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Study on culture conditions for the liquid fermentation of
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Abstract Objective: To investigate different culture conditions affecting on the mycelia yield and polysaccharide content of

Fomitopsis pinicola. Methods: To select the optimum temperature, pH, medium volume, amount of inoculation, shaking

speed and fermentation period. Results: The most optimal liquid fermentation conditions were: culture temperature 28°C,

pH 6.5, 40 mL medium in 250 mL flask, inoculum size 30%, shaker rotation speed 175 r / min, fermentation period 9 d.

Conclusion: Optimal culture conditions are conducive to raising the mycelia yield and polysaccharide content of

Fomitopsis pinicola.
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Table 1 Effect of different cultivating temperatures on mycelia yield and polysaccharide content

U/ C AR B TR B % Z P T R img
20 7.06 0.78 55.07
24 9.74 0.99 96.43
28 10.06 1.01 101.61
32 8.76 0.92 80.59
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Table 2 Effect of different cultivating temperatures on mycelia yield and polysaccharide content

pH fE EESRES 2B TR H % Z BT R img
45 9.22 0.62 57.16
5.5 9.92 0.79 78.37
6.5 9.64 1.86 179.30
7.5 10.06 0.93 93.56
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Table 3 Effect of medium volume in shaking bottles on mycelia yield and polysaccharide content

e /mL 221 kg LRI R % 2P T R img
40 6.92 0.69 47.75
60 9.06 2.86 259.12
80 10.12 1.59 160.91
100 8.88 0.75 66.60
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Table 4 Effect of amount of inoculation on mycelia production and polysaccharide content

PR/ % WL T /g LN TR % 2 W T /mg
10 9.74 0.99 96.43
20 10.20 0.75 76.50
30 9.76 1.32 128.83
40 10.70 0.36 38.52
x5 EREENEZLEEMZ RSN
Table 5 Effect of shaking speed on mycelia yield and polysaccharide content
F/ (r + min ") [CEARRIE LR R U % 2 T /mg
90 9.32 0.69 64.31
110 7.14 0.85 60.69
130 10.26 0.71 72.85
150 8.50 232 197.20
175 8.06 2.59 208.75
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Table 6 Effect of fermentation period on mycelia yield and polysaccharide content

s BT T g

Z R > HU % 20 5 /mg

3 10.66
5 10.94
7 11.42
9 8.44
11 6.62

0.95 101.27
1.11 121.43
1.23 140.47
3.38 285.27
0.70 46.34

V=

=

3

®

R4/ %

3 5 7 9 11
HIRRH/d
= ZHRE A WET R

1 EZ4Khsk
Fig.1 Growth curve of hyphae
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