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I. INTRODUCTION

India has a diverse agro-climatic condition that has enabled the country to produce a wide variety of
horticultaral crops. Amongst these crops. apple (Mufus pumila occupies a prominent position in India
and world [1]. Apple processing industries are one of the major industries of Himachal Pradesh.
Jammu - and Kashmir. and - Uttaranchal in India, manufacturing various products like juice.
coicentrates. wine. cider. canned slices, ete. Apple pomace is a lefl over residue after juice extraction
containing peel. seeds and remaining solid parts and represents about 25-35% of the weight of the
fresh apple processed [2]]3].

Biotuel production is rapidly growing as the world encounters pollution problems due to burning of
petralenant and coal based fuels. This reinforces the fact that alternative fuels are important from both
enmvironmiental and energy  security point of view. Apple pomace is the residue left after juice
extraction and constitutes about 25-35% of the weight of fresh fruit [4] [5]). It contains a large amount
of water and sugar. a small amount of protein. and has a low pHL. More than 500 food processing
plants in the United States produce a total ol about 1.3 million metric tons of apple pomace per years.
I'he direct disposal of agro-industrial residues as a waste in the environme "
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. State Fermentation
ce sterilized conical flasks of s00ml capacity were taken and in each
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wdomeirie Titrdtion Method

= culum in each flask was pressed by using sterilized muslin cloth. Brown
arz obtained which were collected in ditterent beakers and distributed in test tubes.
mi¢ method the percentage of ethanol contained in each tlask was estimated.

3
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It was found that the combination of two and three fungi have given more percentage of ethanol than
that o the fungi alone. The dried apple pomace was then used as an animal feed. An overview of the
present project showed that solid state fermentation of apple pomace has a large economic potential
for conversion into ethanol. Solid state fermentation of apple pomace is a simple. high vielding and
economically feasible process.

These results were correlated with that of the previous findings in which the researchers used different
fungi tor the production of ethanol which included the Succharomyces cerevisiae, Aspergillus foetidus
and Fusariun oxysporum [13].In some studies, solid state fermentation had performed for the
effective production of ethanol [14]. the same process was performed in the present study. Thus in
future solid state fermentation could become a potential tool for solid waste management of food
processing plant 1o prevent environment pollution as well. The present study has shown a promising
potential for utilizing apple pomace as a noble substrate for the production of ethanol. This \\'a;
proved inthe optimization study of ethanol production from

- tud, ol pr apple pomace [15]. Thus, apple pomace
has a large economic potential for conversion into ethanol.
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