminiscent of rice, straw, corn and sugarcane waste. There are 

a number of wild loved ones of grapes recounted in the literature. However, the yeast is used best in 

grape.7,8In the present study, several local samples of corn, curd, grapes, water sample 1 & 2 were 

analyzed for isolation and subsequent characterization of yeast strains, which may further be utilized 

in alcohol production. 

MATERIALS AND METHOD: 

Isolation and screening of yeasts: 

Yeasts had been remoted from the sources such as corn, curd, grapes, ap water sample and paneer. 

1. Sample was once taken to cleaned laminar air flow cabinet (Figure 1) 
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Figure I: Slant preparation and culture inoculation in media 

 
2. Underneath aseptic, 1 gm of homogenised sample used to be brought to 20 ml of MGYP broth. 

3. Sample used to be incubated at 260C for 2 days. 

4. Corn sample was washed in sterile D/W after which beaten in sterilised pestle and mortal. Then 

roughly 22 gm of overwhelmed sample was inoculated in  

10 ml MGYP broth aseptically. 

5. Curd; 1 ml homogenised curd sample was inoculated in 9 ml of MGYP broth aseptically. 

6. Grapes; Grape sample was washed utilizing sterile D/W and crushed. Approximately 1 g of 

sample used to be aseptically inoculated in 10 ml of sterile MGYP broth (Figure 2). 

Figure II: Developed slant of micro organisms. 

 
7. Water sample 1 (dirty water from Hotel): roughly 1 ml of water sample was aseptically inoculated 

in 9 ml of sterile MGYP broth. 

8. Water sample 2 (dirty water from station): roughly 1 ml of dirty water sample was aseptically 

inoculated in 9 ml of sterile MGYP broth.9 

9. Starter culture was prepared from Grapes (Figure 3). 
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Figure III: Lab scale preparation of starter and batch culture. 

 
 

RESULTAND DISCUSSION: 

 The striking pattern on MGYP media and have been picked single colony to determine the 

morphology attribute. All samples showed growth in the type of turbidity. Table I indicates 

morphology characteristics of yeast isolates.  

Table I: Morphology characteristics of yeast isolates. 

S.No Name of sample Morphology observed 

1 Grapes round shaped violet colored cells 

2 Corn rod shaped violet colored cells 

3 Curd round shaped violet colored cells 

4 Water-1 round shaped violet colored cells 

5 Water-2 oval shaped violet colored cells 

 After morphology characteristics of yeast isolates. After incubation isolates were got, colony 

characters have been checked and stain had been done. Table II confirmed results of colony traits of 

yeast isolates.  
Table II: Colony characteristics of yeast isolates. 

Sl.No Colony Characteristics Grape Curd Water -1 Water -2 

1 Size 0.8 mm 0.4 mm 0.7 mm 0.5 mm 

2 Shape Spherical Spherical spherical spherical 

3 Color White White White White 

4 Margin Entire Entire Entire Entire 

5 Elevation Concave Concave Concave Concave 

6 Opacity Opaque Opaque Opaque Opaque 

7 Consistency Moisture Dry Dry Dry 
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 All colonysizeswere exclusive whilst shapes of colonies had been spherical with white color. 

Margin of all colonies have been complete additionally colonies elevation had been concave. 

Imperviousness of all colonies were showed opaque with dry steadinessexcluding colony of grape 

that was moisture. 

Table III confirmed outcome of alcohol influence of alcohol produced by yeast isolates.  
Table III: Percent of alcohol produced by yeast isolates. 

Sl.No Name of sample Specific Gravity A.B.W A.B.V 

1 Grape 1.084 5.98% 7.21% 

2 Corn 1.035 5.2% 6.21% 

3 Curd 1.042 4.67% 4.52% 

4 Water- 1 1.018 3.98% 5.21% 

5 Water- 2 1.015 2.58% 3.98% 

  NOTE: A.B.W = alcohol by weight and A.B.V= alcohol by volume. 

 The yeast remoted from curd and corn have been four.6% alcohol through quantity (a.b.v), 

5.25% (a.b.v) respectively. Grape yeast isolate used to be 6.03% (a.b.v) alcohol after fermentation. 

Among the different sample taken of yeast isolates, grapes gave the large and good quality alcohol 

production.  

 Ethanol fermentation is responsible for the rising of bread dough. Yeast organisms consume 

sugars in the dough and produce ethanol and carbon dioxide as waste products. The carbon dioxide 

types bubbles within the dough, increasing it into some thing of foam. Practically the entire ethanol 

evaporates from the dough when the bread is baked. 

 All alcoholic beverages, together with those produced with the aid of carbonic maceration are 

produced via ethanol fermentation by way of yeast. Wine and brandy are produced by way of 

fermentation of the typical sugars gift in fruits, especially grapes. The ferment potential of grape is 

involving cultivar, atmosphere, fertility of soil, stipulations of maturity at harvest and medication of 

grapes within the winery. 10,11 

 Within the gift study, curd, corn and grape were yeast remoted however best yeast gave 

6.03% (a.b.v) in grape alcohol after fermentation. This isolate discovered that the yeast are quite 

often huge in size and so they may be circular or rod shaped. Grape yeast used to be round in shape 

whose colonies have been dry and their measurement is about zero.7 mm. The method utilized in 

research instructed that high alcohol produced immediately from grape, that allows you to be 

priceless for ethanol creation in many locations. Outcome indicate that grape pattern yeast used to be 

determined as perfect ethanol producing yeast after optimization as easiest ethanol producing yeast 

after optimization in jaggery broth. Better production of ethanol, temperature, nutrient and pH on 

grape yeast have to be optimized. 
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CONCLUSION: 

 The study indicates that grape yeast used to determined as a perfect ethanol producing yeast 

after optimization.utcome indicate that grape pattern yeast used to be determined as perfect ethanol 

producing. For better production of ethanol, temperature, nutrient and pH on grape yeast have to be 

optimized. 
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