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Study on Fermentation Conditions of Rare Yadong
Edible Fungus in Tibetan Plateau

LI Zhaokun'?, WANG Fenghuan" ", CHEN Bin>", JIANG Siping", XU Aiguo’
(1. Beijing Technology and Business University, Betjing 100048, China;
2. Tibet Plateau Institute of Biology, Lasa 850001, China)

Abstract: In order to utilize and develop the rare Yadong edible fungus( Exidia sp. ) better, the growth
and metabolism culture conditions of the mycelium were explored. Effects of the culture mediums and the
different conditions on mycelium growth rate, biomass, and secondary metabolites production were inves-
tigated. The results showed that glucose was the most suitable carbon source for mycelial growth, and
soluble starch was the most suitable carbon source to obtain maximum biomass and metabolic product
yield. Yeast extract was the most suitable nitrogen source for growth and metabolism. CaCl, was the opti-
mal inorganic salt while vitamin B, and B, had no significant effects on promoting mycelial growth. HPLC
fingerprint results showed that compounds of secondary metabolites were as many as 200 kinds and initial

pH and temperature factors had more obvious influences on the secondary metabolic diversity.

Keywords: edible fungus; Yadong edible fungus; culture conditions; secondary metabolism; HPLC
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Fermentation Technology and Food Application of Nata De Coco

CHEN Zhengxing, YU Qiusheng, XU Hui
( National Engineering Laboratory for Cereal Fermentation Technology, Jiangnan University,

Wuxi 214122, China)

Abstract; As a kind of cellulose in nature and of excellent dietary fiber irreplaceable in physiological
function, nata de coco ( microbial cellulose) prepared by fermentation has attached much attention bene-
fit from its natural raw materials, mild biosynthesis, product friendly and biodegradable, as well as its ex-
cellent food processing properties such as high water holding capacity, flexibility, and high reactivity.
Therefore, it has also been used in foods for many years. Based on the overview of the fermentation tech-
nology for microbial cellulose in the past 3 decades, the future development trend of Chinese nata de coco

fermentation industry was prospected.
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