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Effect of Corn Powder on Mycelium Morphology and Exopolysaccharides of
Ganoderma lucidumin Submerged Culture

YANG Jingjing"*, DING Zhongyang"*, GU Zhenghua’®, ZHANG Liang'?, SHI Guiyang'?
(1. Jiangnan University Biological Engineering, Wuxi 214122, China;2. National Engineering Laboratory for
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Abstract: The effects of corn powder on mycelium morphology, exopolysaccharides production and
the monosaccharide composition were investigated in the liquid submerged fermentation of G.
lucidumio obtain the high yield and activity of polysaccharidesusing solid composite carbon source.
The pellets were divided into four categories by the diameter of G. lucidum. The results showed that
the pellets diameter decreased with the corn powder concentration increased during the fermentation
process.The high percentage of S and M was beneficial to the exopolysaccharides production.The
corn powder had no effect on the molecular weight of exopolysaccharides. However,it greatly
affected the monosaccharide composition and proportion of exopolysaccharides,in which there were
arabinose and xylose while the proportion of fucose and mannose declined.
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of G.lucidum
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Table 1 Average molecular weight and area ratio of G. lucidum polysaccharides

] 5% 5 K (ERSE0%) %7 K (TR 4% )

X Hit 18473(1.24);2783(98.76) 17548(1.13);2736(98.87)
A5 H 1% K Ky 62787(45.68);2253(54.32) 14598(1.24);2725(98.76)
Jo 4 73K 2% K Ky 183991(29.34) ;2245(46.19);609(24.47) 2835(100)
it 3 3% KM 437483(60.65) ;2375(39.65) 9073(0.68) ;2665(99.32)
it 3 AL 4% KK 139608 (57.14) ;2329(42.86) 16974(0.82);2706(99.18)
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