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Screening of Gibberella sp. from the Korean Paddy Field for
the Production of Gibberellic Acid and its Cultural Properties

Young-Jun Oh*
Department of Food and Nutrition, Dongshin University, Naju 520-714. Korea

Abstract — A different form from Gibberella fujikuroi was isolated from the paddy field of Naju
area. The strain, designated as Y107, was identified as Gibberrella sp. based on its morphological,
physiological, and biochemical characteristics. The highest production of Gibberellic acid by the

strain was achieved in a fermentation medium containing corn starch, glucose, soybean oil, soybean
meal, NH,NO., K.HPO,, MgSO, and trace elements.
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Table 1. Isolation medium for starch hydrolysis mold
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*Corresponding author and 0.01% NaMoO;.
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Table 4. Cultural characteristics of strian
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Table 3. Utilization of sugar of strain

Sugar Gibberella Gibberella fupihuros
sp. Y107 ATCC 12616
(lucose + + + + + +
Maltose + + + +
Sucrose ++ + +
Lactose + + +
Glycerol + +
Inositol + + + +
Arabinose + +
Xylose + +
Starch + + + +
Rhamnose + +

+ + 4+ well utilization, + +: good utilization, +: nor-
mal utilization

Culture media strain growth sporuration color of substrate mycelium
Bennets agar Y107 fair good yellow-white
ATCC12616 fair good yellow-white
Peptone-yeast Y107 good good yellow-white
ex. agar ATCC12616 good good yellow-white
Inorganic salt Y107 good good yellow
starch agr ATCC12616 fair good yellow
Tryvptone-yeast Y107 good good yellow
ex. agar ATCC 12616 fair good yellow
YEME agar Y107 good good pale-brown
ATCC12616 good good pale-brown
Glycerol-asparagine Y107 fair none red
agar ATCC12616 fair none red
Nutrient agar Y107 fair none white-yellow
ATCC12616 fair none white-yellow
Potato dextros Y107 good good red-white
agar ATCC12616 good good red
Corn meal agar Y107 fair none yellow-white
ATCC12616 fair none yellow-white

Growth, sporuration and color of substrate mycelium were measured by visual estimation
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Fig. 1. Effect of temperature on the production of Gib-
berellic acid by Gibberella sp. Y107 in the medium same
as in Table 2.
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Fig. 2. Effect of initial medium PH on the production
of Gibberellic acid in the medium same as in Table
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Table 5. Media composition for GA production by Y
107 strain

Ingredients (g/l) Medim

B C
Corn starch 120 — -
Glucose 20 100 100
Cotton meal — - 4
Soy bean oil 10 - —
Soy bean meal 11 — —
NHNO, 0.3 4.8 —
(NH;).50, — — 0.7
K,HPQO, 5.0 2.0 0.5
MgSCL; ‘ 7H20 1.0 1.0 —
Trace element 2.0 2.0 -
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Fig. 3. Effect of memium composition on the produc-
tion of Gibberellic acid by Gibbrella sp. Y107.

(@) medium A, (M) medium B, (&) medium C

700
.
600}
—~ .
% 5001
=
4 400 ®
= »
E 300 ]
o
= 200F e
"
100
o =
I H 4 L i 1 1
i 2 3 4 5 £ 7
Culture period {days)

Fig. 4. Effect of corn starch concentratoin on the pro-
duction of Gibberellic acid by Gibberella sp. Y107.
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