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ABSTRACT

This research was to study the ethanol production from rice straw. Processes associated
have the two processes, pretreatment process and simultaneous saccharification and fermentation
process (SSF). Pretreatments of rice straw with steam for 2, 4 and 6 hours were done and then
treated with sodium hydroxide solution (NaOH) at 1, 2 and 3 percent by weight. The optimize
condition of rice straw pretreatment was 2 hours of steam and 2% by weight of NaOH. This
condition can be reduced lignin up to 47.43% and the cellulose in rice straw remained 53.59%.

The rice straw was taken into simultaneous saccharification and fermentation process.
The experiments performed in various conditions such as temperature and shaking in the
fermentation. The screening 4 types of bacteria, yeast (Saccharomyces cerevisiae V1116),
bacteria (Zymomonas sp. TISTR1102) and fungi (Mucor Indicus) were used in experiment. It was
found that the condition produced the highest ethanol was 3.19%v/wt that operated at 37°C, no
shaking and using Pumilus bacteria combined with yeast, bacteria (Zymomonas sp. TISTR1102)

and fungi in simultaneous saccharification and fermentation process.



