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Monitoring and Quality Control of Cooling Water in Yeast Fermentation Process

By  Miss Puifai Kullasut

Miss Benjaporn  Sanjing

Abstract

The objectives of the study were to examine and to control of quality of cooling
water in the yeast fermentation process to reduce corrosion and fouling, therefore,
prolong the basin washing time. Samples of cooling water were collected from the yeast
fermentation process to analyze the following parameters: temperature, pH,
conductivity, alkalinity, calcium hardness, and total dissolved solids. The data from the
analysis was used to calculate the Langelier Saturation Index (LSI). From the
experiments, it was found that the maximum negative value of LSI is at -2.00 which
indicating that cooling water is likely to cause corrosion. For the quality control of
cooling water experiment, it was separated into three parts: (1) the pH was adjusted by
adding sodium hydroxide (NaOH), (2) water was added to the system which is equal to
evaporation rate and (3) water compensation which is equal to bleed-off rate. The
results showed that the suitable quality control approach was to adjust the pH of the
cooling water to the between 8 - 9 by with the addition of 1 N NaOH concentration of
0.2 mL of NaOH per liter of cooling water which the LSI equal to 0.01, which the closest
to zero of LSI is representing the equilibrium of water in the sytem, causing the
tendency of metal corrosion to decrease. However, the on-site trial at the yeast
fermentation process should be further studied for quality control of the cooling water

system.



