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High Producing Citric Acid by Selection of SHAM
Mutants of Aspergillus niger

Wang Qingzhao Li Jian Liu Wei

(Dept. of Food Eng., Tianjin University of Light Industry, Tianjin, 300222)

Yang Feng Gao Nianfa

ABSTRACT The influences of SHAM (salicylhydroxamic acid) on the respiratoty system of
Aspergilius niger were studied. The 5 mg/60 ml. SHAM will almost completely inhibit the citric
acid production in shaken cultures. When W3 was cultivated on agar plate (L1), which contains
10 mg/10 mE. SHAM, it only can produce 10% spores. When it is cultivated on plate (L2),
which contains 20 mg/10 mL SHAM, it can not produce spores. According to this, many SHAM
mutants which can produce normal amount of spores on L1 plate and many SHAM mutants which
can produce spores on L2 plate were selected. By means of fermentation test SHAM-2 strain can
produce 40% higher of citric acid than original strain W3 and the yield of citric acid is 91.7% .
Key words %Co-y irradiation, whole corn powder, SHAM mu-
tants

Aspergillus niger, citric acid,



