Mucor-rennin(MR) 7} Calf-rennin(CR) & %-Ca-
sein o] RJEAA para-k-Casein ¥ macropeptide &
S EESTSH

B3 para—k-casein ¥} macropeptide o g+ &
FrkE), TESHS f73dh. MR=2 Gf#she
o] -2 para—k-casein &) N-R#i-e ¢, Cpase & R
FEA A& # Paper chromatography ol 4] Phe,
Leu & FEZRY 4 93t Macropeptide 9] NRiE
& Edman ko] 9 5he} Met 0.2 HEES| 91k,

o] #HEZHE CR-2 para-k-casein 8] CIRI
Phe #} macropeptide 2] NE# Met 9] #H4& &I
Phe-Met $48 2 kSfEseb 2 A28 4= 9ot
282 CR-& k-casein o] fEHAA 42 %Eﬁé’%
-2 MR #ER 2ghet,

4. BEEBERS #MEH2e FRc s BR
(BE 74 BIER BMR HA A Ao &
B HRk sty

EkE R, ER
HERIERANTIRST ERGGE SRS
Sertetel Al A A& T e KB BmER B

TS FA REHLE o "AudA ¥y F

AT BiFE W WE Cellulomones flavigena

KIST 321 & i oFsle] BB Aipgo] o dhe] 4

¥ A 83t goh
1) B E REFOE PS5 9 cellulose & xylose

oA FAGATF] AL ekt

2) FERIA (Waste Papers) 2 7] 2 2 3.2 alkali
2 A=A Fhe WEt FA YA o]
Hgoron AsAEAY 2 ARl E F
A=l ALk,

3) AT (Straws)el glolA = HAFA TA 44
ol A woken AAY FHol BE AHF
4 a4 9719 sbole gideh

4) RHE(Woods)ol A= FA QA Y 53]
Aot B (Leaves) o & vlaza w@she},

5) 71344 FFe] weh AA2A] NaOH 55§
S2A st A A FE 24 R Na
OH Xz 0.8~1.0% SAU=7 £k

6) 713-& NaOH gefo 2 AAg & ¥ A4
o 1A =2 ARSRE ¥ ®A (Rice straw) 2 F
A A xke] gt £} 5-(Pine wood), £
1}9) (Pine  leaf), ] 7} A1 F2] (Waste news

paper) = S7HSHRLH

5. Choneophora trispora BEigEo) o5t f-Ca-

rotene of & &R0 TS TR
e, # B HEE. SWR
FEAEAEREE frdh TR

Choneophora trispora T-% 8-S BE& orsld

Carotene ¥} Vitamin A &) S PFoestg ok,
1) S-Carotene 4 &-& Chonephora trispora &)

(+)fkEe (D)Hh a1
ool sk,

2) p-cionone -& S-~caratene 4= & EL

3) FeCly & ¥A&3 8
s,

4) TA $EE-L ergosterol,
4 ¢l e} vitamin A E &9l

et B

& (RS

—carotene HEAHS A&

carotene 2 2l g

ez g qloh,

6. Oxygen uptake Rate in Fenicillin Ferment-

ation

J.S. Lee. (o] 4), D.Y. Ryu(#i:]5)
The Korea Advanced Institute of Ecience,
Seoul

Assessment of oxygen uptake rate is very impo-
rtent to many fermentation processes, since the
balance between the oxygen uptake rate and the
oxygen transfer rate greatly affects the productivity
of a given process. In penicillin fermentation also,
the oxygen uptake rate is one of the most critical
variables in the industrial production operation and
the process improvement. As part of our endeavor
to maximize the penicillin productivity, we have
studied the oxygen uptake rate in penicillin ferme-
ntation system by using the “dynamic method”
with the aid of the “dissolved oxygen analyser”.
The results of the dynamic method was then com-
pared with the results obtained from the experiment
with a respirometer. These results will be presented
and its importance to the improvement of penicillin

fermentation process will be discussed.

7. Production of Sorbese by Fermentation
Y.M. Koo ¥(+42), Y.G. Kim(zJ5#),
D.Y. Ryu(i#i-}58)

The Korea Advanced Institute of Science,
Seoul
Sorbose is an important raw material for the pr-
oduction of vitamin C. As part of our endeavor
to develop on improved vitamin C process, we first

studied the sorbose fermentation process. Several
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