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1 oD 2.1.3
/d op , .
1 0.057 0.08 0.021
2 0.173 0.057 0.038 ’ ’
3 0.23 0.048 0.059 5 , 244.761 U/mL.
4 0.275 0.153 0.097 7 , 210.455 U/mL.
5 0.371 0.23 0.102 5
6 0.292 0.274 0.123
7 0.210 0.319 0.114 /d /U mlt /U ml—1
8 0. 104 0.300 0.175 ! 37.605 28.368
9 0.063 0.257 0.232 2 114.134 37.605
10 0,163 0,266 3 155.697 31,667
. 0.8 0,215 4 181,427 100.939
i 0.005 0138 5 244.761 155.697
3 0,09 6 192. 642 180.767
14 0.039 7 138.544 210.455
s 8 68.612 197.920
9 44.862 169.552
10 108.856
2.1.2 , 0D 1 64.654
) 12 16.493

y=0.4948x10. 0048 R°=0.995.
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Activity Variation Characteristics of Xiangwei Mushroom' s Enzyme by Liquid Culturing
and the Determination of Xiangwei Mushroom’ s Anti-resistant by Solid Culturing

MA Guizhen, GU Xia SUN Wenrbo, CHENG Min, BAO Zeng-hai
(School of Food Engineering, Huaihai Institute of Technology, Liany ungang Jiangsu 222005)

Abstract: The activity variation of Xiangw ei mushroom’ s cellulase, amylase, oxidase and other related enzymes by liquid
culturing were studied, the results show ed that the activity of amylase peaked first(on the 5" day), the cellulase activity
peaked follow ed(on the 7" day), with the highest activity while the activity of catechol oxidase peaked later (on the 10"
day). Besides, we teated the effects of Xiangwei mushroom and some common sorts of molds by solid culturing and found
that Xiangwei mushroom had anti-resistant characteristics.
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