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FEIRE 1 120 r/min, BEFRIREE 28°C , BT = £ VI 05
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BRI R 10%, 235 W & 120 mL/500mL, ¥% 7% 3 ¥ 1 pH
6. 0, 4B KRG 120 1/ min, FIHEFRIREXN KB YR Z
BRI RZ A, 5 77 15 B A i B0 16 B O £ 22,25, 28.,31.34°C,
PRIR L 0 R BE =) R 2 BRI B FP & 1020, 26 W
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28°C BRI IR i B R B 7 W) R 2 TR S22 IR %
T R IR B R . 80.,100,120.,140.160 r/min,
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KE1 8 80 22 80 5.5
IKE 2 10 100 25 100 6.0
K3 12 120 28 120 6.5
IKF 4 14 160 31 140 7.0
x2 IEREWFIT[ L (4°)]
R R KK
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A B C D E

1 1 1 1 1 1

2 1 2 2 2 2

3 1 3 3 3 3

4 1 4 4 4 4

5 2 1 2 3 4

6 2 2 1 4 3

7 2 3 4 1 2

8 2 4 3 2 1

9 3 1 3 4 2

10 3 2 4 3 1

11 3 3 1 2 4

12 3 4 2 1 3

13 4 1 4 2 3

14 4 2 3 1 4

15 4 3 2 4 1

16 4 4 1 3 2
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B 7 #4& pH X REBESM BHNEWMAERASAKRHE, BRMNRELEA S E:

2.2.4 BREEEIIKBTYREMEEN  HE 8.9 ABGCDE, M. B E 142, KK & 100 mL/500mL,
AL BRRE A T 22 RO R ALV L IR I 45 R SR SRIRUE 25°C 4B R H%5# 140 r/min, HJ4R pH 6. 5,

A} M 3 s A 3}
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/ T, B 22 R T B i ‘ R
25 ¢ A B ¢ D E
1 1 1 1 1 1 0. 2940
w 20
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i 0s | 5 2 1 2 3 4 0.0731
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z] Z 3 4] Al
E 8 fEEREEE R TR AR o s , \ . ) 0,096
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0.18 f
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I 012 f ’
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0.08
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Optimization of Fermentation Technology for Ganoderma Acid of Japanese Ganoderma

LI Hai-yuan,ZHANG Liang,ZHANG Mei-ping,SUN Chun-yu,JIANG Shi-cui, WANG Yi
(College of Life Science,Jilin Agricultural University,Changchun,Jilin 130118)

Abstract: Japanese ganoderma was used as material,and different factors which influenced the production of ganoderma

acid had been studied. The optimal culture conditions were obtained by orthogonal experiment. The results showed that

the optimal culture conditions were as follows:inoculum size, volume of medium temperature 25°C , shake frequency 140

r/min,initial pH value 6. 5.

Key words: liquid fermentation;mycelin; ganoderma acid;condition optimization

173

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

