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Abstract:
[bookmark: _GoBack]Ethanol has an increasing demand in various industrial purposes such as alternative source of energy, industrial solvents, cleansing agents and preservatives, has necessitated increased production of this alcohol and replace fossil fuels which is important chemical product with biofuel, and recognizes as eco-friendly biofuel. There is global stress in ethanol production by fermentation process, owing to the depleting reserves and competing industrial needs of petrochemical feed stocks. Increased yield of ethanol production by microbial fermentation depends on the use of ideal microbial strain, appropriate fermentation substrate and suitable process technology, Saccharomyces cerevisiae is the most commonly used ethanol producer, One of the least expensive sources of sugar and, in contrast to grain is, Molasses, which is an abundant by-product of the sugar industry at present. It does not require hydrolysis of starch. In this study Different yeast strains have ability to produce ethanol which is most commonly and widely used organic compound. Different strains isolated from soil, environment and fruits were screened for bio-ethanol production and were also tested for fermentation of molasses used as cheap carbon source for bio-ethanol production. Bio-ethanol production was confirmed by evolution of CO2.

