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L Fukumoto

(2531) Pénicillium sp. SMCU 3-14
10 %
(NaNOj) 0.2 %
(Yeast extract ) 0.2 %
(MgS04 7HD ) 0.05 %
(FeS04 7HD) ) 0.0005 %
(«2HPO4) 0.2 %
(KCI) 0.05 %
2.0 %
45 121°% 15
15
2. Fukumoto (254
Penicillium sp. SMCU 3-14
0.94 %
1.50 %
(Yeast extract ) 0.39 %
(NaN03) 0.09 %
(MgS04 7HD ) 0.05 %
(k2pod) 0.2 %
(KCI) 0.05 %
4.0 121°c 15
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L Somogyi -Nelson
(Somogyi, 1952)

11 (Alkaline copper reagent)

(NaHPO412HD) 71

(Potassium ammonium tartrate.4H20) 40 700 .
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12 , (Nelson's reagent)
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Lowry (1951)
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(NaOH) 12.0
0.6
3000
Lowry B
(CuS04 50
1000
Lowry C
Loery A
Loery
Lowry
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