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Liquid surface culture process: -Generally
preferred for fungus, especially mold based
production process. Alluminium or stainless
steel shallow pans (5-20 cms deep) or trays
are used. The sterilized medium usually
contains media and salts. The fermentation is
carried out by blowing the fungal spores of
production strain over the surface of the
solution. Surface culture is used for
production of citric acid and Penicillin. Spore
germination occurs within 24 hours and a
white mycelium grows over the surface of the
solution within 4 days. This process is carried
out to maximize the surface of substrate
exposed to the air. The liquid can be drained
off and any portion of mycelial mat left
becomes submerged and inactivated.
Required products are obtained by suitable
downstream processing of the media.
















