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Abstract:

Study on fungus of Ganodorma lucidum producion from notoginseng residues by solid-state fermentation

Taking Ganodorma lucidum (Chuan Zhi No.6) as the fermentation strain, the preparation condition
of culture medium of solid-state fermentation from notoginseng residues was optimized.Results showed that the opti-
mized conditions were particle size of notoginseng residues as 60 mesh, yeast powder 5% (mass fraction) , potassium

dihydrogen phosphate 0.025% (mass fraction), moisture content 70% . natural pH. Under this condition, the mass

fraction of Ganodorma lucidum mycelium in fermenting medium could reach 31.27%.

Keywords:

RE (Ganodorma lucidum) B EEZELZHHH
HHW. B EEMERMILENAS LEBEWAYENE
YRREREZHENRZR, G B EEED .
RZBRT 0T LE (R 68 5 A 2h 5 09 OB A 40, o
ERMNATHE AP HBER T HREL, FHFTRHA,
W RZEHE 4 KBRS W I R E A
AMURBASKHILA . AR EMERKE
AET AT LA A A B AR R e B AR R B AR
K, BB, TR LUGR T U B0 A K A
EHY. A FHAREREAR, BREFESR
ALEFRBERTHFER.

=- (Panax notoginseng (Burk.) F. H. Chen)
B—REGETH, FEHARTREMER 24
HEEMEHE. BET, PR BERAKRER

ZHAEERFER=tEeFH . EREM=LHE
EOKEBE O HE PR EE XA S RS
B HR B F AR T A 5 1 i3 SRk RS
o, BB IE 5 R R L i 6 B AT 2 Pe sl E 8 Ak
B . AR, AN ERERRER. =tBPES
R HEED EHEN EER B EAERKE LT R

notoginseng residues; Ganoderma lucidum ; feed; fermentation

ERJAMBELR OMBWIRUEERRET.Z
Lt ZERMESAHAS"  EAENRBER
. R R BB L= Rk E
BSEBEFRZ, MURBAEA MG RHEEE
B # EAR AR S R G TT A SR B = L i B
TRAL A F 9k 0 [ 10 2 35 0 ()

ARFEUNZ 6 SAHRBEFM X =LEES
REERZHEHIF IR AN & K0T TR AKAL,
DHIRBRAENEABEFERNES &G G4
RBETZREHBISIT TR,

1 ##EE

1.1 & #

Nz 6 5 (E & A B 2007045, JI| &
2004007) g I 145 A4 il B 22 B - 358 IS B 5% BT
EYERME.

1.2 =k

=EE RS R T R AL, W R
T H#E. L0 BHE.ETTRE &§H. 2R=E
RFAAETSERER I WEESHOT HE

H—EE WER. B 1973 F4 L B8, TEAF =K LB EERERATR.

* PO JI 45 B ST R BT B (No.2008520129)

. 61 -

WHESELFN® hitpiiwww. zjepc.com



RESREERR $£37% FTH 2015£7R

M12.28% EEH 9.97% i 33.13% . B JFHE
1.37% . HIFRHIULE & Ry LT Rt
1.3 KA

FHRIEFEE .+ 5 20 g HENE 2.0 g. EHR0.2
g BT 0.3 g B — S 4 0.100 g BREREE0.06 g\
#FiEK 100 mL. FHJE# 2.0 g,121 CKE 30 min,
HFNZE 6 SEMHT KR,
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Table 1 Orthogonal experimental design

kS
ML — S
P B By S - e L HKE
(A % #hn g (BY/ % (Cr/ %
1 3 0.125 50
2 3 0.250 60
3 3 0.375 70
4 5 0.125 60
5 5 0.250 70
6 5 0.375 50
7 7 0.125 70
8 7 0.250 50
9 7 0.375 60
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Fig.1 The influence of the additive amount of yeast
powder on fermentation effect
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Fig.2 The influence of the additive amount of potassium
dihydrogen phosphate on fermentation effect
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Fig.3 The influence of the moisture content of
culture medium on fermentation effect
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Fig.4 The influence of the initial pH of culture medium
on fermentation effect
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Fig.5 The influence of the particle size of notoginseng
residues on fermentation effect
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Table 2 The results of orthogonal experiment %

BN IR R 2 IR TR K

RETEAAR TR H%
]

il T4 1741 2 T4 3
1 7.71 7.26 7.40
2 29.66 30.13 28.76
3 26.67 25.63 25.44
4 14.63 15.07 14.33
5 30.86 31.50 31.46
6 10.72 10.11 9.83
7 26.06 24.88 25.32
8 13.74 13.42 12.99
9 25.90 25,77 26.54
2.2.2 FHELSW

UEBEFRYFREZEHLETENITENER,
KF SPSS 17.0 X ERERERH#T T HER
.ERWE IR,

MEIHIL.BEHEAME . BB _EHFM
BOEFESKE. UK 3 EZ MR EIEHNT LR
HRMPMEREE(P=0);8 F ALEH. i
ERN3NMHEREREREEAXNERERNO B EE
HEAEFESKESHBBR _SHFRNE>KEE
RA>B8HENE. A TXE/ERAREE, THT
TRFBEMSELE, LI REMTEEFHE,
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Table 3 The variance analysis of orthogonal test

A5 R i 22 3 45 Fl IER:cY: 3 HE F P
e IEA Y 1 927.529 10 192,753 908.628 0
i 11 276,748 1 11 276.748 53 158,080 0
B2 5 4 I i 41,603 2 20,801 98.057 0
BR_EAENE 355.509 2 177.755 837.927 0
BHEEAKE 1 448.773 2 724,386 3 414,724 0
ZEAEH 80.804 2 40,402 190.452 0
X4 0.841 2 0.420 1.981 0.170
R 3.394 16 0.212
Bt 13 207.672 27
BEE R Bt 1 930,923 26
x4 ETERERNESELR
Table 4 Multiple comparison of orthogonal test
F4
A 1 2 4ﬁ 5 6 7
1 7.46% -
6 10.22%
3 13.38%
1 14.68%
LRHES 7 25.42%
3 25.91%
9 26.07%
2 29.52%
5 31.27%
P 1.000 0 1.000 0 1,000 0 1.000 0 0.120 0 1.000 0 1.000 ¢
HEERNFUNEPRIENABERYTREZEZE AL BE A S Zh AR A i [0, H A AR ol K% % 4%, 2013, 48
Jﬁ%ﬁﬁ)n (6):29-33.
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REWHHEN 3 THEEF, MK LRF M EER
7 BRI INE 506 BERR — S HR AR INE 0.2504
BRESKE 0%,

3 5 it

E=tBEYTHMERMERYRETUMERR
ZHMESREBERE MU EREHNERGR.
RAF 60 HRMMZ=LE . BENEME 5% R
ZEHRINE 0.025% IEREFTKEN 0N RHE
T pH, FHREGTHITRE, REEFD T
REWLENRESNZETIER 31.27%,
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