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Optimum Screening of Strains Fermenting Swine Blood Power

Chen Yu  Fu Zujiao Mo Xiangtao ~ Shi Hongjuan  Xia Liqiu

Department of Microbiology College of Life Science Hunan Normal University Changsha 410081

ABSTRACT 16 protease producing strains were screened from mouldy swine and their multienzyme
production ability was detected. Through blending some strains to culture an optimum combination As-
pergillus oryzae AS100  Aspergillus oryzae AS102  Saccharomyces cerevisiae Y113 Bacillus sp.
Asp007  which can yield numerous protease amylase CMCase glucomylase phytase pectinase was
chosen. Products of blood meal fermentation has strong soy flavor and contained 69 percent protein

abundance free amino acid and organic elements this results strongly suggest that the strains are very fit

to ferment blood meal .

Key words optimum combinated strains enzyme activity blood meal fermentation
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Isolation Purification and Properties of A Polysaccharide
Ck;-A from Cordyceps kyushuensis Cultured Mycelium

Wang Yanbing Zhang Changkai

The State Key Laboratory of Microbial Technology Shandong University Jinan 250100

ABSTRACT Crude polysaccharide were extracted from the cultured mycelium of Cordyceps kyushuensis
with water. Ck; was obtained from crude polysaccharide after removing proteins Sevag method and color

H,0, method. dialysis and precipitation fractionation with alcohol. A polysaccharide Cks;-A was isolat-
ed from Ck; by DEAE-23 chromatography. Its homogeneity was verified by UV scan polyacrylamide gel
electrophoresis and gel — filtration chromatography. Its carbohydrate content was 73.1% and had little
uronic acid. The average molecular weight of Ck;-A was 92 500 Da. The results of IR showed that Cks-
A had a a-glycoside linkage.

Key words  Cordyceps kyushuensis polysaccharide of cultured mycelium purification properties
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