25 1 Vol.25 No. 1

2006 1 Journal of Food Science and Biotechnology Jan. 2006

:1673-1689(2006)01-0065-05

1,2 1.2 3
M b
(1 ’ 214036; 2 )
214036; 3. , 211811)
6 , CV-S,
\ 30 L .28 C 4 d, 24.9 g/L, , ,
, 2.23 g/L, 55.58%, 33.53%, HPLC
10 000 2 , 783 600 27 700,
:Q 93 : A

Production of Coriolus versicolor Polysaccharopeptide by
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Abstract: By comparison of six different Coriolus versicolor strains, strain CV-S was selected for
polysaccharopeptide production by submerged fermentation. After optimization of shake-flask
culture conditions, the fermentation was scaled-up to a 30 liter fermentor. Maximal dry mycelium
weight reached 24. 9 g/L. after cultivation for 4 days at 28 C. Intracellular polysaccharopeptide
was extracted by a serise of operations of mycelium crashing. ultra-filtration concentration,
ethanol precipitation and drying. The concentration of the polysaccharopeptide obtained was 2. 23
g/L, total sugar content was 55.58%, and peptide content was 33.53%. High Performance
Liquid Chromatography(HPLC, Ultrahudrgel™ Linear 7. 8 mm X300 mm columns) was used for
the fractional and molecular weight (My ) estimation of polysaccharopeptide. It was found that
the My of two components were more than 10 000, and reached 783 600 and 27 700, respectively.
HPLC retention time of extracted polysaccharopeptide was consistent with that of standard.
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