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The Kojic acid production in liquid surface culture by Aspergillus oryzae K13 in shallow
pan under some varying conditions were studied. The results showed that the 4-liter shallow pan
containing 3.2 liters medium was the most suitable. The optimal inoculum size was 5 percent
(volume per volume of medium) and 3.28 grams per liter of kojic acid was obtained within 21
days (Yp/s = 0.41). Aeration (50 liter per square meter per minute) was supplied at 2 centimeters
above culture surface could increase kojic acid to 33.27 grams per liter and decreased 4 days
production times (Yp/s = 0.48). The production by adding nutrient during cultivation was done to
improve the yield by using 2 liters suitable medium without carbon source free medium as starting
medium and then glucose solution was added 4 times until the total volume of medium was 3.2
liter. By this method kojic acid reached to 35.26 grams per liter within 17 days (Yp/s = 0.56). By
repeated batch fermentation, the production period was decreased in the case of using medium
containing 10 and 50 percent less nitrogen source than usual and the yields were 231.04 and
249.34 grams per 9.6 liter of medium (1.95 and 1.95 grams per liter per day), respectively. It
could be concluded that the scale up of kojic acid production by these methods were done

efficiently.





