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Summary

This experiment was carried out to investigate the producing conditions of organic acid and
saccarifing amylase in Koji culture by Asp. usamii shirousamii U;. The results were as follows.

1. When the strain U, was incubated at 30°C, for 3 days in wheat flour and wheat bran media,
the organic acid production was maximum. In the case of incubation at 35°C, for 3 days in wheat
flour medium and at 35°C, for 2 days in wheat bran medium the activity of saccharifing amylase
‘was highest.

2. When water was added 60% to wheat flour and 50% to wheat bran in the case of 3 days
incubation, the organic acid production was superior. Both in wheat flour and wheat bran media,
the saccharifing amylase production was most highly, when water was added 90—100%.

3. Comparatively speaking, the organic acid production was better in wheat flour medium than
wheat bran medium, but the activity of saccharifing amylase was higher in wheat bran medium.

4. When the sweet potato starch waste and the wheat flour were mixed with same amount, the
organic acid and saccharifing amylase production were higher than in simple wheat flour medium.

5. In the medium of sweet potato starch waste the organic acid and saccharifing amylase
production were low extremely.

6. In the case of incubation at 30°C, 3 days in wheat flour medium admixed with 60% water,

the amount of citric acid in the organic acid formed was about 91%.
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Fig. 1. Influence of cultural temperatue and period

upon the organic acid production in wheat
flour medium.
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Fig. 2. Influence of cultral temperature and period

upon the amylolytic units in wheat flour
medium.
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Fig. 3. Influence of cultural temperature and period
upon the organic acid production in the
wheat bran medium.
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Fig. 4. Influence of cultural temperature and period
upon the amylolytic units in wheat bran
medium.
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Fig. 5. Effect of amounts of water added to wheat
flour medium upon the organic acid produc-
tion. ’
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Fig. 6. Effect of amont of water added to wheat
flour medium upn the amylolytic units
@ after 2 days, at 30°C
® after 3 days, at 30°C
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Fig. 7. Effect of amount of water added to wheat
bran medium upon the organic acid produ-
ction.
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Vol. 6, No. 3(1974)

AU

zle

V80,

o! 253 <0 5 6 10 60 90 Im
—— Qddad watar o,

Fig. 8. Effect of amounts of water added to wheat
bran medium upon the amylolytic units.
@ After 2 days, at 30°C
@ after 3 days, at 30°C
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Table 1. Effect of composition ratio of sweet potato
starch waste and wheet flour upon the

organic acid production and amylolytic
activity
Ratio Organic acid% | Amylolytic Units
starch o/ jafter after
waste% flour % 2 days’ 3 days’ 2 days( 3 days
100 0 1.76 6.2 18. 56 85.6
75 25 9.54 18.64 | 55.68 | 218.2
50 50 |16.2 20.64 | 278.2 226.8
25 75 |15.7 21.75 | 256.8 248.2
0 100 | 14.6 19.53 | 241.2 , 209.7

Table 2. Effect of composition ratio of wheat flour
and wheat bran upon the organic acid
production and amylolytic activity

Ratio ‘ Organic acid% | Amylolytic units
flour % wgf:;%aftzeréaysf 3 days }aftzerdaysi 3 days
100 0| 19.75| 23.08|19.8 | 175.4
75 | 2 | 19.75| 18.64]184.0 | 179.7
50 50 | 19.53| 17.76 | 192.6 f 261.0
25 75 | 18.87 | 16.65 | 205.4 | 239.6
0| 100 | 16.42 16.42{201.1 i 243.9

Asp. usamii shirousamii Uy FAuj kol &4 %714 @
gL Yo Y AT

(131

Foll A A3 Ftow BRasde Fig. 6] TAY v}
o ol 90~100% W4-L B A7E ey
€ AYAA fo14e 44 A HEFL 60% B
galdl oL g, g A4 N4 HA4y
%ol 50~55% vt R w1 voe e ¥yt
o FEat vixo] WRgt o AR Bl 70~80%
G BERIY v3 B g $Ee G4UYG

(2 W siX

ool B4Fe 27 g WAl 30°Cz W)
I A4S $714 AR Fig. 7% 2%t 29 W)
FAE 80% A AA, 394 MFAE 50% H4olA 7}
% 4.

B2i4 Fig 8o EAYulsl o] 29 WAy
39 W PA BF 0~100%c14 A3 A7E v
9ot

3 Hixl=y

L7eHAEe WAE R 951E ol 259 9=
ol 50%2 AsE ] 2N G YAl 30°C, 2~
397 gt §rlARH FHxLAE EHG A
€ Fable 1,2,3 3} 3t}

L7 RS AR EguiA g £ e 1
119 Afel §714 A4 B aLe] PAE g
WA vt FoHE ngeon HEw vl wixe
Foll vl Y58 4890

7hes 971 AN E TPl gl e
4% dasde) E A7 gldou 29 =& 3
A MFY ol ALY AF P L4 E $714 4
AL Frhete O Btra e Radgd £ $714
AdHdez Bue Y7HEGRY AL dssgen o
Sazg4de gelAde Ur ¢ BAuixist g eigld
Table 3. Effect of composition ratio sweet potato

starch waste and wheat bran upon the

organic acid production ané amyiolytic
activity

Ratio ' Organic acid % { Amylolytic units

waste " bran_|" 5 dayg 3 dave [y, [3 days
100 0| 176 | 62| 85! 856
75 25 |10.54 | 11.76| 85.6 | 8.2
50 50 |11.84 | 13.34 (1854 | 98.4
25 75 11243 | 12.21 | 2054 | 1712
0 | 100 |16.43 | 16.42|201.1 | 243.9
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