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Optimization of liquid fermentation medium for the Culture of

Ganoderma lucidum
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Abstract: The liquid fermentation medium for the culture of Ganoderma lucidum was studied and the best culture conditions determined

by Lis (37) test were as follows (g/L): glucose content of 30, corn meal content of 50, soybean meal content of 10, yeast extract content of 1,

KH,P0, concentration of 0.7, MgSO, -7H,O concentration of 0.1, Vg, content of 0.02, pH value of 6.0
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3 HIEL 0.4 mLy 0.6mL. 0.8mL. 1.0mL. 1.2
mL. 1.4mL. 1.8mL, #%LLK¥NE 2.0 mL, ZASEMA
6% AR 1.0 mL SRR 5.0 mL, #1510 min,
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PA 2.0 mL ZK¥&[FRIRE R R R 1, BEALAR 9 2 W
5, PARANEEE, FRbREfZ.
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500 mL — A 2EEA 150 mL, 10%[#ER
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*1 BEkEE

JAE A ] B _¢ D _ _E___E __G_

L1100 3005 05 04 01 000l

7

R 07 03 00l
33 50 15 15 105 002

3 HERSW

3.1 S REDY A F P A s A

*®2 EXSHTER

ey A B C D E F G 3
M, 29.74 22.82 29.34 32.50 28.20 27.50 23.28
M, 31.22 26.32 27.89 30.54 32.36 29.73 32.19 T;8_71()53;
M; 26.06 37.89 29.79 23.99 26.47 29.80 31.56
S 0.78 6.92 0.11 221 1.02 0.19 2.75 S1=15.34
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F7E  FF AwA - .
BxS  FlE 2

RIR Fa f
A 0.784 2 0.392
B 6.916 2 3458  46.871 ok
C 0.109 2 0.055
D 2209 2 1.105 14.972 ok
E 1.019 2 0.509
F 0.190 2 0.095
G 2.747 2 1.373 18.616 ok
® 1.365 39 0.035

7o 3467  47.000 0.074
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4 ESHTER

e A B C D E F G 3
M, 31.01 31.62 32.90 36.84 37.23 37.52 36.2
T=110.93
M, 38.33 33.37 39.24 38.30 38.31 37.37 35.1 Y =203
M; 41.60 45.94 38.79 35.78 35.38 36.04 39.52 '
S; 3.27 6.78 139 0.18 0.24 0.07 0.57 S1=13.06
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f% FAiA BwEL 1xS  FA RFEH
A 3.266 2 1.633 69.853 *k
B 6.777 2 3.389 144.952 *k
C 1.393 2 0.697 29.796 *k
D 0.178 2 0.089

E 0.244 2 0.122

F 0.074 2 0.037

G 0.571 2 0.286 12.212 *k
xR 0.556 39 0.014 0.610

S 1.052 45.000 0.023
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W R . R IR DA R 2T TR 22408 H P2
TR (g/L): HiEIFE 30, ToKH 50, B 5k

107 @%% 1 ’ KH2P04 071 MgSO47H20 01 ’ VB] 002,
pH 6.0,
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W RE, DIRIERE. Tk SR, BEREE .
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ECMRZR, 20 LA 22 AR R A b 2 48 B (7=t
17 LigB)IERCRS,  Z54 LA Z WA 22448 B (1)
FEYIEAT R 2 H B AR TR A SER o T JE A5 H
RZAWEBAEE I G ER RN (g/L): A
30, oKk 50, FEEH 10, BEEFE 1, KH,P04 0.7,
MgSO4-7H,0 0.1, VB, 0.02, pH 6.0.

SR

[1] LR E, o R 2 AR E R TR R FE M. G
B0 BHERRCER AL

2] AREWRZ BT M AT BER A A,
2001

3] ZFERZMA RS A S s 2 = 26
AR LIVAEY.2000.30(3):20-23

[4] XA R Z B LR IR R B I Bt U [ R ) 0%
£,2001,21(2):7-10

(L3%5E5571)
3 Zhig

TR ARG B, B5E s P 0] EARA TR I B AR
%Ay BRsEiE MR & 1.5%, ¥ pH 3.5, it
OIRE 70 °C, fifaistiE] 20 min, FEMEMET, A
FERA I R Tl I 81.01%. BbAL, HT ALY
pH 3.5 fERYE, SN I 18] A G BERRAVRAE IR PR 25 1
NHRAIE S, TRERE R € J5 A T SRR P B A A
Z ks

SRR

[1] BRI TLEE I AR M AT B H iR, 2007,
58

[2] AL T R A B A R R S [ L 7 4 T
2000, 3:29-30

31 M AN IR A: 7= B 6 T 245 Ak ). & S
TG, 2005,4(26): 79-87

[4] OB ISRAR, & REF. B T A M AT R AE T H R e
FHR R[] 5 K Lk, 2004, 30(7): 12-16

53



