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ABSTRACT 
 
 
 
 
Kojic Acid is a fungal secondary metabolite that can be obtained naturally by the fermentation of 

fungal species. Aspergillus is considered to be the best specie for the production of kojic acid. 

Kojic Acid has numerous uses in health, cosmetics and pharmaceutical industries. In order to 

get the highest yield of kojic aid we have used local strains of Aspergillus that was Aspergillus 

flavus and Aspergillus oryzae. Both strains were giving yield of Kojic Acid in solid state 

fermentation. Glucose and sucrose were used as carbon source, ammonium nitrate used as a 

nitrogen source at optimized pH and temperature. Given temperature was 25oC, 30oC, 35oC 

and 40oC, while given pH was 3.5, 4.5, 5.5, 6.5, 7.5, and 8.5. Highest yield of Kojic Acid was 

obtained by Aspergillus flavus and Aspergillus oryzae at 30oC. Aspergillus flavus shown best 

result at pH 4.5 and 3.5 was the optimized pH for Aspergillus oryzae. Here we have get the 

highest yield of Kojic Acid by using local species of Aspergillus by optimizing the conditions. 
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Chapter 1 
 

INTRODUCTION 
 
1.1 Kojic acid 
 
 

Kojic Acid is a secondary fungal metabolite that is obtained from fungus species. These 

species are Aspergillus oryzae and Aspergillus flavus. It is an organic acid. Both are considered 

as best fungal strain to produce the Kojic Acid (Rosfarizan et al., 2010). To produce Kojic Acid 

biologically active strains of fungus undergo aerobic fermentation by using different substrates 

(El-Aasar, 2006; El-Kady et al., 2007; Wakisaka et al., 1998). They are producing Kojic Acid as 

a metabolic by product of fermentation. They are also producing molds. These molds are very 

useful for the production of fermented products like distilled liquor, sweet beverage, and sweet 

alcoholic seasoning that is most commonly used in Japan (Niwa et al., 2010). 
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