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USING SWEET POTATO POWDER HYDROLYSATE FOR
DIRECT FERMENTATION OF L-MALIC ACID BY
ASPERGILLUS FLAVUS

Jin Qirong Xu Ganrong Bao Huiyan Wu Yanping

(Dcpartmen: of Biotechnology, Wuzi Instisute of Light Indusiry, Wuxi 214036)

Abstract A strain of Aspergillus flavus TH5007 producing L-malic acid was isclated
and selected after a series of subsequent mutation. Various fermentation conditions were
studied to obtain process optimization, characterized by the direct fermentation with the
hydrolysate from sweet potato powder. The concentration of L-malic acid inthe fermented
broth can reached to about 6.0%. Among the total acids in the fermentation broth, The

content of malic acid amounts to above 72%. Citric aicd predominanted in the other organic
acids than malic acid. The content of fumaric acid can be controlled below 0.02%. Produ-
ction of L-malic acid with the fed-batch process is better than that with the batch process.
fermentation process,
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