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~bstract

stucy ern ciiric zeid rreduction by cubmered fermentsation using

&speragillus nisor, strain FHRU 29 -as carriazd out in laboratory scals,
using 50C ml. flask and 2.5 liter fermentovre The production medium

containzd 0% hydrolyced cassavae starch and 0.037% RHZ“GL, 0403% KZHPO4

0.C2% Hgl0,, 0.03% B, FO,, il 40 o Optimum condition for citric acid

rroduction was carrizé out by using 2.5 liter formontor with inocelum

size 1,0% ( 107 enoras/mla ), azitation 250 rpme at 30 © C ond addition

-

of 0.5% ¢ 2alC, ~7t:r 12 hre. cultivation., Th: hizhcst citric acid

La

troduction of 85.5 g/g was obtained eftar 7 days of cultivation by

using tha formentor.



