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STUDIES ON KOJIC ACID FERMENTATION

[. EFFECT OF ULTRAVIOLET IRRADIATION ON PRODUCTION OF
KOJIC ACID BY ASPERGILLUS

Qian Cunrou

Luo Dazhen

{Laboratory of Microbiology, Department of Biology, Beijing University, Beijing)
Sun Shuli
(The First Daily Chemical Plant of Beijing, Beijing)

Kojic acid is the raw material for
preparing the important flavor enhacing
agent, maltol. Aspergillus flavus Link
AS 3.2789 was used as the produc-
ing strain but the yield is low and fluetua-
ting. After irradiating it with ultra-
light, obtained 73 mutants,
among which UI 1202 was found to in-
crease the yield of kojic acid to 34.7g/1
corresponding to an inerease of 508%
compared with that of the original strain.
When UT 1202 was irradiated once more,
183 mutants were obtained and UII 1223
was used for the production of kojic aeid.

violet we

An increasing of yicld to 46.5 g/l was
obtained (78.8% increasing of yield).

The properties of the mutant after
irradiation two times were proved to be
much better than those of the original
strain by the resalts of submerged fer-
mentation in a 5000 1 tank (working
volume 4000/1, agitation rate 160 rpm,
aeration: 0.5 vvm. and at 31—33°C for
120 hours). It did not only increase the
vield of kojic acid and enhance the per-
centage of conversion of sugar but also
decrease the time of filtration consider-
ably,
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