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Fig. 1 Effects of different fermentation methods on glucose
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Fig. 2 Effects of different fermentation methods on
mycelium yield
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Fig. 3 Effects of different fermentation methods on

the yield of ergosterol
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Effect of Different Fermentation Methods on the Yield of Ergosterol for
Ganodorma lucidum

ZHU Hui-xia
(Department of Biology, Hengshui College, Hengshui, Hebei 053000)

Abstract: Taking Ganodorma lucidum as material, the effects of different fermentation methods(continous culture, batch

fermentation, fed-batch fermentation) on the yield of ergosterol and mycelium were studied by deep submerged

fermentation. The results showed that the maximum yield of mycelium increased 4.71% and the yield of ergosterol

increased 17. 35% by fed-batch fermentation compared with continuous culture,the time reaching to the maximum yield

shorten 24 h. So the fed-batch fermentation was superior to continuous and batch fermentation.
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