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Study on Bacteriostatic Action of Dictyophora echinovolvata ¥Fermentation Broth

BAQO Zeng-hai' ,ZHOU Chao' ,XIA Zhen-giang' ; KONG De-ping’ . WANG Zeng-chi’ s MA Gui-zhen'
(1. School of Food‘ Engineering, Huaihai Institute of Technology , Lianyungang Jiangsu 222005;2. Agricultural and Forestly Academy of Cang-
zhou,Cangzhéu.Hei)ei 060001, China; 3. Cangzhou Vocational Technology College,Cangzhou, Hebei 060001)

Abstract; The bacteriostatic action(inhibition zone diameter)of fermentation broth on the Ficoli ect seven kinds of comn-

non food spoilage spoilage organisins was studied on kinds of common food spoilage organisms antibacterial effect (inhibi-

tion zone diameter). The results showed that the extract of the tested strains had certain bacteriostasis that Dictzyophora

echinowolvata had as drugs and natural foods to develop the potential of fungicides,
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The Application of Chito-oligosaccharide in the Production of Auricularia auicula

YUAN Jian-ping' ,GAO Yong-chuang' , LIU Xiaojie? ,MA Li-zhi'
(1. Langfang Normal College,langfang, Hebei 065000;2. Langfang Academy of Agricultural Science,l.angfang, Hebei 065000)

Abstract, The effect of chito-oligosaccharide on Auricularia auicula was studied. The result indicated properly low con-

centration of chito-oligosaccharide promoted the mycelial growth of Auricularia auicula ,and shortened the time of myce-

lial germination and overgrowing obviously. Meanwhile,it promoted the activity remarkably during the mycelial growth

of Auricularia auicula.
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