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ABSTRACT

In this study a strain of Penicillium chrysogenum (ATCC 28089) was used to produce penicillin
V. The effect of initial pH values and different carbon sources on penicillin V production was
explored. The culture having the highest penicillin V production, reached 0.15 g/L under an initial
pH value of 6.5. The experimental results also indicated that glucose is better than sucrose or
lactose as a carbon source for producing biomass and penicillin V. Therefore, pH 6.5 and glucose
were the best combined conditions for the flask culture.
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