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Optimization of technology of
chitosan fermentation by Aspergillus niger

LI Yi-jing, WANG Ting-pu,MA Wei-chao,ZHANG Wen-ke

(College of Life Science & Chemistry, Tianshui Normal University , Tianshui 741001 , China)

Abstract: The optimum condition for chitosan fermentation by Aspergillus niger were studied by single factor and
orthogonal experiments.The optimal conditions of chitosan production were as follows;70mL/L corn steep liquor,
4g/L glucose, 1.2g/L of magnesium sulfate, 8.0 x 10° spores, pH 7.4 ~7.6, 130r/min, 29°C for 72h. There was a

maximum productivity of chitosan 18%.
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