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Medium Optimization for Extracellular Polysaccharide Production
by Submerged Fermentation of Auricularia auricula
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(1. Key Laboratory of Industrial Biotechnology. Ministry of Education. Wuxi 214036, China; 2. School of Biotech-
nology. Southern Yangtze University, Wuxi 214036, China )

Abstract: Auricularia auricula is an edible and medicinal fungus. Extracelluar polysaccharide of
Auricularia auricular has various physiological activity. In this paper, The effects of sonue
nutritional factors on the submerged fermentation of Auricularia auricula were studied. The
result showed that glucose,yeast extract, and bean cake powder were favorable to the mycelium
growing and extracellular polysaccharide fermation, The optimum medium was obtained by
orthogonal test. The medium composition was as follows: glucose 40 g/L, bean cake powder 9
g/L, KH,PO, 4 g/L, inorganic salt X;2 g/L .
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BAKRHE (Auricularia auricula) HYEH FFEH
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1.2.1 #& PDA EiLERA.
1.2.2 RAMFTEAL A9 g/L.EEF 200,
& 20, KH,PO, 2, MgSO, 1.
1.2.3 HMA®SAmil AN g/L.HEH
20, BefH® 2,KH, PO, 2, MgSO, 1.
1.3 ¥ERFZE
1.3.1 #@4f NSHHEFIHEBEI RN
Wae PR TRIE A A8, F 25 CHE3E 7 d
1.3.2 #&4#rad HELOHTERTER
BERDHEZR, B FRIEEHRES, 25 mL
ZHAMEESFE 100 mL, F 30 C,150 r/min #3
7 d.
1.3.3 A#nix XHAH/EK.250mL =K
A 100 mL, WIAEFIEMER 1040, F 30 T,
150 r/min %3¢ 5 d.
1.4 SHH*E
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r/min B 20 min, & BRKERBKE , HHE L&
£ 105 CHTFREER, MR FHE.
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Fig. 1 Effect of nitrogen sources on the submerged fer-
mentation of AA
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Fig.2 Effect of carbon sources on the submerged fer-

mentation of AA
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Tab, 1 Effect of glucose concentrations on the submerged fer-

mentation of AA

WHERREE, S8/ AR AR R R/
(/1) (e/L) (g/L
10 7.04 115
) 9. 57 1.48
30 10,45 1.74
10 1L 22 1.85
50 12,31 1.78

HEIAUEL BHERBEEREME
AR TRAOZHEZHRE S EHEERERE
{E 30~40 g/L M H.
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Tab. 2  Effect of bean ¢ake powder concentrations on the sub-

merged fermentation of AA

THMEREE,  EHRS HSAESEERERE/
(g/L) (g/L) g/
I 8. 34 1.50
3 1118 2.47
5 12,52 2.3
7 13. 97 2.56
9 14.52 2.47
11 12.05 2.27
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Tab.3 Effect of minerals on the submerged fermentation of

AA
KHPOJRR  XJER  A9R/ B/IHEESM
WHE/ (/LY WREE/ (g/LY (L) RBEE/ (/L)
0 s 12.45 1.24
2 Lo 1.1z 1.87
3 L5 139 2,31
1 2.0 11. 20 3.48
5 2.5 1027 312
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Tab, 4 The table of factor and jevel in Ly {3° }orthoginal ex-

periment
g/L
BT
* F -
AHiBE) BOEHE) COKH PO+ X,
1 20 7 3+ L5
2 30 9 4+2.0
3 40 11 5+2.5
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Tab,5 Extreme value analysis of orthogonal experiment

RES A B C s (gL E‘T(iiiilff

g/1.)
1 i 1 1 1 12, 44 1.85
z 1 2 2 2 13,52 3.19
3 1 3 3 3 14.74 4,08
4 2 1 2 3 14,42 3.585
5 2 2 3 1 14, 86 3.86
6§ Z 3 i 2 18,83 2,40
7 3 1 3 2 15.52 2.79
8 3 2 i 3 19,38 3.51
g 3 3 2 1 23.7¢ 4. 10
K, 912 819 7.76

K. 9.8] 10,56 10.84
K: 10,40 [0.58 10.73
By 3,04 2,73 2,59
kr 3,27 3.52 3.82
ky 3,47 3.53 3.58
R 0.43 0.8 0.99
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Fig. 3 Relation between effecting factors, their coneen-
tration and extracellular polysaccharide
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