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Abstract

The study was to investigate the effect of carbon concentration (cassava starch) and organic nitrogen
sources on kojic acid production by mutant strain Aspergillus sp. N-2062. Cassava starch concentrations of 4, 6, 8
and 10% (w/v) and organic nitrogen sources (yeast extract, peptone, beef extract, casein hydrolysate, tryptone and
corn steep liquor) at 0.5% (w/v) were investigated. The result showed that 10% of cassava starch gave the highest
kojic acid production of 33.3 g/L. The optimal organic nitrogen source for kojic acid production were yeast extract
and tryptone which yield statistically non-significant difference at concentration of 29.6 and 31.4 g/L respectively.
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