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Study on the Change of Flavonoids Production in the Expanding Culture Process of Phellinus igniarius
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Abstract [ Objective] The research aimed to expand the culture medium of Phellinus igniarius and analyze the change of flavonoid production
during the culture process. [ Method ]150, 300, 600 mL liquid medium were stalled in 250, 500, 1 000 mL flasks respectively and incubated
under 28 °C, 180 r/min conditions. Organic solvent extraction was used to extract flavonoids and spectrophotometry was used to measure fla-
vonoids production. [ Result]In the process of expanding the culture, the intracellular and extracellular flavonoids production of Phellinus igni-
arius showed a tendency to decrease first and then rise. [ Conclusion | The results of this study have guiding significance for the production, ex-

traction and application of intracellular and extracellular flavonoids from Phellinus igniarius.
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Fig.2 Morphological changes of Phellinus igniarius on solid culture medium
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Fig.3 Morphological changes of Phellinus igniarius on fluid culture medium
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Table 1 Production of extracellular flavonoids in the expanding cul-

ture process of Phellinus igniarius

TARBE IR HEAR Mg OD K Hash = B
Liquid medium OD of extracellular ~ Production of extracellular
volume//mL flavonoids flavonoids // mg/mlL,
150 0.648 0.231

300 0.318 0.113

600 0.598 0.213
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Table 2 Production of intracellular flavonoids in the expanding cul-

ture process of Phellinus igniarius

; ML TR OD {6 L RIEE L P S

3 o |

]C&{$§nid§1$i\ OD of Mycelia Production of
1?111 Yy El m intracellular constant intracellular

voumes/m flavonoids weight // ¢ flavonoids // mg/mL

150 0.255 1.74 0.021

300 0.288 4.17 0.014

600 0.534 5.88 0.037
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