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On the Palm Wine and Its Related Microorganisms
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In this study, we examined chemical composition of palm sap and palm

wine, and investigated the microorganisms concerned to palm wine (Tuba) fer-

mentation in the Philippines.

Palm sap oozed about 50~60ml per one hour, and after fermentation conver-

ted 4~5% (v/v)

ethanol from sap sugars.

Yeasts of palm wine fermentation, if the mangrobe bark was not added in

oozed sap, were Saccharomyces chevalieri, S. bailii var. bailii and Kloeckera

apiculata on the contrary, if mangrobe bark was added non polyphenol toler-

ance vyeast Kloeckera apiculata could not growth and carried out ethanol fer-

mentation by S. chevalieri and S. bailii.
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Fig.1 Procedure of Palm Wine
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Table 4 Fermentation and Assimilation of Carbon Compounds on Isolated Stains from

Palm Wine

Carbon Compounds LBB 8

LBB 12 LBF 1 LYB 5

Fermentation
glucose

galactose

+ 4+ o+

SUCrose

maltose —

I+

mannose
cellobiose
lactose —
raffinose 1/3

soluble starch —

+
+
+

+or— -—

-+

+or— —

-+

=+
!
!

1/3 — -

Assimilation
glucose
galactose

sucrose

o+ o+ +

maltose

_+.

mannose

cellobiose

lactose
melibiose
raffinose

ethanol

+o+ 4

glycerol

H

a-methyl-D-glucoside

+ o+ +
|
+ o+ o+

-+
4

o+ o+t

+ > weak or very weak

KREGERVAN RIJ*DHEIZHEOWEE L 72, %K 3
WAAEBEKLBBS, LBB12, LBF1, LYB5
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Table 5 Viable Yeast Cell-count in Palm Wine Fermentation

Collected Mangrobe Yeast’s Yeast’s Cell Yeild in
Place Barks Species Number Total Cells(%)

Los Banos — S. chevalieri 8.8x10° 62
Kl. apiculate 5.3%10° 38

+ S. chevalieri 4.0X10° 100

Bauang - S. chevalieri 2.0x10¢ 76
Kl apiculate 6.3X10° 24

+ S. chevalierv: 100

Tacloban + S. chevalieri 1.2X10¢ 22
S. bailii 3.6x10° 66

S. vini var. vini 6.5x10° 12

omycesjg ERE S N7, LBB8, LBB12iz X 7
O—2, 40727 b —ZADFEREMDSS . chevalieri
&, LYBS5ES. batlii var. bailii L F5E 7z,
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