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ABSTRACT
TE 147150

Production of kojic acid by Aspergillus oryzae NRRL 484 from sugarcane juice as
a sole carbon source was studied. The optimum medium for kcjic acid production
contained 1 | sugarcare juice, 5 g/l (NH,),SO,, 0.25 g/l K,HPO,, 0.25 g/l MgSO,.7H,0
with an initial pH of 6.0. In shake flask culture, kojic acid production was 24.32 g/l on
day 13 of the cultivation with the shaking speed of 200 rpm at 30°C. The specific growth
rate (lL), productivity (Q,) and production yield (Y,,) were 0.07 h', 1.87 g/.d and 0.36
g kojic acid/g sugar, respectively. In 10 litres fermentor, the maximum kojic acid
production was 45.15 g/l on day 11 of the cultivation at the agitation speed of 400 rpm
and the aeration rate of 1.0 vwm at 30°C. The specific growth rate (L), productivity (Q,)
and production yield (Y, ) were 0.11 h', 4.10 g/l.d and 0.57 g kojic acid/g sugar,

respectively.



