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ABSTRACT

This study was conducted for the possibility of using fortified and non-fortified
(deproteinized) cheese whey as a culture medium for the production of single-cell protein
using mixed culture technique consisting of Kluyveromyces marxianus ATCC 8554 strain
with Saccharomyces cerevisae. It was found by using deproteinized whey that the biomass
yield was 4.43 g/l (0.1082 g/g), the crude protein was 35.0% and the lactose consumption
efficiency was 99.87% after 48 hours from the start of the fermentation process. As for the
mixed culture with deproteinized whey fortified with 0.5% ammonium sulfate, yeast extract,
peptone, 0.1% potassium phosphate and magnesium sulfate, it led to an increase in the
biomass yield where the biomass yield was 5.73 g/l (0.1312 g/g), protein Raw 40.37% and
lactose consumption efficiency 99.80% after 48 hours from the start of the fermentation
process.



