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STUDIES ON DIRECT FERMENTATION OF CITRIC ACID
FROM HIGHLY-CONCENTRATED SWEET POTATO MASH
——THE SELECTION OF ASPERGILLUS NIGER 5016

Zhu Hengzheng Hou Qinfang Yang Yufeng Zheng Anmei
(Shanghai Institute of Industrial Microbiology)

Wang Guixiang

(Shonghai Xin Xing Fermentation Faciory)
Xiao Manfu
{Shanghai Yeast Factlory)

The selection of citric acid-producing
strains that utilize highly-concentrated
sweet potato mash was studied. A wild
strain 628, belonging to the Aspergillug
niger group, was isolated from a soil
sample. The strain 628 metabolized ecitric
acid and its mycelia were filamentous in
the fermentation medium. A mutant
named Asp. niger 5016 was obtained from
the wild strain through treatment with -
rays of”CO and screening by selective cul-
ture. The mycelia of this mutant formed

rough pellets in the fermentation medium.
‘When this mutant was cultured in shake
flask at 33°C for 5 days, the ecitrie acid
produced was 16—17%, and the total
sugar conversion rate was 90%.

The sereening by selective culture was
carried out in a sythetic medium containig
citric acid as the sole carbon source. The
screening efficiency of this method was
5 times higher than those of the comven-
tional methods.
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