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Submerged Fermentation of Agaricus Blazei for Wine Production
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(College of Life Science and Engineering, Shannxi University of Science & Technology, Xi’an 710021 China)

Abstract: In this paper, the fermentation technique of Agaricus blazei wine was studied using submerged fermentation of Agaricus blazei

mycelium. Through liquid submerged fermentation, the mycelium was separated and treated by ultrasonic wave for 30min. Then the fragmented

Agaricus blazei mycelium was added to the original fermentation broth added with 193 g/L sucrose. The second fermentation conditions for

Agaricus blazei wine production were as following: yeast dosage of 1.5%, fermentation temperature of 26 ‘C, and fermentation time of 6 days.

Under these conditions, the achieved Agaricus blazei wine had better clarity, with the final alcohol degree, crud polysaccharide content and total

acidity of 8~9(V/V), >3.00% , and 0.5 g/L, respectively. The product had golden yellow color and showed special flavor of Agaricus blazei .
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WEkAEE (Agaricus blazei Mussill), 8T BE7G4 1
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MgSO, 7H,0 0.1%, Vb, 0.1 mg/mL
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Fig.1 The hyphal morphology of Agaricus Blazei
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Table 1 The effect of treatment ways on alcohol degree and

polysaccharide content of the fermentation broth

BRIy ik B 5 45/%
A ATATR 22 56 2.86
FFEREEAE 30 min 6.0 2.94
#5 KBAE 30 min 6.0 3.03
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Table 2 Effect of inoculums size on alcohol degree and

polysaccharide content of the fermentation broth

BAE/% 0.5 1 15 2 2.5

BAR RS 4.9 5.2 6.8 6 6.1

2 45/% 234 278 337 334 332

M 2 R, BERERDN 1.5%IK, PR A .
AR 2D, WS IR, HEEm
TR SRR . SRE ST, ALK
Y 15% Rt AT A9 o
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Table 3 Effect o fermentation temperature on alcohol degree

and polysaccharide content of the fermentation broth

K EERE/C 20 22 24 26 28

BARES 6 6.2 8.2 7.8 7.5

% HE/% 2.38 2.89 3.56 3.41 3.38
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Table 4 Effect of the time of the second fermentation on alcohol

degree and polysaccharide content of the fermentation broth

J& BERT 1A /d 4 5 6 7 8
BAEE 6.3 6.5 6.9 6.1 6.1
2 ¥E/% 286 293 302 295 294

4 AT, JEBES d A6 d B2 vk 41
Peirr, A 6 d AN 7 d S ST R 2 R
LA B EASIRNGIE 6 d JT R
2.6 REEFAFIES AL
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Table 5 Analysis of results of orthogonal Experiment

. AGER BABER  COEME  BH 34k
5 gy RO W) EP %
1 1.0 24 5 56 289
2 1.0 26 6 59 2091
3 1.0 28 7 57 287
4 15 24 6 63 321
5 15 26 7 59 3.19
6 15 28 5 62 334
7 2 24 7 59 342
8 2 26 5 74 349
9 2 28 6 65 343
K, 5733 5933 6400
K, 6133 6400 6233
Ky 6600 613 5833
R 0867 0467 0567
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