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Isolation of Aureobasidium pullulans “°Co Mutagensis Strains
that Produce Pullulan with Reduced Pigmentation
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Abstract Aureobasidium pullulans releases a melanin-like black pigment during the cultivation and
the pigment was tightly adhered to the pullulan. The feasibility of 0 Co mutagenesis for pigment-free
pullulan production was studied on Aureobasidium pullulans B-1 strain. A pigment-free mutant

Co3 was obtained. The colony and broth of strain Co3 are white or light green. Analysis of infrared
spectra and > C-NMR spectrum confirmed that the product was identical with the standard pullulan
sample.
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1.1.1 Aureobasidium pullulans B-1
1.1.2

1 g/dL 5
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Tab.1 Fermentation properties of mutant and start strain
/ /
g/dL g/dL
Col 1.2 1.1 -
Co2 1.1 1.4 a
Co3 1.9 1.6
Co4 1.4 1.1
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s Co3 Fig.3  Spectrum of fermentation broth of start strain
and mutant
Tab.2 Genetic stability test of strain Co3 2.2
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Fig.4 Growth curve and fermentation curve of strain
Co3 in 15 L fermentor
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Fig.5 Infrared spectrum of commercial pullulan and pullulan produced by Strain Co3
FX-90Q NMR SPECTROMETER
# PPM Freq Hz Intensity # PPM  Freq Hz Intensity
1 101.76 2288.48 9431 73.60 1655.26 16721
2 101.29 2277.97 8893 9 72.62 1633.30 9896
3 99.59 2239.77 6295 10 71.94 1618.02 8461
4  80.31 1806.17 7001 11 69.01 1552.11 5909
5 79.93 1797.57 7319 12 63.24 1422.22 9065
6 75.43 1696 .33 16631 13 62.98 1416.49 10415
7 73.73 1658.13 15812 14 20.01 449.95 9597
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Fig.6 NMR spectrum of pullulan produced by strain Co3
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