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Abstract: The enzymatic hydrolysis of schizophyll

investigated to to achieve moderate.molecular weight and better solubility of schizophyllan. The strain GIMS5.43 with higher yield of
polysaccharide and enzyme activity. was selected from four stains(GIMS5.42, GIMS5.43, GIMS5.44, Scl),. The polysaccharide yield and the
enzyme activity were 2.29 g/L and 0.28 U/mL, respectively. The addition time and dosage of optimum yeast extract and ammonium chloride for

the growth of Schizophyllum commune, the yield of schizophyllan and the enzyme activity of f-1,3- glucanase were different. The batch feeding

strategy was adopted to ensure ield of schizophyllan. The initial concentration of yeast extract was 1 g/L and 0.10 g/L yeast extract was

added on the 6.*day. Under these con

activity was 0.34 , which was increased by 142.86%.

ions, the yield of schizophyllan was 4.16 g/L, which was improved by 61.24%, and the total enzyme
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Fig.3 Effects of yeast extract on the yield of schizophyllan and
the activity of -1, 3- glucanase
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Table 1 Effects of yeast extract on the biomass and the content

of reducing sugar

BERFIRE (L) WHRTEAGL) TREESE/(gL)
1.00 10.45+0.45 11.3340.35
3.00 14.23+0.97 4.04+0.96
5.00 16.38+0.24 0.59+0.03
7.00 16.09+0.24 0.30+0.04
9.00 15.49+0.43 0.35+0.02

PR, RIRERENZE (1.00 gL, HWEk
Wi BB, EREE (5.00 g/L BLE) A2 E
R, AT, SR EWEN 1549 g/L, AT
ER R B H A K, AR T 2R,
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81, Darby BF 7t 1 35773 s G0 FE A PEIRIE i ks
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Fig.4 Effects of NH,CI on the yield of schizophyllan and
activity of p-1, 3-glucanase .
YRERHZ BIRE N 3.00 g/L i, NH,CLH

4 TR, BEA NHLCLWKRFERIG I, 208 ih 2k 2 R
sy, FIREABERRE S Y 300 g/L L RKERE
I NHLCLAH T ZHEAR , 2 R Bl e

N 2.02 g/L. NH,Cl 584 1.00 g/L B, ZHE= R ERIK,
RGN TS A B KL 0.34 AR R 4

AT S SRR e S e
%%ﬁﬁ% ARG, IR
R IRIINHICH MR T 5%, Bk aTa
A U BRI I B M=, FLI A
FRHE TR TR, AT 2R R S AT
-1 3ATRNG Fe— P8 25 5 192 5, 25 MR
FRIT L RIORE, F B LT A5 fH B
Wi, HAMTRBRRI T A A £, st =R A
T, AR A 2RI R (S, R Rau BIACA
R R B A A W A,
1R AR A Bl 3 HRREE, T e
RBRREHE C B, kA ARV £ 5 2 W
AR R

80

T‘//l{\‘—‘ﬁr %%

FH# 2 A A JERE S L 10.00 g/L LA, (HEEAS
IR EERB LRSI 3 i RHRERIE N 1.00
/L INEERE N 0, R AT R R BRI SRk = A SERG,
FERIRFE RGN, AR KI5 IR R N 1.00 g/L
NH,Cl AHT p-1,3- 45 HERGH 7 AE, (HEAR T2
PERIARZR,  ITLL T ORUE 22 A 2R a1 [ I R I s
BTSSR, PP AR R AR AN NHLCL
FEEENH,CHERS BHR B K LB LN 2 nl 5
H I o | 4

3R 2 NHC| 3TEMIEMITRIE S BRI/
Table 2 Effects of NH,ClI on the biomass and the content of

:‘@?Q%/@/L)

reducing sugar

NH,CI & Z/(g/L)
0.00

0s0 oy 4.18+1.16
1.00 11.80+1.67
1.50 12.63+1.88 14.48+2.49
2.00 13.99+0.90 14.78+1.57
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Fig.5 Effects of NH,CI addition time on the yield of

schizophyllan and the activity of g-1,3- glucanase
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