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ABSTRACT

In this study, pullulan production from whey medium by Aureobasidium pullulans was investigated.
When the pullulan production from whey medium was carried out, final cell concentration was similar
to sucrose basal medium, but pullulan concentration was less than 5g/¢ . For pullulan production from
whey medium, adaptation culture technique was tried on lactose and galactose base medium. When the
adaptation culture technique was not applied, the maximum concentration of pullulan was 3.4g/¢ for
lactose, 2.5g/¢ for galactose. Adapted strains produced 10~12g/¢ from lactose, 10~11g/¢ from ga-
lactose. The pullulan production from lactose basal medium was 13.5g/¢ for lactose adapted strains
and 18.6g/¢ for galactose adapted strains. When the adapted strains was inoculated on whey medium,
maximum pullulan production was obtained at initial pH 3.0.
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Table 1. The composition of maintenance, pre-
culture and adaptation culture medium.

Maintenance Pre-culture  Adaptation Culture Medium

Medium Medium Lactose  Galactose

Carbohydrate

Sucrose 5.0% 5.0%

Lactose 5.0%

Galactose 5.0%
KHPO, 0.5% 0.5% 0.5% 0.5%
NaCl 0.1% 01% 0.1% 0.1%
MgS0.7HO 0.02% 0.02% 0.02% 0.02%

Bacto peptone  0.125% 0.125% 0.125% 0.125%
ABar 2.0%
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Fig 1. Time courses of pH(A), cell mass(l) and
pullulan production{(]) of Aurepbasidium
pullulans from whey medium.
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Fig 2. Time courses of pH(A), cell mass(H),
pullulan production((]), lactose concen-
tration(@) and reducing sugar(Q) from
medium containing lactose as a carbon

source.
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Fig 3. Time courses of pH(A), cell mass(H),
pullulan production((]) and reducing
sugar(Q) from medium containing glucose
as a carbon source.
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Fig 4. Time courses of pH(A), cell mass(H),
pullulan production(C]) and reducing
sugar(C) from medium containing galac-
tose as a carbon source.
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Fig 8. Time courses of pH(2), cell mass(W),
pullulan production((J) and reducing
sugar(O) from medium containing galac-
tose as a carbon source(adaptation cul-
ture).
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Table 2. Effect of inoculum ratio(Lactose ada-
ptation culture broth:Galactose ada-
ptation culture broth) for pullulan pro-
duction.

Initial lactose conc. : 508/

Inoculum ratio  Cell mass Pullulan Lactose conc.
(Lactose : Galacrose)  (g/¢) ©/¢) ®/t)
5:0 9.48 135 22.1
4:1 8.94 14,5 21.0
32 8.88 17.3 21.2
1:4 9.16 17.6 215
0:5 8.60 18.6 21.5
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