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(57) Abstract : 

The proposed invention introduces a novel fermentation process for the production of value-added ?-terpinene using Bakers yeast and 

sugarcane bagasse as a substrate. This sustainable biotechnological approach aims to address the limitations of traditional methods by 

efficiently converting sugarcane bagasse, a waste byproduct of the sugar industry, into a valuable compound. The fermentation 

process optimizes key factors such as yeast strain selection, substrate pretreatment, and culture conditions to maximize ?-terpinene 

production. By utilizing Bakers yeast as the microbial host and sugarcane bagasse as the substrate, the invention offers several 

advantages, including a reliable and well-characterized fermentation platform and the utilization of a renewable and cost-effective 

feedstock. The proposed process not only provides a greener alternative to conventional petrochemical-based production methods but 

also contributes to the circular economy by repurposing agricultural waste. The resulting ?-terpinene has diverse applications in 

fragrance, flavor, and pharmaceutical industries, offering market opportunities while promoting sustainability and reducing 

environmental impact. Accompanied Drawing [FIGS. 1-2] 
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