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ABSTRACT

A study was conducted to isolate yeast strains from natural environments and screening
for ethanol production from sugarcane molasses. Uses of inferior yeast cultures
represent one of the reasons for low alcohol recoveries in Sri Lankan molasses
distilleries. The most employed microorganisms used for fermentation is
Saccharomyces cerevisiae yeasts due to their ability to hydrolyze sucrose from cane
molasses into glucose, fructose and to fermenting ethyl alcohol. The present study
describes the ethanol fermentation from sugarcane molasses by locally isolated yeast
strains. Twenty-six indigenous yeast isolates were isolated from sugar containing
materials and evaluated their performance under laboratory conditions. All isolated
yeast strains produce alcohol in molasses media during 72hr laboratory fermentation.
Out of the twenty-six strains evaluated, six strains were found to be superior to baker’s
yeast in terms of sucrose fermentation. UWUM -111 yeast strain produced the highest

ethanol concentration (6.9%) when compared with the bakers’ yeast strain.
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