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Solid state fermentation (SSF) is an aerobic harvesting method that employs supports or substrates than can be industrial waste such as rice husk, wheat bran and potato skins aside from presenting operational advantages over submerged fermentation. On such basis, our task force has dedicated itself to producing different antibiotics through this technique or technology.  

In this report we present the results obtained with the Streptomyces aureofaciens ATCC 10762 for the production of aureomicin testing different precursors that participate in its biosynthesis. The fermentation systems were set up in test tubes using wheat bran as a support and harvesting media which contained sacarose, corn syrup liquor, amonium dibasic sulfate, calcium carbonate, peanut oil and mineral salts with a initial humidity of 60%.

The concentrations of the precursors tested were: glutamic acid 0.5%, 1.0 %, 1.5%, 2.0%, metionin 0.05%, 0.075%, 0.100%, 0.150%, 0.200%, asparagin 0.5%, 0.75%, 1.0%, 1.5%. Fermentation system follow up is being done measuring the pH variables, sugar concentration, humidity and the antibiotic production (USP XXII) obtaining the following results:

	PRECURSOR
	OPTIMAL CONCENTRATION (%)
	AUREOMICIN PRODUCTION (u/G)

	Glutamic acid
	1.0
	59.20

	Metionin
	0.05
	70.65

	Asparagin
	0.75
	1.0


