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Selection of Optimum Medium for Cultivating Aspergillus oryzae
OF 5-20 in Yakju and Quality Evaluation of Mold Starter with
Citric Acid Treatment

Ho-Jun Seong

Department of Food Industrial Engineering

Graduate School of Global Fisheries Pukyoung National University

Abstract

This study contributes to industrialization of Korean traditional
fermentation Aspergillus oryzae for Yakju by establishing mass

production system. The optimal grain media for cultivation times and
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the effect of reduction of coliforms colony count according to
concentration of citric acid were presented. Also, the positive or
negative effect on spore count, saccharogenic power and acidity
according to the citric acid concentration was evaluated. The largest
increase in spore count of A. oryzae was 36x10° CFU/mL for millet
that was cultivated for 2 days. The largest decrease in coliforms
colony count was 50 CFU/g when the concentration of citric acid was
0.4%6 or more. The result of spore count according to concentration of
citric acid was that it produce a more spore count if the concentration
of citric acid was higher. The result of saccharogenic power according
to concentration of citric acid was that the largest result of
saccharogenic power was 78 SP for 0.7% citric acid or more. The
result of acidity according to concentration of citric acid was that the
largest result of acidity was 16.66 mL 0.IN NaOH/g for 1.0% citric
acid. These results showed that higher citric acid concentration had a

positive effect on A. oryzae millet quality.
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Soaking

|

Steaming &

Cooling

|

Cultivating

|

Drying

|

Grinding

|

Analytical
sample

Wash the cereals(white rice, brown rice, barley,
wheat, millet, soy) and soak for 3h.

Boil the cereals at 115C, 10 minutes and cool to 30T

Add the A.oryzae 1g per 100g cereal and cultivate the sample
humidifying — temp : 35C, humidity : 95% time : 1~8 days)

Dry the sample at 45C, 72h using hot wind

Grind the sample (100mesh)

Fig. 1. Production diagram of Aspergillus oryzae OF 5-20 mold starter.
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