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Abstract

Monascus sp.003 is a fungal strain of potential use for
organic acid production on an industrial scule. To obtain the opt.imal
condition for organic acid product.ion, the strain 003 was inoculated
into yeast-malt extract broth and incubated at room temperature (28 o
2°C) with shaking for 3 days. Then various pecentage concentrations of
inoculum (1,2,6,10 or 14%) were inoculated into modified basal medium,
containing a carbon source (glucose or molasses at concentrat.ions of
5,10,15 or 20%), a nitrogen source (ammonium nitrate, ammonium
sulphate, meat extract, urea, soybean meal or cornsteep liquor at
concentrations of 0.05, 0.1 or 0.15%) potassium dihydrogen
phosphate 0.1%, magnesium sulphate 0.05% and calcium carbonate 3%

(reagent. grade or analytial grade) which had been shaken on an orbital



incubator shaker at 200 rpﬁ. and incubated at 28°, 32°, 35°, 37" or
40°C. Monascus 8p.003 cultured on basal medium containing 15% glucose,
0.1% ammonium nitraﬁe, 3% calcium carbonate (analytical grade) and 2%
inoculum, at 37°C,produced the highest. total organic acid concentration
(6.4 ml. of 0.1 N KMnO ). After 13 days of incubation, quantitative
and qualitative analysis of organic acids by HPLC was carried out. The
highest amount of walic acid produced was 14.38 g/l, followed by
pyruvic acid (3.8 g/1), succinic acid (3.0 g/1) and fumaric acid (0.97
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