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ABSTRACT

Factors effected on bacterial cellulose production from coconut milk was studied. Two Strains
of cellulose - producing bacteria, Acetobacter xylinum Strain Tg and PMM, were used as starters.
The result showed that using 60 time dilution of unboiled mature coconut milk together with
A. xylinum - T2 gave higher yield than using A. xylinum - PMM. Henec, A. xylinum - T2 was selected
for further expenment, Unboiled coconut milk gave the higher yield than boiled coconut milk,
significantly, Starter increasimg from 10% to 15% gave higher yield. Besides, sugar increasing
from 5% to 7% caused thickness and weight of the cellulose increased from 1.05 cm, 350 gftray to
1.52 cm., 496 gtray, respectively. 2% increasing sugar was worth for investment. The highest

yield was 1.60 cm. and 636 g/tray when using fully mature coconut milk.
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Table 1. Effect of diluting coconut milk on Nata
formation by A. xylinum strain PMM

and T2
Diluted level A, xylinum
from original PMM T

2

Weight (g/tray) Weight (g/tray)

0 - 320
20 - 313
40 210 310
60 211 325
80 240 260
100 - 216

- = Means was not found in each sample.
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Table 2. Yield of Nata film from boiled and
unboifed coconut milk at 10% starter

and 5% sugar by A. xylinum strain T,

Items Coconut milk
Boiled Unboiled
Initial pH 3.20 3.24
Final pH 3.34 2.90
Weight (g/tray) 0.40 0.89
Thickness (cm.) 186° 300°
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Table 3. Effect of sugar and starter concentra-

tion on Nata product by A. xylinum

strain T .
Sample Treatment Thickness Weight
(CM)  (gltray)
! 10% starter 5% sugar  0.89 300"
2 15% starter 5% sugar  1.05 350°
3 10% starter 7% sugar  1.47 490°
4 15% starter 7% sugar  1.52 496°

In a column, means with the same letter are not

significantly different.
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Table 4, Yield of Nata film from the maturity
levels of coconut at 15% starter and

T% sugar by A. xylinum strain Tz'

Sample Treatment Thickness Weight
(CM)  (g/tray)

1 Fuil mature coconut 1.60 636°

2 Mature coconut 150 598"

3 Half mature coconut  1.30 512°

In a column, means with the same letter are not

significantly different.
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