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Abstract

Fermentation is a process activated by microorganisms, which bring about changes of color and texture in the material provided.  The use of enzymes in textile processing and aftercare are already well-established examples of application of biotechnology to textiles.  These enzymes usually operate under mild conditions of pH and temperature. A natural colorant mineral iron locally known as kasan was used for the present study.  The art of coloring and staining textiles with mental compounds has been known since a comparatively early date.  For the extraction of color from mineral iron, it was fermented for 15 days with millet flour as the nutrient medium for bacterial growth and jaggery was used for dry extraction.  After 15 days the dye was filtered and the filtrate was heated up to boil.  The dye was ready to be used.

