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Abstract

Red mold was isolated from meju prepared by traditional method and characterized. The isolated red mold grew well
on potato dextrose agar medium. In microscopic observation, it had a septum in mycelium and ellipsoidal spore.
Optimal temperature and pH for growth were 30C and 6.0, respectively. Enzyme activities such as protease, «
-amylase and glucoamylase in red mold were lower than those in Aspergillus oryzae. A competitive growth between red
mold and Asp. oryzae was greatly affected by cuitivation temperature. The growth of isolated red mold on meju was
predominant at below 30°C as compared with Asp. oryzae.
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Fig. 1. Electro-micrograph(A) and light-micrographs(B, C) of
red mold isolated from traditional meju. Arow
indicates a septum of mycelium.
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Fig. 2. Optimal temperature for the growth of red mold
isolated from traditional meju.
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Fig. 3. Optimal pH for growth of red mold isolated from
traditional meju.
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Fig. 4. Protease activity of Asp. oryzae (O) and red mold
(@) isolated from traditional meju.
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Fig. 5. Glucoamylase activity of Asp. oryzae (O) and red
mold (@) isolated from traditional meju.
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Fig. 6. a-Amylase activity of Asp. oryzae (O) and ted mold
(@) isolated from traditional meju.
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Table 1. Comparision of competitive growth between
red mold and Asp. oryzae at various
cultivation temperature

Temperature Single Cultivation Mixture Cultivation
() Red Mold Asp. onzae  Red Mold  Asp. oryzae
20 ++ + ++ +
25 ++ ++ ++ +
30 + +++ + ++
35 + +++ + +++

+++,

Growth of mold on cooked soybean paste for 5 days :
very strong  ++, strong : +, moderate

+  slightly

% - .

Fig. 7. Comparision of the competitive growth between red
mold and Asp. oryzae on cooked soybean paste. The
media inoculated with a single or two molds were
cultivated at 30°C for 5 days.
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