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Study on Optimization of Submerged Fermentation for Cordycepic Polysaccharides and Beverage Exploitation
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Abstract: The effects of culture time, initial pH, ethanol concentration and secondary supplementing sugar on the biomass and
the polysaccharides production of Cordyceps sinensiswere studied. The results showed: the optimum culture time 6d, initial pH
5.5, ethanol thickness 1.0% and secondary supplementing sugar Glu+Man+Gal (3:4:2)1.2g/100ml. The maximal output of
polysaccharides and the mycel iumweight reached 5949.6mg/L and 17.35g/L respectively. The optimum functions obtained when
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cordycepic beverage was added with Lycium barbarum and Codonopsis pilosula (2:1) 159/100ml. The best beverage formula is
fermentative fluid:water=70:30, sucrose 7%, citricacid0.1%and stability 0.15%.

Key words Cordyceps sinensis submerged culture polysaccharides beverage
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Table 1 Characteristics of Chinese medicine Cordyceps sinensis fermentation
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Study on Tansglutaminase Characteristics of Different Bacil lus Strains
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Abstract: This paper mainly studied the characteritics of TG-K and TG-N apparently. The crude enzyme activity of TG-K
and TG-N were 11.32U/ml and 9.41U/ml respectively. The results showed that the more separated and purification steps, the
less of enzyme activity and protein contents, but the loweling level of TG-Nwas less than TG-K. The molecular weight of TG-
K is 41.5 kDa and whi le that of TG-N 39.6kDa by SDS-PAGE. The different ionics have different effects on cross-linking casein
of TG-K or TG-N. It has proved that TG-K is better to cross-linked casein observing the ultra structure of yoghourt by EM.
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