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Laccase Production under Solid—State Fermentation of Wheat Straw and
Its Degradation by Pycnoporus sanguineus SYBC-L12

FAN Jingjing, MA Deli, XIYanru, CAI Yujie, SUN Xiao, GUAN Zhengbing, LIAO Xiangru’
(Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China )

Abstract: Wheat straw was used as basic substrate and supporter for laccase production under
solid—state fermentation (SSF) in this essay and optimized its best suitable cultural conditions for
laccase production including carbon and nitrogen sources, initial moisture and physical size of wheat
straw. Meanwhile ,the reduced sugar generated during the SSF was measured and the function of the
white —rot fungi in wheat straw degradation. Furthermore,we compared the consistence of wheat
straw before and after SSF containing nitrogen sources.

Keywords: laccase,wheat straw,SSF,reduced sugar, Pycnoporus sanguineus
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2 W 5 A4 . On behalf of the organizing committee, it is my great pleasure to invite you to the 7th International
Symposium on Autophagy which runs from March 19-23 2015 in Huangshan, China. Over 30 prominent invited international
speakers will talk about the latest progress in this exciting and quickly expanding field.

The meeting venue, the Smoky Willow resort, is located within one of the most famous scenic areas of China and is about
40 minutes from Huangshan (also known as yellow mountain, approximately 1100 km from Beijing and 400 km from Shanghai).
Huangshan City, previously known as HuiZhou, is a famous ancient city. An old Chinese saying goes that “there will be no town
if there is no Huizhou—style building and there will be no business if there is no merchant from Yixian County” (part of old
HuiZhou). The meeting venue is also very close to Hongecun—Xidi village, a world cultural heritage site which is widely regarded
as the traditional "village in a Chinese painting". Other famous scenic sites nearby include Qiyun Mountain (one of four Taoist
Holy Lands), Tunxi old street (built 1400 years ago in the Northern and Southern Dynasties) and the Tangyue memorial arch
group. Most excitingly, three giant pandas are just a few hundred METERS away from the meeting venue!
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