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Effects of Nutrient Factors on Liquid Fermentation
of Oudemanciella radicata
Zou Xiang

Institute of Modern Biopharmaceuticals Southwest China Normal University Chongging 400715

ABSTRAC In this paper the nutrient factors of Oudemanciella radicata including single carbon
source nitrogen source C N ratio growth factors and inorganic salts were studied in submerged
fermentation. The optimal medium compositions of fermentations were as follows corn powder 2%
bean cake powder 0.2% KH,PO, 0.3% MgSO, 7H,O 0.2% palmitic acid 0.15% Vp)l 10 mg
100mL. The fermentation kinetics study was done under these condition and it is showed that the
maximum extracelluar polysaccharide EPS concentration was 2.85 g L. and the optimum ferment
time was 110 hours.
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