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The conventional alcoholic fermentation method requires a large amount 

of heat for cooking the starch prior to its-saccharification. The aim of this 

study is to assese the advantages of alcoholic fermentation from raw cassava 

starch without precooking. Raw cassava ship starch was transformed into 
j 

ethanol in a one-step process of fermentation, which are combined the conven- 

tional process of liquefaction, saccharification and fermentation to alcohol. 

Aspergillus 2. CT 1 1  was cultivated on koji enzyme. The koji enzyme consist 

of cassava ship starch, rice bran and rice hush (ratio 6 : 4 : 0.2), moisture 

content 40 percentage, initial pH 5.5 and spore inoculum 1 x 10' sporeslml. 

The highest ethanol yield (75.75 %) was observed in culture broth pH 4.0 in 

which 5 % raw cassava ship starch, 7.5 % koji enzyme and 15 % yeast inoculum 

(S?.ccharomyces cerevisiae) were used after 36 hours at roo4 temperature 

incubation at 70 rpm. 
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