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Summary

Mucor plumbeus FRI 0007 was grown on media containing starch solely as carbon source, urea as nitrogen source
and minerals including magnesium, calcium and iron of different concentration.

The ratio of nonpolar and polar lipid of the total lipid produced by the Mucor plumbeus FRI 0007 changed by
minerals added in the medium and incubation period. The nonpolar lipid content was higher on the medium contain-
ing only one mineral rather than 5 minerals and the nonpolar lipid consisted mainly of triglyceride, free fatty acid and
free sterol. The triglyceride content was higher on the medium containing one mineral and decreased with the incuba-
tion time lapse.

The major fatty acid composition of total, nonpolar and polar lipid were oleic, palmitic and linoleic acid which com-
prised about 90% of total fatty acids and their compositions changed slightly depending on the minerals added in

the medium.
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Table 1. The Composition of Media for Culti-
vation of Mucor plumbeus FRI0007.

Medium Composition ( /1)

A Basal medium®-+MgSO, - 7H,0,
5.00g

B Basal medium+K,SO,, 0.44g

C Basal medium+MgSO, - 7H,0,
5.00g and K,SO,, 0.44g

D Basal medium+ZnSO, - 7H,0,
0. 05g;MgSO, - 7H,0, 5.00g;
NaH,PO, - 2H,0, 7. 30g;K.SO,,
0.44g and FeCl, - 6H,0,0. 24g

a;Soluble starch, 130.00g and Urea,2.14g/ ¢
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Table 2. Nonpolar and Polar Lipid Content of Felt Grown on Different Media(wt%).

Medium? A B
Incubation day
10 15 20 25 10 15 20 25
F'raction
Nonpolar 74.35 | 71.05 | 70.61 | 69.94 | 74.90 | 72.46 | 71.67 | 68.09
Polar 25.65 | 28.95 | 29.39 | 30.06 | 25.10 | 27.54 | 28.33 | 31.91
Medium?* C D
Incubation day
10 15 20 25 10 15 20 25
Fraction
Nonpolar 56.90 | 67.91 | 64.59 | 68.94 | 66.64 | 71.36 | 63.30 | 62.48
Polar 43.10 | 32.09 | 35.41 | 31.06 | 33.36 [28.64 | 36.70 | 37.52

a . See Table 1
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Table 3. Composition of Nonpolar Lipid from Felt Grown on Different Media

Medium? Inc&lfation MG DG FFA TG FS SE+HC
Y
10 Trace - 11.6 £0.5%81.4%1.7 | 7.1%0.5] Trace
15 Trace - 15.4 +0.8 |73.8+0.7 |10.0£0.4]0.9%+0.0
A 20 - - 12.0 £2.1 (74.1+2.4 (10.8%1.112.84+0.4
25 — - 47.9 £3.5 [37.6%£2.6 |10.742.0{3.7£2.0
10 Trace - 19.4 £2.2 [64.61%1.5 {16.0+1.0( Trace
15 Trace - 12.3 £0.5 |73.7+1.6 |14.1%+1.2{ Trace
B 20 2.1£0.2 - 23.7 £0.3 (50.9%0.5 |23.410.3| Trace
25 Trace - 28.7 1.6 |58.6%1.0 |12.8+0.8| Trace
10 Trace - 3.8 £0.0 (72.4%1.3 (21.0%+1.0(2.8+0.4
15 1.0+0.4 - 4.3 £0.2 |72.4+1.8 |16.5+0.4| 4.5£0.1
¢ 20 1.140.2 - 5.2 £0.7 [67.5+1.3 [24.0+0.4| 2.520.1
25 3.0%+1.9 - 19.2+1.1 65.8+£1.3 {11.0%£0.5|1.1+1.0
10 3.8+t1.4 | 6.6+0.1 | 25.1 £1.1 [60.3+£2.3 | 0.5+1.1{3.7+0.3
15 9.7+0.2 | 2.4+0.1 | 41.5 £1.9 41.2+1.5 | 2.6£1.1|2.8%+0.2
b 20 11.6+0.2 | 2.5+0.6 | 34.5 +£1.3 [48.1£0.4 | 1.914.4{1.5+0.1
25 4.0£0.6 | 3.3£0.4 | 40.3 £1.2 |45.3%£0.3 | 2.5+0.0]3.8+0.1

a. See Table 1.

b. All data are expressed as weight percent and mean value is obtained from triplicate

measurement.
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Table 4. Fatty Acid Composition of Total Lipid from Felt Grown on Different Media

Midium® Ing\;bation C14:0 C14:1 C16:0 C16:1 C18:0 C18:1 C18:2 C18:3 | Satd | Unsatd
Y
10 0.9° 02 331 29 25 359 20.1 4.4 36.5 63.5
A 15 0.7 Trace 3.7 2.8 2.3 3.9 20.7 3.9 34.7 65.3
20 0.6 0.2 308 31 1.7 40.2 195 3.9 33.1 66.9
25 0.7 03 3.9 36 1.1 388 198 3.7 33.7 66.2
10 0.8 0.4 306 20 27 382 193 60 34.1 65.9
15 0.7 trace 317 2.8 2.3 37.9 20.7 3.9 34.7 65.3
B 20 0.8 trace 26.5 2.8 2.6 4.8 20.7 4.8 29.9 70.1
25 0.7 - 20.9 3.5 3.7 384 195 4.2 34.3 65.6
10 0.7 02 315 25 3.8 369 20.1 4.3 36.0 64.0
15 0.8 trace 34.4 2.1 1.8 363 19.8 4.8 37.0 63.0
¢ 20 1.0 trace 30.7 2.2 1.9 387 20.9 4.6 33.6 66. 4
25 0.7 - 2.1 2.4 2.7 37.0 204 4.7 35.5 64.5
10 0.8 trace 22.6 3.5 2.3 40.5 224 7.9 25.7 74.3
15 0.7 02 259 2.9 20 426 199 5.7 28.6 7.3
D 20 0.7 0.4 27.8 2.9 1.8 425 19.2 4.7 30.3 69.7
25 0.6 trace 27.3 2.9 1.8 427 19.5 5.2 29.7 70.3

a. See Table 1.

b. All data are expressed as area percent of each peak.

¢. It means less than 0.1 percent.
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Table 5. Fatty Acid Composition of Nonpolar Fractions in Lipid from
Felt Grown on Different Media

Medium®| Fraction Inc(l;:ation C12:0 C14:0 Cl4:1 C16:0 Cl6:1 C18:0 C18:1 C18:2 C18:3
Yy
10 0.4> 1.3 01 287 2.8 39 382 2.7 39
15 0.4 1.0 0.1 265 31 29 386 228 4.5
Nonpolar
20 Trace® 1.0 Trace 27.6 3.0 2.6 41.0 2.7 3.0
25 0.3 1.1 0.2 320 2.2 27 403 189 2.4
A 10 0.8 1.3 0.2 3.5 40 1.3 354 2.8 3.7
15 1.5 1.1 0.4 3L.1 46 0.8 37.8 191 3.6
Polar
20 — 1.1 0.6 3.7 4.8 0.7 39.8 184 2.9
25 — 0.9 0.4 352 2.6 14 422 150 23
10 0.3 0.8 0.2 289 20 16 43.4 20.4 2.4
15 — 1.1 0.2 285 1.9 1.3 420 225 27
Nonpolar
20 Trace 1.0 0.2 251 2.0 2.4 388 249 55
25 Trace 0.9 0.2 256 3.1 2.3 4.3 2.5 5.1
10 — 1.2 0.3 325 36 L5 366 195 4.8
B 15 — 1.1 0.5 389 34 19 383 148 1.3
Polar
20 Trace 1.5 0.6 321 30 1.4 37.2 197 4.5
25 0.4 1.4 0.5 29.4 37 1.8 40.5 17.0 5.4
10 Trace 0.9 0.2 3.0 2.7 4.4 42.3 163 2.2
15 Trace 0.9 0.2 269 1.9 41 385 230 4.4
Nonpolar
20 Trace 0.9 0.3 3.1 20 42 427 166 2.2
c 25 Trace 0.8 0.2 263 2.0 3.8 405 2.0 5.3
10 0.4 1.0 0.6 306 40 1.4 364 205 5.2
15 - 1.0 0.6 304 36 09 374 210 5.1
Polar
20 — 0.9 0.6 3.2 39 1.0 39.0 187 4.7
25 0.4 1.1 0.4 3.5 27 1.5 390 186 4.9
10 0.3 34 05 39.0 37 24 325 154 2.8
15 0.4 29 05 383 34 2.7 330 158 3.0
Nonpolar
D 20 0.6 21 0.7 394 25 19 37.1 138 20
25 0.6 2.6 05 384 30 1.8 351 153 2.6
10 — 1.9 09 429 32 1.0 396 9.1 L5
15 — 21 08 389 34 11 37.6 126 3.5
Polar
20 — 2.0 1.0 431 33 1.0 380 9.9 L7
25 — 1.7 09 397 32 07 393 1.5 3.0

a—c. See Table 4.
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