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We investigated the growth parameters of Candida parapsilosis isolated from spoiled red ginseng extract. The op-
timum pH range for C. parapsilosis was 6.0, whereas the minimum and maximum pH values that permitted growth
were 3.0 and 11.0, respectively. For cells grown in PG medium plus 0 and 60 % sucrose, the optimum water activity
(Aw) values were 0.98 and 0.97, respectively. The optimum temperature for C. parapsilosis were 30°C at an Aw of 0.90
in 4.8 % potato dextrose broth with 18 % sucrose (PGS). Cations inhibiting the growth of C. parapsilosis were Li*
Ca2*, Mg*?, K+ in decreasing order, while anions were $SO;2~, NOs~, CI.
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Table 1. Composition of medium for isolating

microorganism from spoiled red ginseng extract.
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Table 2. Changes in water activities with diffe-

rent concentrations of PDB, glucose and sucrose.

Ingredients Content % (w/v) PDB* (%) Glucose (%) Sucrose (%) Aw**
Dextrose 1.0 4.8 12.0 0 >0.995
Peptone 0.5 4.8 12.0 6.0 0.995
KH,PO, 0.1 4.8 12.0 12. 0 0.99
MgS0,-7H,0 0.05 4.8 12.0 18.0 0.98
Agar 1.2 4.8 12.0 23.0 0.97
4.8 12.0 27.0 0.96
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Table 3. Growth response of C. parapsilosis at
different pH levels in media(Table 1).

pH Response. of inoculum grown
2.0 -
3.0 +  (20.4)
4.0 ++(3.7)
5.0 ++( 3.4)
6.0 ++(3.0)
7.0 ++(3.7)
8.0 + (7.3)
9.0 +  (17.3)
10.0 +  (17.3)
11.0 +  (21.7)
12.0 —
Symbols : normal growth(++) ; poor growth(+);

no growth (—) Numbers within parentheses are

generation time (hours)
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Fig. 1. Optimum Aw levels for C. parapsilosis
cells preconditioned in 0 or 60% sucrose.

Cells were grown to stationary phase in PG me-
dium (4. 8% potato dextrose broth +12% glucose)
plus 0% (—(O—) or 60% (—@—) sucrose.
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Fig. 2. Effect of Aw level on the optimum tem-
erature for C. parapsilosis cells.

Cells were grown to stationary phase in PGS me-
dium. Aw were 0.995(~(_.—), 0.98(—@-), 0.95
(A=), 0.92(~=[-) and 0.90(— & ).
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Fig. 4. Relative growth values of C. parapsilo-
si8 in PG medium as a function of the concen-
tration of several salts.
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Fig. 5. Lag time of C. parapsilosis as a func-
tion of the concentration of several salts.

Symbols : KC1(- [ —-) ; NaCl(— @ -) ; MgS0,-7H,0
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