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MOTTO 

1. Sebaik-baik nya manusia adalah yang bermanfaat bagi orang lain. 

2. Lebih baik kita mencoba meskipun belum mendapatkan hasil yang pasti, dari pada dian 

yang sudah dipastikan kita gagal. 
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ABSTRACT 

 

Wahyu Krisnanto, 2024. Making Bioethanol from Tuak siwalan (Borassus Flabellifer Linn) 

Using Hydrolysis Fermentation Method as Alternative Fuel. Thesis, Bachelor of Mechanical 

Engineering, Faculty of Science and Technology, Nahdlatul Ulama Sunan Giri University. 

Main Advisor Rizka Nur Faila, S.T., M.T. Supervisor II Mohammad Anshori, S.T., M.T. 

 Currently in Bojonegoro and Tuban Tuak siwalan is only used as a drink by young and old 

people. In fact, Tuak siwalan (Borassus Flabellifer Linn) contains 36.1 mg of carbohydrates 

which can be used as raw material for making ethanol. This study aims to determine the highest 

ethanol content of Tuak siwalan (Borassus Flabellifer Linn) with variations in the amount of 

yeast (Saccharomyces Cereviceae) and fermentation time. The results showed that the longer 

the fermentation time, the higher the ethanol content produced. By varying the fermentation 

time, the best fermentation time is 24 hours and by varying the amount of yeast, the best amount 

of yeast is 40 grams with an ethanol content of 45% after going through a multistage distillation 

process. 
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