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Citric acid is one of the moat commonly used acida in the food and pharma- 

) ceutical industry. Most of the world'e present supply ie produced by fermenta- 

tion. The sugar source hae been ehown to have a market effect on citric acid 

production by Aspergillue especially, sucroee ie the favorable source. 

This experiment ie studiee on citric acid fermentation ueing A. in eugar 

cane Juice medium, which sucroee is the main carbon source. The fermentation 

were carried out in shaking flasks. We established the optimum conditions for 

maximum yield of citric acid, including Nitrogen source (0.157. NE4N03), initial 
6 pH (4.0) and inoculum (1.0% of 1x10 conidialml.). The experiment was carried 

out at 250 rpm in room temperature condition. 
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