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Abstract

Cladosporium fulvum, Aspergillus ochraceus, Aspergillus terreus and N-1 (unidentified species)
were cultured on the artificial media containing sucrose as a carbon source at 20, 25 and 30°C
for 10 to 12 days. The lipids in the felts were extracted with chloroform-methanol mixture and
the class composition and fatty acids of the lipid were determined. The summarized results are
as follows:

1. The average felts produced by each species per 100m! of media were 3.82+0.30¢ for CL
Sulvum, 2.6240.23 g for Asp. ochraceus, 4.24+0.25g for Asp. terreus and 4.6210.10 g for N-1.
Their crude fat contents 27.5+1.61 %, 50.47+1.00 %, 46.6+1.59 % and 33.78 % and the fat
coeficient 6.92, 8.88, 13.01 and 10.28, respectively.

2. The lipids produced by these species were mainly composed of triglyceride and the next free
fatty acid in Cl. fulvum and N-1 and phospholipid Asp. ockraceus and Asp. terreus.

3. The major fatty acids of the lipids were in order of oleic, palmitic, linoleic and stearic acids
in Asp. ochraceus, Asp. terreus and Cl. fulvum and linoleic, palmitic, oleic and stearic acid in
N-1. The total percentage contents of these major fatty acids were over 98 % the former and
over 95 % the latter.

4. The constituent fatty acids of the lipid were changed depending on the incubation tempera-
ture but hardly found a certain tendency except linoleic acid which was higher at lower tempe-
rature.

5. The total percentages of unsaturated fatty acids in the lipids were 50~G0 % and comparatively

higher at lower incubation temperature.
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Table 1. Media composition

Sucrose

150.00g | MgSO.+7H:0 5.00g
NaHPO-2H;0 7.30¢ | K:SO4 0.44 ¢
ZnSO47HO  0.05g | Urea* 1.69¢
FeClz-6H,O 0.16 g | Distilled water Fill up to
1,000 mi

Initial pH 3.5

* ClL fulvum3} N-1& A4 Qo2 urea o) 4 NaNO;
4.78g% A&
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content of dry felt and crude fat produced by molds on various

temperature
: s . Dry felt/100 ml Crude fat Fat
Strain Temp. (°C) Final pH* media (g) content(%) coefficient®**

Cladosporium fulvum 20 6.4 ] 1.5310. 46 17.0542.76 | 2.81
25 6.4 I 3.2740.63 27.77+2.09 6.05

30 6.3 3.77+0.30 27.50+1.61 6.92

Aspergillus ochraceus 20 4.0 1.1740. 10 38. 57** 3.00
25 4.2 2.021H+0. 66 41.53+1.66 5.58

30 4.1 2.5940.23 50. 47+1.00 8.88

Aspergillus terreus 20 6.5 2.76x1.02 23. 49%* 4.32
25 6.8 3.3240.67 41.36£1.38 9.15

30 6.8 4.1940. 25 46. 60+1. 59 13.01

N—1 | 20 7.1 | 3.33%0.72 18.04-3. 09 4.00
\ 25 7.1 | 4.56+1.34 33.78%* | 10.28

ﬁ 30 6.7 ‘ 4.08+0.18 27.4240.35 | 7.46

* Initial pH 3.5
** Mean value

** The amount of fat expressed as % of sucrose supplied
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Table 3. The components of total hplds produced by several mold strains on various temperature

- FS 76 .
Strain Temp. | phospholipid)| (Free Sterah | (F5e¢ T a‘zid) (Triglyceride) (ES‘e“ﬁﬁemD
Cladosporium 20 14.52+1. 93 N.D. N.D. 85.48+1.9 N.D
Sulvum 25 7.31%2.31 2.954:1.31 | 10.67:1.69 79.062-2. 85 N.D
30 3.69+6.88 1.88+1.30 | 11.38+42.77 83.0445. 06 N.D
Aspergillus 20 6.8711.49 N.D. 1.95:+1. 66 92.5713. 17 N.D
ochraceus 25 4.06-£0. 88 0.62+0. 87 7. 5+1.30 87.81+1.8 N.D
30 10.1141.48 N.D. 3.04:£0. 44 86.85+1.2 N.D
Aspergillus 20 10.5143.13 2.87+1.20 1.91:£1.31 84.7113. 88 N.D
terreus 25 4.444:2.15 N.D. N.D. 95.561+2. 15 N.D
30 3.0141.74 N.D. N.D. 96. 90+1. 74 N.D
N—1 20 4.99+40.62 4.9910. G2 7.2611.41 82.88+1. 36 N.D
25 2.1741.39 2.6712.28 4.0911.58 91.07+2. 36 N.D
30 1.724:0. 45 7.1142.55 | 10.01+1.14 81.1612.92 N.D

N.D.:

not detected
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Table 4. The fatty acid composition of total lipids produced by several mold strains on various

temperature
Fatty acids (%) Un-
Strain '(I;ecn;p - . ’ B Sat'd

' Cun i Cis E Cre1 1 Cis ‘ Cis:1 1 Cis:z \ Cis:s sat’d
Cladosporium 20 0.21 N.D. 27.22 | Trace { 10.56 42. 21 19.03 | 0.27 38.49 | 61.51
Juloum 25 0.19 0.19 31.62 | Trace i 13.34} 36.33 | 18.04| 0.29 45.15 1 54.85
30 0.31 0.42 31.26 | Trace l 13.42 | 40.83} 13.32| 0.44 44.99 | 55.01
Aspergillus 20 0.21 ‘ 0.05 25.19 | Trace 15.42 | 38.96{ 20.02] 0.15 40.82 | 59.18
ochraceus 25 0.34 1 0.12 26.89 | Trace 13.21 | 39.47 | 19.09 | 0.88 40.44 | 59.56
30 0.46 ! 0.20 34.84 | Trace 14.02 | 31.48{ 18.92 | 0.08 49.32 | 50.68
Aspergillus 20 0.59 0.17 28.78 | Trace 10. 16 37.56 | 22.091] 0.65 39.53 ‘ 60. 47
terreus 25 0.64 0.17 35.14 | Trace 8.6562 1 36.27 18.96 0.28 44.30 1 55.70
30 0.58 0.06 29.30 | Trace 10.67 | 44.61 ! 14.48 1 0.30 40.55 | 59.45
N—1 20 0. 49 N.D. 29,76 | Trace © 5 44 26.27 | 37.15| 0.89 35.69 | 64.31
25 0.27 N.D. 30.52 | 3.80 C 321 28.321 33.591 0.29 34.00 | 66.00
30 0.43 N.D. 31.06 | 3.84 2.65 20.42 | 32.26 | 0.34 34.14 | 65.86
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