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Key Words : 7 ARV X )V RAEDTN 77 7 bF > v Aspergillus flavus  Aspergillus parasiticus

Aspergillus oryzae
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DRI~ DA IC X B AF 755360 2 i3
52 ENRETH D, ITNET, BGT~HHEGT

B350 LIS B T B Aspergillus flavus B X O
Asprgillus parasiticus \ZJ& 3 % B DD AF i
EWBTHRER L Wb TE DS, IEFEOHIEREL
BICORRELIC X 2 AW O AR DL B D3
BaIhTs Y, AFEERDMEED D ERE
ZHRREDRFED R Tz T B,

— 77, DVETIHEICH DN B M
%, A. flavus & W] U < 7
AL ENVABITIE L, 7B BIRENICITRR
TH 50, KEMSNET, 1400 FE 22
2 BEENPE D, FDA X ) GRAS (Generally
Recognized As Safe) #al%x 52 51TV 5,

5 AF JEAFERE A oryzae & L FERE A.
favus %, 7AWV AN TR 2 A LB
22 EF, WiEDSIEEICUERL L 2B E RS &
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Z 2T, 1960 FFLARE, RiEEIC X 2 HIEE DS
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St Tflib it T 3 5351, Pitt 51k D

(Aspergillus oryzae)

&1 FIREMZEBORE - #51E

eSS F Sk
AFPA & 1983 Pittetal.,”
UV BEE. 1987 Yabe et al.,
CYC(cyclodextrin) & 2001 Fente et al., ®’
Carbon-CYC 3£ 2016 Suzuki and Iwahashi ®
AM 3% 1999 Saito and Machida ”
DV-AM & 2015 Yabe et al,, ®
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BEERIC X 2 #HFEAET T 2L X 2 @) VOMHE -2 7 a LR R -7 v T = 7 A (DV-AMEE)
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EoTRR) ET L, BRAHRORIE A
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1. AFPA %

AFPA (4spergillus flavus and parasiticus agar)
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A A v WS T, Bk Rz
2 56T, HHhoMBIcRGarH 5 (T2
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A. flavus A. bombycis

l A.oryzae

A. parasiticus

A. parasiticus

A. bombycis ‘
’/

NBRC 4251 NBRC 30110 MAFF 111256 MAFF 111259 MAFF 111710 MAFF 111712
AF % - + + + - +
AFPA 55
TOHE | + + + + - +
1 772 MV VEEEEFEER
NBRC 4251 NBRC 30110 25°C, ARRIEE
(A. oryzae) B3, R T

(A. parasiticus)
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Gl Bl G2 B2
15
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05
0 [
50 75 100 125 15.0 175 200 225 25,

0
00 25
LV (X10,000)
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0 min

20 NBRC 4251

1.0
05
00 25 50 75 100 125 150 175 200 T 28 250 min

UV (X10,000)
VIR VTN

NBRC 30110

00 25 50 75 100 125 150 175 200 225 250 min

2 AFPAETOHIRIH R 5]
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(A. parasiticus) 3
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7y 7%/ U REEEROT
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isclerotigenus CBS 121.62" (EF202077)

lus minisclerotigenes CBS 115635" (EF202072)

48 |Aspergillus parasiticus NRRL 502" (EF661516)

921 Aspergillus parasiticus NRRL 6433 (EF661519)
Aspergillus arachidicola CBS 117610" (EF202049)

Aspergillus tamarii NRRL 20818" (EF661526)

Aspergillus nomius NRRL 13137" (EF661531)

illus oryzae NRRL 447" (EF661506)

37|1Aspergi

Aspergillus sojae CBS 100928" (EF202041)

Aspergillus subolivaceus CBS 501.65" (EF202064)

Aspergillus flavus NRRL 1957" (EF661508)
Aspergillus flavus NRRL 458 (EF661507)

Aspergillus flavus NRRL 21882 (AY974341)
Aspergillus flavus NRRL 3357 (AY974340)
Aspergillus flavus NRRL 3751 (EF661511)

Aspergillus oryzae RIB 40 (D44468)
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