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Studies on the Gallic Acid Fermentation from Sugar.

(Part 2) Selective Experiments of C- and N-Sources.

Yugr Sasak! and SuzoicHr Takao
(Institute of Applied Mycology, Faculty of Agriculture,
Hokkaido University)
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Table 1.  Selection of C-Source.
(Rate of surface growth and Coloration with FeCly)
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. Notes: In this table, “+, —” indicate a rate of surface growth of the mo'd.

A black-blue coloration with FeCls does not appeared during the submerged growth, but appeared
from the stage of surface growth, therefore the submerged growth is represented as “—” even in very
vigorous growth. ]

A perfect surface growth is represented as “#t”, and number of “+” is given in proportion to the
rate of the surface growth.

* Surface growth sank into the madia.
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Table 2.  Optimum Concentration of Glucose.
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Table 3. Selection of N-Source. (Continued)
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Selection of N-Source. (Continued)
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Summary

Previously, during the experiment of production of kojic acid -and other FeClsycolorative
substances by various molds (319 strains), we have recognized that a strain of Aspergilli,
A. 1030, produced a substance which was colorated to deep black-blue with FeCl;, and as a
result of many qualitative experiments, we have mostly confirmed that the substance might

"be the gallic acid.

In this paper, we want to report the results.of selective experiments for carbon and

nitrogen-sources in culture media, as follows:

1. Among the fourteen carbon-sources examined, glucose, mannose and sucrose are

suitable for the production of this substance.

In case of glycerine, the coloration with FeCl,

changes to deep black-green from black purple in proportion to the ‘course of incubation.

{cf. Table 1)

2. In the experiment of the optimum concentration for glucose 5%

is the most favorable,

and 3 and 79 are next to that, but in other concentratlons gallic acid is Scarcely produced or

none. (cf. Table 2).

3. In the selective experiments for eleven nitrogen sources, only two nitrogen sources,
namely NH,NO; and asparagine are available, and moreover their- optlmum concentrations

are strongly limited.
On the other hand, in Oo and 0.5 ¢,

5 NHNO;, and in the almost of the concentrations of

(NH,\,S0Q,, NH,Cl and (NH,,HPO,, the surface growth does not appeared, but the submerged

growth is continued to the last stage of cultures.

And in these cases, the final pH of culture

solutions are rouch lower’ than the each initial pH. (cf. Table 3).



