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Oxalic Acid Metabolism and Decay Characteristics
of Tyromyces palustris:

Dong-Weon Son: * Dong-Heub Lee» - Jung-Sco Oh*

ABSTRACT

This experiment was carried out to evaluate the role of oxalic acid metabolism in the incipient
decay of brown rotting, and to investigate the effects of various compositions of culture medium.

Until 5days incubation. the amount of oxalic acid produced by Tyromyces palustris was increased.
while pH was gradually decreased.

The difference in oxalic acid production depending on carbon sources was not significant and the
pH adjustment of media did not stimulate the production of oxalic acid.

In thisexperiment, hemicellulose was hydrolyzed with 1% oxalic acid, so it issuggested that nonen-
zymatic acid hydrolysis of hemicelluloses might be involved in the process of incipient decay of brown-
rot fungi.

Keywords : Tyromyces palustris | oxalic acid, mycelial weight, nonenzyme, incipient decay
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Fig. 1. The amount of oxalate, dry weight of
mycelium, acidity and pH in the shak-
ing incubation of Tyromyces palustris for
11 days.
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Fig. 2. The effect of the different carbon
sources on the amount oxalate, dry
weight of mycelium, and pH of Tyromyces
palustris in 9 day incubation time.
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Tyromyces palustris .
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