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Abstract

The pullulan production and morphological change of Aureobasidium pullulans ATCC
42023 were investigated in shake-flasks and in 25L batch fermentor. In shake-flasks,
maximum pullulan production was obtained with 11.98g/ ¢ when initial pH was 65. The
batch fermentation was performed in the medium with pH control ranged pH 2.5-7.5.
The maximum pullulan production of 13.31g/ ¢ was obtained with pH 4.5. However, the
cell growth was the highest at pH 6.5.
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(NH4):SO4 0.06%, Yeast extract 0.25%, Glucose 5% = &¢th AztZetA2a 8 o] L3 v
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1) Wj¥x7] pHY 9%
Zh wjFde] 27] pHE 235t A pullulans®] 73 4% 2 pullulan kel w]x]&= g8k
& XA TH(Fig. 1). 643 v ¥e 23, 7] pH 259 pH 3594 A AFo] Azt
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AtE gt McNeil'”ol @28 A pullulanse B%3%F 2o Feuges 7ty auy
3 #FAIG o2 Yehied], o] FAANE pullulan A E AAME ZRIFHYI F97 R
3 Baag. dde U5 maw x7) pH 850AE nAlEe] Hejrt aRgo)
A Ao, Z7] pH 459dAt TALHEZE AujH oz Jeston, pH 4594 FHoje
pullulan AAFE B & A A9 X AL & F AT

— 288 —



2) pHZA AT JF

2.5L Jar Fermentor (NBS, Bioflow-1I)E ©| &% A. pullulans®] W %< Z}Z pHE €8s}
o 9AEA ZHsHEA 697 AR (Fig. 2). T = AYF FF2AXE= AY v %34
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Fig. 1. Effect of initial pH of culture broth on the cell growth and pullulan production
by A. pullulans.
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Fig. 2. Effect of pH control of culture broth on the cell growth and pullulan production
by A. pullulans.
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A. pullulans ATCC 420239 pullulani34t3} Fejgt#Q WMaE Lolr7] YA =g
3¢ 3E4 LFE o83t AP AT. FASH23a YolA Z7] pH 655 11.98g/ ¢
o] pullulang 4R, 3| E4 THEAAME pH 25-7.59 HHA pHE ZHFEA 2F
3 A3 pH 45914 pullulant4t 13.31g/ ¢ 9 Hdiae Jeldlddg. 22y #3442 pH
65914 71 =Skt
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