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Abstract
In order to obtain culture of fifteen isolates with have the highest temperature tolerance and can produce high gas ability in Durham tube based on liguid medium. The producer of screening of ethanol-yeast strains compare ethanol ability in synthetic medium and sugarcane juice fermentation medium used initial sugar 18 obrix incubated 37 oC for 48 hour. All three isolates were BRMU 29 ,BRMU 19 and BRMU08 able to ethanol 11.96 ,11.69 and 11.25 %(w/v), respectively in synthetic medium related ethanol yiled 7.28, 7.05 and 6.89 % (w/v) in sugarcane juice fermentation medium by BRMU 29, BRMU 19 and BRMU 08 ,respectively. Variable high temperature fermentation in sugarcane juice fermentation medium exhibited BRMU 29 have highest ethanol yield were 6.67 % (36 hour), 6.67 (48 hour) and 6.61 % (60 hour) at 37, 40 and 45 oC respectively. The results suggest that the use of potential thermotolerant yeasts for ethanol production using sugarcane juice to be widespread in local and make practical use agriculture residue as substrate.
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