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Abstract: Cordyceps militaris was one of the most popular “edible mushrooms. It is a nutritious food source and contains bioactive
metabolites with several medicinal effects including anti-tumor, hypocholesterolemic, antioxidant and anti-diabetic activities. In this study, fibrin
fibrinolytic enzy me-producing strains were screened from Cordyceps militaris by plate method and specific activity. The fermentaion
conditions of the fibrinolytic enzy me producing were investigated: T he results showed that the best fermentation medium contained 2% glucose,
2% peptone and 1/1 the ratios of carbon to nitrogen. The optimum fermentation conditions were pH 6.0, the temperature 25 C, the rotation

speed 150 r/min, the fermentation time 9 d, the inoculumsize 2% and medium volume 60 mL. Under such conditions, the fibrinolytic enzy me

activity was 111.85 U/mL.
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Table 1 The fibrinolytic activity of the fermentation liquor of C.

militaris

WAk S AR % 9 B & f2/em % AR B
C. militaris 01 1.3240.022° F&EH
C. militaris 02 T
C. militaris 03 &
C. militaris 04 T
C. militaris 05 1.0340.0208 F &9
C. militaris 06 - &
C. militaris 07 0.8540.014° ¥

Er CRTARME EH, 8, b ATFERBEZ MG ER D

R 2 REERPARELESEN S
Table2 The specific activity of the fermentation liquor with

fibrinolytic activity

R C. militaris 01 C. militaris 05 C. militaris 07

BB E
JuimL) 177.31 56.9 31.49
FaRKE
68.57 112.81 37.42
(ug/mL)
LB b
2.58° 0.51° 0.84
f(U/ng)

E:a, b, CATEREZIAYEZRZEN, TH.
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Fig.4 The effect of fermented time on fibrinolytic enzyme
production of C. militaris 01
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