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(N, RH) WHEEETIEC T 2 Pyruvic acid oE (B3 %) (71)

Table 2. Effect of B-vitamins on the pyruvic acid production

Incubation time
V(i;gn:lin 4days at 28°C 7days at 28°C
adde
[T T P B VY
IS mg/cc mg% o mg]cc g mg%
Vitamin free 8.5 8.2 28.4 29 21.0 10.0 35.0 112
B, 0.4 9.3 40.4 95 1.0 12.0 30.0 212
Bi 10.3 8.7 16.9 31 20.8 9.8 30.3 101
PA - — — - 25.8 12.6 97.9 86
‘In 7.9 9.4 44.9 52 16.8 12.0 75.2 110
B,, Bi 0.6 9.5 17.2 82 1.4 11.7 29.1 182
B,, PA - - — - 1.9 11.6 40.0 167
B, In -~ 0.8 10.1 9.5 141 1.1 12.4 78.5 195
Bi, PA 6.5 7.7 28.8 23 19.3 12.9 107.4 59
Bi, In 13.0 8.4 25.6 - 58 19.0 12.7 64.6 125
PA, In 7.8 8.6 41.4 46 11.5 11.9 45.0 134
B,, Bi, PA 1.0 8.5 28.6 98 1.8 12.5 23.8 259
B, Bi, In - - - — 1.4 13.3 41.3 228
B, PA, In 0.7 9.3 41.2 107 1.5 13.3 46.7 191
Bi, PA, In — — — - 14.0 10.9 65.8 135
B, Bi,PA, In 0.4 8.5 37.1 82 1.4 10.9 48.4 165

Amount of B-vitamins added to basal CZAPEK’s medium
B, : VitaminB, : 25,9 Bi : Biotin : 0.6r%
PA: Ca-patothenate : 50r% In : Inositol : 2.5mg%
Organism : Asp. oryzae st. No.7
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(72) (NI, %) HEMETEICIY 3 Pyruvic acid DME (B3H)

M, THRDOVTIRTTITRED, BEY, EFRPEOHMESD 5. TGTEREE 3. Co-carboxylase M fih» 6 AT
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(Hijll, %) B TR 5 Pyruvic acid 0B (83 @) (73)
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EREUTIZODTH S H EUICH, HOBEBEOKERBICR 2 HOMRELLE QI HBRBEOHER 2R~
B, 7 va— VvBEDORBERDICH A KM Protease activity DZELFED Z & HHIFD C & I3 FIESE
i 7 v a — VBE & BT BROEE RSV FET A RJE2ED 2O T2 HCHTHET 5.
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