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R 3G 7R 5L B3 200.0 g/ L, #i %0 20.0 g/L,
MgSO, + 7TH,0 1.5 g/L,KH,PO, 3.0 g/L,VB,0.01 g/L,
BE 20.0 g/L,20 % i)+ 5 3ol .

WRARIEFREL A WE 40 g/ L, 20 20 g/ L, BEEEE
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B vp R BESE 5 BE IR AR AL
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Fig.1 Comparison of inoculation effect by turf and truffles of

Antrodia camphorata
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Fig. 2 Fungus of truffles inoculating culture
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Fig. 3 Fungus of turf inoculating culture
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Fig. 4 Effect of temperature on the yield of

Antrodia camphorata mycelia and terpenoids
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Fig. 5 Effect of pH on the yield of

Antrodia camphorata mycelia and terpenoids
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Fig. 7 Amplifying of Antrodia camphorata in 10 L fermentor
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Fig. 8 HPLC spectrogam for oleanolic acid standard
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Fig. 6 Effect of DO on the yield of Antrodia

camphorata mycelia and terpenoids
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Fig. 9 HPLC spectrogam for terpenoids of

Antrodia camphorata

3 iR E%R

W2 R —FAERE T B SR T R R
ZHEBAGUE R IFPF BUEA TR R E D)
RETEY B OO 2R =5 2R B8 W), IR B T 5T AR
ZHEAETBAM=MERMAE Y B BAR A 2 L kB
XTI 2 L R KA 3EAT T 04K, 10 L R B A
KREEFR H A S BOBAH QA E A =ik a

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



http://www.fineprint.cn

F @ & 2013(22):156~159

- RAHE -

YIRpEHEAT TR . GREHLEE TRZ HERE
JR R =R Y A D - 3R 7 OB 22
A RIREE 28°C 5 RBEE R R pH (H N 4; %
FEFEHITE 2006, AT 10 L & BEREBOR 57 J5 A
ZTHHEBEEM =ML YRR B DR
3.19 g/ 33.59 mg/L, X T €. ALHJEHMZ R
W, DISFHURIR o br e i, & HPLC Kl = #5215 9
FHIALA 5B HAp 1 Fh SRR AR
& & 30k

[1] Wang W M, Wu R Y,Ko W H. Variation and segregation following

nuclear transplantation in Antrodia cinnamomea [J]. Botanical Bulletin of

[3] Shen Y C,Chen CF,Wang Y H,et al. Evalutation of the immuno-
modulating activity of some active principles isolated from the fruiting bodies
of Antrodia camphorate[ J]. The Chinese Pharmaceutical Journal, 2007, 55
313-318.

[4] ShenY C,Wang Y H,Chou Y C,et al. Evaluation of the anti-inflamma-
tory activity of zhankuic acids isolated from the fruiting bodies of Antrodia
camphorate[ J]. Planta Medica,2004,70(4) :310-314.

[5] Geethangili M,Fang S H,Lai C H,et al. Inhibitory effect of Antrodia
camphorate consituents on the Helicobacter pylori associated gastric inflam-
mation[J]. Food Chemistry,2009(6) :6.

[6] Papagianni M. Fungal morphology and metabolite production in
submerged mycelial process[J]. Biotechnology Advances,2004(22) ;:189-259.
[7] Fang Q H,Zhong J J. Submerged fermentation of higher fungus Gano-

Academia Sinica, 2005,46:217-222. derma lucidum for production of valuable bioactive metabolites-Ganoderic acid

[2] Kau S W. Studies on triterpenoids from the new species of Taiwan , and polysaccharide[J]. Biochemical Engineering Journal,2002(10) : 61-65.

Ganoderma comphoratum Zang et Su[ TJ. Medical Institute of Natural
Chemicals, Taipei Medical University, Master’s Thesis, Taipei , ROC,1992.

Fermentation Condition Optimization of Antrodia camphorata and
the Preliminary Analysis of Triterpene in Antrodia camphorata

SUN Jin-xu
(Hengshui College, Hengshui, Hebei 053000)

Abstract: Taking Antrodia camphorate as material, triterpene compounds of Antrodia camphorate as objective, the
fermentation conditions of Antrodia camphorate was optimized by 2 L fermentor and amplified in 10 L fermentor. The
triterpene compounds of Antrodia camphorate was analyzed by HPLC, The results showed that the best in oculate way
was turf, temperature 28°C, the initial pH 4 and 20% dissolve of oxygen was suitable for Antrodia camphorata
fermentation, the maximum yield of Antrodia camphorata mycelia and triterpene was 3.19 g/L and 33.59 mg/L
respectively. The oleanolic acid as the standard, the result for the triterpene of Antrodia camphorate being analyzed by
HPLC showed that the triterpene of Antrodia camphorate was constituted by five kinds of monomer,one of them was
similar to standard.

Key words: Antrodia camphorate ; triterpene ; fermentation

4T W) 2014 F(¥ ® A L)

P BTG )2 AR 34 P B AR M b 27 Bt A N SR AR 5 JF 2 o0 1) 4 PR IS — IR O BHEE I . 2014 4F(Hp
] TSR W 4 2 4 T L 2 G0 b S 3R [ 7 TN % i S SR P B 5 F SR BT e B A R A, RIS ™ L R}
A EHAEARAFGER, UEERIEMFARER 4. BA R . SMHEE HFRER. EEER RES
FELR TR R B ABIRGE SR H . 18 A TCERHE A B R B A AR KSR PP B i S8 R S5 SR Pl &
Z, AR HEH 5 BB 80 Ti%, M 5 J6, 24 6 M3 30 T, HEEIS :36—143; ESMUS :BM2654, i
AHCE AR P RATHITI . bk AN T ATIE AR BE R o P EAR LA} 27 B KN SRAR B 5T BT 5 MR 40 - 450009 5 L F 546 : -
gc@163. com; B 3% :0371—65330927 (4B HE) , 65330926 () 45EK) , 65330982 (& FTHE) »65330949 B E)

(RER3EY2014 EBHRITHRED:

1. 25 IR Ry 1T 555 R4 (AT A% L R 37 , kL A B) Dy 2013 4F 12 H 31 H , DA iR 38 A v ) 2 7] 3R 15 g 4 AR 126 AL
£ 143, BRAT 100 4. AT P AN EITRBIZGEH A E 2 HE !

2. D FT e R BT R G , 10 43 DL iR 2% , A 3 AL S S & |

159

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



http://www.fineprint.cn

