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SAS Application in Studies on Medium Optimization of Phellinus Linteus

Lin Baiquan Yu Xiaobin -

(School of Biotechnology, The Key Laboratory of Industrial Biotechnology,

Ministry of Education, Southern Yangtze University, Wuxi 214036, China)
ABSTRACT SAS system was used to optimize the medium components for crude exopolysaccharides production
by Phellinus linteus. Firstly, the prime factors affecting crude exopolysaccharides yield were selected by means of
Plackett-Burman design; Then, a central composite design was used to optimize the prime factors and the results
were shown in response surface polts. When the medium comprised soybean cake 3.7%, corn steep powder
0.6% , CaCl,0.27% , the crude exopolysaccharides yield could reach 6.78 g/L, Which was 29.4% higher than
the control. In addition, the content and the molecular weight of exopolysaccharides were determined.
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