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Isolation of Endophytic Fungi of Phenolic Acids in Lavender and
the Identification of Its Products
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Abstract. In this study,the endophyte fungi of lawender was isolated and identified.18 and 23
endophytic fungi were isolated from planting lavender and wild lavender. The strains were cultured
by solid-state fermentation and to extract the fermentation culture products. Wild lavender extracted
a strain endophytic fungi of phenolic acids by using the method of chemical reaction. And the strains
were identified by the method of molecular biology. Solid-state fermentation extract was identified
primarily. The diversity of endophytic fungi of lavender is reflected by the results of the study and the
solid fermentation by microorganisms to produce phenolic acid material provided theoretical and
experimental basis.
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Table 1 Endophytic fungi of lavender distribution
organizations
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Fig. 1 Morphology of M1 and chemical reaction solution
of M1
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23 KR KEIERE

FBOGS B B ML [T 25k e By, 4 IR Ak
RN IR AT AR B, SRS TE 200~900 nm {5 A
I RE WO RE R 5 TR G 3 W Wi 1] i B R — B
£ 720 nm AT B R W, P % 720 nm I
W' A RS I D A

2l — TR
— MUK

3.0t
2.5¢

L 2.0f

e

< 15}
1.0}
0.5

0
200 300 400 500 600 700 800 900

WK /nm
B3 HEFEBFEMN ML XBRBGERKEMH

Fig. 3 Rosemary acid standard and M1 fermentation

extract wavelength scanning
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HPLC figure of M1 solid—state fermentation extract

and total ion flow diagram
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