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ABSTRACT

Effect of initial

were investigated.

The maximum lipid content produced by Aspergillus niger var.

pH on the lipid accumulation and fatty acid composition of some species of mold

macrosporus was 17.5% at pH 3.5, by

Aspergillus fumigatus 23.5% at pH 3.5, by Penicillium spinulosum 12.0% at pH 4.0 and by Penicillium

notatum 7.3% at pH 4.0.

The major fatty - acids were paimitic, stearic,

oleic and linoleic acid in all experimental molds.

At pH from 45 to 6.0, the proportion of linoleic acid was increased and those of palmitic and oleic

acid were decreased with rising in pH, therefore, degree of lipid unsaturation was increased in all experimental

molds.
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Table 1. Effect of initial pH on the fatty acid composition of experimental maolds
Aspergillus niger var mgorosporus Aspergillus fumigatus
'F“;::' :;d 20 25 30 35 40 45 50 60 20 25 30 3.5 40 45 50 60
Cis:o 18.3 18,9 18.1 187 192 207 209 208 209 23.1 201 249 24 238 227
Cig:i 77 76 7.4 66 65 89 45 41 1.2 122 705 135 141 134 130
Cig: i 436 45.1 465 47.9 450 472 484 480 436 369 162 343 347 340 346
Cig:o 252 224 222 231 234 207 207 2L6 - 173 221 29.1 234 235 242 253
Sizgiirgfm 097 093 094 097 75 093 095 099 ~ O0B2 084 0§7 083 064 035 087
Penicillium spinulosum Pemcmnum notatium o
A S S . e e
Fatty acid 20 245 30 3.5 40 4.8 50 60 20 25 30 3.5 40 485 50 6.0
Cisn — 213 281 230 204 255 187 203 30.1 225 314 282 248 237 207
Cign — 33 39 39 22 47 27 19 87 66 6% 65 706 52 50
Cig:i — 282 297 290 229 294 272 219 - 120 163 166 127 133 134 96
C;B:j 402 317 352 466 322 443 457 436 459 37.2 440 409 485 520
Degree of ~ 104 097 106 119 100 120 122 102 113 097 103 103 114 120

Unsaturatlon

- Degree of unsaturation expressed as ¢ \/moiv, =

1 0 X (% monoene/100] + ? 0 % (% diene/100

3+ 3 0 ® 1% mpnpfﬂ)m
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