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Abstract
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To get more fermentation products, the single factor analysis and orthogonal test were applied to explore the best conditions for fer-

mentation of black fungus. The effects of nutrient components on mycelium morphology, biomass and polysaccharide contents in the process of

Auricularia heimuer fermentation were studied.The results showed that the best carbon source was glucose, the best nitrogen source was yeast

extract, and the effect of adding inorganic salt was more obvious. When conductiong deep black fungus fermentation under these conditions, bi-

omass and total income of polysaccharide contents were both the highest.
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Table 1 Factors and level of L,(3*) orthogonal experiment
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IR AT

Level Glucose Yeast extract MgS0, -7H, 0 KH,PO,
% %
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1 2.00 0.20 0 0
2 3.00 0.30 0.05 0.05
3 4.00 0.40 0.10 0.10
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Fig.1 Effects of different carbon sources on biomass and extra-

cellular polysaccharide of Auricularia heimuer mycelia
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Fig.2 Effects of different nitrogen sources on biomass and extra-

cellular polysaccharide of Auricularia heimuer mycelia
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Table 2 Effects of Inorganic salt on biomass and extracellular polysac-

charide of Auricularia heimuer mycelia

B 2214 s
TR X7} Ui
Mg -7TH KH, P
No.of £50, - 7H,0 PO, Mycelial Extracellular
. % %o ; .
experiment biomass polysaccharide
/L /L
1 0.05 0.05 12.78 7.35
2 0.05 0 12.69 7.08
3 0 0.05 12.73 7.17
4(CK) 0 0 12.71 7.01
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Table 3 Results and analysis of orthogonal experiments

e A2 Factor WL
Number of Mycelial biomass
treatment A B C D /L

1 1 1 1 1 11.94 ¢B

2 1 2 2 2 12.63 bA

3 1 3 3 3 12.61 bA

4 2 1 2 3 13.07 aA

5 2 2 3 1 12.74 bA

6 2 3 1 2 12.88 abA
7 3 1 3 2 12.73 bA

8 3 2 1 3 12.64 bA

9 3 3 2 1 12.71 bA
K, 37.18 37.74 37.46 37.39

K, 38.69 38.01 38.41 38.24

K, 38.08 38.20 38.08 38.32

k, 12.39 12.58 12.49 12.46

k, 12.90 12.67 12.80 12.75

ky 12.69 12.73 12.69 12.77

R 0.503 0.150 0.317 0.310

T 27 HBCR A Duncan B 275 ; RIFIAIR/ING R38R 2% 5 1.
# (P<0.05) , [FFIA ARG F-RE2RR 22 A2 35 (P<0.01) , A [H]
FHRFRRERABE

Note : Duncan’ s new multiple range method was adopted for multiple com-

parisons ; different small letters in the same column indicated signifi-
cant differences( P<0.05) ;different capital letters in the same col-
umn indicated highly significant differences(P<0.01) ;the same let-
ters in the same column indicated no differences
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