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Abstract: In order to improve the kojic acid production of Aspergillus sp. GXIMD02003, the optimization of

fermentation conditions of rice solid medium was carried out to obtain low-cost raw materials of kojic acid and
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promote the industrial production of kojic acid. The optimal salinity and optimal fermentation time were in-
vestigated by the single factor controlled variable method. The content of kojic acid was determined by HPLC
method. The results showed that optimal fermentation conditions for the production of kojic acid by the fun-
gus Aspergillus sp. GXIMDO02003 were fermented in the 2% sca salt solid rice medium for 30 d. Under these
conditions,1 000 g rice medium can ferment to produce 24. 2 g kojic acid. Therefore,the marine-derived fun-
gus Aspergillus sp. GXIMDO02003 can be used as a kojic acid production strain,and the sea salt concentration
affects the kojic acid metabolism of this strain.

Key words: kojic acid,fermatation,Aspergillus sp. ,marine fungi,content determination
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