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Kojic acid production by liquid surface culture of Aspergillus oryzae K13 is the.
promising and appropriate technology due to its low production cost. The suitable medium
compositions were studied to increase the product yield. The results showed that by using the
improved cultivation medium containing 100 g/l glucose, 0.5 g/l yeast extract, 1.814 g/l
ammonium nitrate, 0.5 g/l magnesium sulphate, 0.1 g/l potassium chloride and 0.054 ml/1
phosphoric acid (C:N = 102 : 1.75), 23.26 grams of kojic acid per one liter of medium was
produced within 16 days which was 15.30 times higher than that of the original medium. The
production under some suitable conditions which were 57 : 1.0 surface area : height of medium, '
2 % (v/v) of inoculum size and 176 V/min/m” air flow rate could increase the yield up to 30.35 g/l
and also reduce 7 days cultivation time.





