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ABSTRACT

Production of biocellulose from whey, a by-product from cheese manufacture, is an
alternative for waste utilization. Kluyveromyces marxianus var. marxianus TISTR 5695
(K. fragilis) can use lactose in whey to produce alcohol effectively. Acetobacter aceti subsp.
xylinum TISTR 107 (A. xylinum) can produce biocellulose from alcohol. So mixed cultures of
both microorganisms in whey was conducted to promote A. xylinum to produce biocellulose.
It was found that K. fragilis in whey with mineral supplement and shaken at 120 rpm for 14 h
produced 2 % alcohol, not significantly different (p>0.05) from the production without mineral
adding. 4. xylinum singly produced maximum biocellulose in whey medium composed of initial
pH of 5.37, 7 % sucrose and 5 % starter culture gave biocellulose of 3.11 % (wet weight by
volume) or 0.17 % (dry weight by volume). Mixed cultures of A. xplinum and K. fragilis
produced maximum biocellulose of 28.17 % (wet weight by volume) or 0.4 % (dry weight by
volume) in whey with initial pH of 6.5, 10 % sucrose and starter of A. xylinum and K. fragilis
2 % and 15 % respectively, such medium was shaken at 120 rpm for 14 h at 30 °C followed by

without shaking for 14 days.



