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- our said Specification ‘No. 868,958, - Other
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sucrose, hydrolysed ‘starch, invert - sugar,
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‘medium - an -assimilable source of sulphut,

for which purpose sulphates, thiosulphates,
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_potassium sulphates and thiosulphates. Sul-
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50 e 380 154 QMOS%IS(&I&I featak §).Sour ce Of
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12. A proceg‘g{%“@ &‘Fﬁ’g\ﬂ I?n-CI al m 11

A processS 16t the produé’éﬁhcbf S

200 ' gnseofulvm ‘by the. submergeddacfobic cul-
aci d. 20 ture of a-griseofulvin- producmg @' (gf
sa

13. A prodRAERE Y ALY
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(adldfﬂat

15 2% and 35@h1c111 a m%g;ent vaarbohydrate serv-
medi um ‘%B Q y- carbon- and energy require-
o 11 om o SRR TP RS

14. Aproeﬁsm@eh aamm find 41 sich iima3 th

| S -
t he medi®

‘which said additions of carbohydrate are
made batchwise. .

. 3. A process as clmmed in-Claim 1 in
which said carbohydrate is added to the
medium-'in continuous manner. .
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4. A process as claimed in any of the

preceding claims in:.which the pH of the
medium is maintained between 6.6. and 7. 6
for the greater part of the fermentation.

5. A process as claimed in Claim 4 in
which the pH.of the medium is maintained

between: 6.8 and 7.2 for ‘the greater part of

the fermentation.
6. A process as cla1med in’ any of the
preceding claims in which the pH curve con-
forms substantially to a straight line for a

. substantial part of the fermentation. = -
7. A process as claim

: ed in any -of the
50 preceding claims in which the level of

assimilable nitrogen in the medium does not e

éxceed 0.5% N.
-8 AprocessasclmmedmClaxm7m

: grlseofulvm substantlalIy as descnbed w1th

| yhich “the source of -sulphur is included in 7 o
gL o i Wonare.
Q’Sp}opdaahﬁclaﬁiddl mhthdyeofohe sul phur i c'i

preceding claims in:which the medpuny also -
contams from 0;4—-“{') 8% of an asmmﬂa%o

haie.
o) 100N Abiosdis bh@mmey b ayods ®4ll - 70
pr&@dlﬂg claims in whiohi thei mediuncéanded in t he’

tains ‘at3dqgst 03 of an ass1m11ab1e 15.. 4
chl1(?71'1(1‘?}\ laJm d f
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| preceding - claimis i -which ' the - so T V\E CLAl l\/l
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which said organic-material is ‘corn steep. 90 .
liquor, cottonseed  eal, oatmeal," distillers / w1£, h
solubles,’ soya bean ‘meal or.a nitrogenions @‘ i
milk product. -

19.7°A process as. claimed - in either of \_F'¢
Claims .17 "or 18 in; which. the source of 95
nitrogen further includes a simple. readlly
assimilable source of mtrogen. o

-20. A process as: claimed .in Clalm 19
in which -said s1mple source of mtrogen is
an ammonium -salt..
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