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Isolation of a Strain Capable of Degrading Valonia Tannin
into Ellagic Acid

Li Yuanping  Yao Kai  Li Qing

College of Light Industry and Food Sichuan University Chengdu 610065

ABSTRACT A strain proved to be effective in degrading Valonia tannin into ellagic acid was
isolated from nature according to its high capacity of removing chemical oxygen demand 59%
The strain property of degrading Valonia tannin was studied. The optimum conditions in which
the rate of ellagic acid production achieved maximum 7.7%  was that the strain was incubated
in 150 mL medium pH5.0 NaNO;2.0g K,HPO4 1.0g MgSO,0.5¢ FeSO,0.01 ¢ Valonia
tannin 5g glucose 30 g/L  at 30°C for 4d. Based on its morphological and physiologic character-
istics  the strain was identified as Hemiascomycetes Endomycetales Endomycetaceae
Endomyces.
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