-26- %¥ighat %, Drug Evaluation Research 35 363% 3518 20134E2 7

MEERREEZEREFEEMR

#

"

Fax, o FL OEARL 2 F EmA"

L FE2F0E AR S TR, W 3% 314001

2. X ET AR, Wil X5 322000

W E: BM IR RN RS A S A iE . sk R R R SE R R LU AN R B R A PR AT B i AR K
RIPEATLIE Z R, 8 T A R RERUE AL R A it R A R IR & ERE 2.0%, #i
%Pl 3.0%, T5720%, pH 7.0, WAMWEIGHCE 72 hHR; T RIEBON KIGAT B S VA BR B Al R 2R AT B
PR RE . B AR R AR AR A R TR U, X4 A BER « OH RN BR 43 1 84.2%F1 76.32%. £5it 1T
PR R B AT B, R~ AT — 52 1) IS PR M BRI PT UG 1, ZEFRIEDL P AT A R4 I N T AT &

KRR IO ORER ERMLAL: PO Bl

PESES: S853.75 XERFREED: A XERES: 1674 - 6376 (2013) 01 - 0026 - 04

DOI: 10.7501/j.issn.1674-6376.2013.01.007

Liquid fermentation and bio-activities of Shiraia bambusicola
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Abstract: Objective To investigate the optimal conditions for liquid fermentation of Shiraia bambusicola and its bio-activities.
Methods With the method of single-factor-test, the fermentation conditions of S. bambusicola and the production of hypocrellin were
optimized, and the antibiosis and anti-oxidative activities were investigated further. Results The results showed that the optimized
culture conditions were as follows: sugar 2.0%, glucose 3.0%, potato 20%, initial pH 7.0, and the spawn was inoculated after being
preserved for 72 h. The krausen of S. bambusicola was resistant to Escherichia coli, Bacillus subtilis, Staphyloccocus aureus,
Saccharomyces cerevisiae, Aspergullus niger, and Rhizopus niger, and to the oxygen radicals and *OH with the clearance rate of 84.2%
and 76.32%, respectively. Conclusion The strain of S. bambusicola is cultivated with simple conditions. The krausen is a potential
additive in the cultivation with excellent anti-oxidative activities and broad antibiosis.
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Table 1 Effect of sugar content on fermentation

of strain ZHO01
Br ekt g P4 Wi %/ (mgL™")
PDA 0.75+0.03 634+21
PDA+ ¢} 0.8140.04 652+19
PDA + i %5 § 1.1240.04 729+13
PDA -+ ik 1.084+0.70 721423
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Table 2 Effect of glucose content on fermentation

of strain ZHO01
2B E /% g Pr4Lw % /(mgL™)
0 0.75£0.03 634121
1 1.65+0.06 815128
2 1.64+0.04 976+35
3 1.67£0.06 1013£29
4 1.36+0.07 1027122
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Table 3 Effect of potato juice content on fermentation
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Table 5 Effect of cell age on fermentation of strain ZH01

of strain ZHO01
5% g P2 (mg L)
10 0.38+0.03 250+ 8
15 0.53+0.04 548422
20 0.75%0.05 634132
25 1.0440.04 327£12
30 1.124+0.05 0

B /h EWiE/g 741 8 2 /(mg-L ")
24 0.8240.04 657425
48 0.8940.01 678421
72 0.9340.02 69322
96 0.9640.03 673428
120 1.1240.02 66717

2.1.3 A pH AT S BRI SENT R 7R pH
ES HEI B A s VNG R, pH HINAR
A J5 T AT LI i A R, 53— O T2 R
BRI DIIE . S5RRY], AFEEL pH E
FAFRIAT SR AT 200 R R B,
MRFRIL A pH A 7.0 B, 785 B A2 4
Precm s m ik (R4,

F4 pHEMHEELERNZM
Table 4 Effect of pH value on fermentation of strain ZH01

pH 1H EYat/g P40 2/ (mg-L )
3 0.3610.02 219415
4 0.5140.02 432421
5 0.630.03 573418
6 0.71£0.03 625+22
7 0.820.04 758+ 9
8 0.5440.01 618+23
9 0.2340.02 33616
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Table 6 Model parameters of fermentation of strain ZH01

on oxygen radical clearance
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