973, 376 3

Tabl e 2 Surface Active-Agent— .
Resi dual- sucrose in % w/vol. of Culture
Concentration g/dl (None) 0 0.59
0.71 5 Span 20 0.01 Ob6é1

2 08 PATENT SPECIFIGATTION "y’

1.38 P 0. 15 0.973,376

2.48 O Date of Application and ﬁlm,gOCgﬁ-plete 0.61

0.67 p~ _ Specification: OGo¥p 4, 1962. 0.N6837571162

5.03 ™ Application made in Japan (NO. $¥1315) on October 19). O] .

0.71 f\') Application made in Japan (NG. 26,269) on June 2701982
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surface @a@monia, ammonium sulphate, ammonium fac§ Wtals)io the culture H ﬁr educes
yi el d. Tlneraeudrtmaeor a mlxturertﬁddedﬂm'ﬂhﬂ elﬁﬂhbsei ast otB@Niugirp ed fh@ Gridh g3f
beet nol 3%‘ diyced hpg-jpesy P Ghutgygic ¢1@IICan berlavdue%tlrve sugar
20 - 495 fié“éf’ ?lﬁ‘ﬁ “é‘f ‘% dnzas bt oy S thin cane
aerob1 et hich he1
j uice and 33° C onan Medium contamﬁ;ﬂr &Qﬂd @@ﬁdc&@ctﬁ@@é& ts Use vvas Tween 60.
The caysh Wpags@]?lt(ogqmercm tto%dtmk The presgntnnwgtlmt uhcmlfo rmoeéuédem for 48
r constituents a process oduc -glatamic aci i
hours at bggiic %:I‘l frlrt‘:t":le ogagx&r%]g of the m1c1:f:~ Whlcglcompr?“gn ulti va1 m1c qam m
shaki ngo organisms. ablcgable of pro n§ éﬁti él

raw beet ﬁlgcause is a relatively costly sourcH€f car- 7 @resence of beet mohg emt cane molasses,
beet nol agré%gj it is an object of this 1nvelggm tg O thin cane juj é‘érﬂa%ﬁﬁqgm ravRdedt Fsal

a process for the i S
G utam cg aréld using anl O@ ﬁgcé)fbéﬁ sffﬁlr?? o‘iaﬁ ééﬁﬁéﬁfnaﬁz
35 source for media on which the glutamic acid volume of the medium, of a surface active
producing microorganisims can be cultured. agent.

Cane molasses, sugar beet molasses. raw Throughout thls specification the relation- 8o
cane or beet sugar, cane juice (thin juice) and ship between % o by wt. and % by vol. is the
extracted beet juice (raw juice), are available same as that ex1stmg between grams and

40 abundantly at low cost. The commercial decilitres.

molasses and the sugars contain about 509, The term “a mxcroorgamsm capable of
weight/volume of sucrose. Attempts have producing L-glutamic azid . as used herein. 8§
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[Price 4s. 6d.]
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