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Production of Ethyl alcohol
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Ununiform pH

High pH deviation
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Genus pH60+04 PHE.0:03 pHE0105 pHE.0:07 pH6.0£09
Citrobacter | 23 0.0 0.0 0.0 0.0
Clostridium 8764 420 | 131 | s | 88
Enterococcus | 38 | 26 20 | 51 | 34
Leuconostoc 03 0.2 0.1 02 12
Lactobacillus 04 05 10 | 21 [H80s
Streptococcus 00 514 80.2 33 0.0
Lactococcus | 74 0.4 0.0 00 | 25
Unknown | 30 | 07 07 | 09 04
Others(<t%) | 64 | 26 26 | 27 | 28
Total 1000 1000 1000 1000 1000
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Organisms

Fermentation
products

Glucose

[NADH |

Pyruvic acid

Aspergillus

o . i _— Escherichia
Propicnibacterium lactobacillus Saccharomyces Clostridium T
streptococcus
CO,, propionic acid Lactic acid C0,, ethanol Acetone, Acetic acid
isopropanc|
5 '
i 4 -
Cheddar cheese, ' Mail polish remover,
Swiss cheese Wine, beer Vinegar

yogurt, Soya sause

rubbing alcohol
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King Saud University

Biological yeast
Warm water
Sugar
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