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Abstract: A strain of the fungus Penicillium sp. which wuld produce phytase was isolated fiom a heap of monogastric
animal feces. The optimal concentration of the starch in the penicillium (Penicillium sp. ) liquid medium was 40 g°L71
Phytase production of the penicillium was inversely related to its growth. When the penicillium grew fast, phytase was
pwoduced slowly and in small quantity. When the penicillium grew slowly, much phytase was produced. Before a great

deal of phytase was poduced the pH of the penicillium liquid medium decreased sharply.
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