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Effects of Nutrition Factors on the Xield of Extracelluar
Polysaccharide of Coprinus comatus

ZENG Mei-juan ~ ZHANG Ke-chang
School of Biotechnology Southern Yangtze University Wuxi 214036 China

Abstract Considering the traits of the fermentation industry the effects of the nutrition factors on
the yield of extracelluar polysaccharide of Coprinus comatus was studied. An optimum medium was
selected through orthogonal test. The medium composition was as follows 2.0% glucose 1.0%
maize powder 0.3% bran powder 10 mg L VB, 0.1% KH,PO, 0.1% MgSO, 7H,O. The
mycelia of the Coprinus comatus were grown in the medium and the time-course of growth in shak-
ing flask was determined. The results showed that under these conditions the maximum crude extra-
celluar polysaccharide yield was 96.3 mg dL.  when the mycelia had been cultured about 4 days in the
shaking flask.
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Fig.1 Effect of carbon source on the extracelluar polysaccharide yield of Coprinus comatus
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1
Tab.1 The effect of concentration of maize power on the ex-
tracelluar polysaccharide yield of Coprinus comatus
% mg dL
1.5 - 79.9
2.0 - 78.4
2.5 + 73.5 44 mg
3.0 + 64.0 dL
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Fig.2 Effect of nitrogen source on the extracelluar polysaccharide yield of Coprinus comatus
0.5%. 100 mg L VB,
2 . K + Mgz +
2
Tab.2 The effect of concentration of bran powder on the ex- 56 VB, KH,PO,+
tracelluar polysaccharide yield of Coprinus comatus MgSO; 7H,0O
3 4.
% mg dL 3
0.2 54.2 Tab.3 The table of factor and level in Ly 3* orthogonal ex-
0.5 54.9 periment
1.0 44.8 VB, KH,PO, +
MgSO; 7H,O
1.5 45.6 A % B mg L D %
1 1.0 0 0.10+0.05
2.3
2.0% 2 1.5 10 0.10+0.10
3 2.0 100 0.15+0.10

2.0%.
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4 Lo 3*
Tab.4 Extreme value analysis of orthogonal experiment 4~5
d
A B C D mg dL
1 2
1 1 1 1 1 56.4
3 4
2 1 2 2 2 73.7
3 1 3 3 3 70.1 1 2
4 2 1 2 3 71.7 3
5 2 2 3 1 54.6 4
6 2 3 1 2 61.5 4
7 3 1 3 2 68.5 96.3 mg dL
8 3 2 1 3 58.5
9 3 3 2 1 64.6
Ky 200.2 196.6 176.7 175.6 4 d.
K, 187.8 186.8 210 203.7 16.0 16.0
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