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Study on Exopolysaccharide Production with Solid-fermentation Conditions by Cordyceps militaris

TAN Yan-qi et al ( College of Bioscience and Biotechnology, Hunan Agricultural University, Changsha, Hunan 410128)

Abstract [ Objective] The aim was to study the solid-fermentation conditions of exopolysaccharide production by Cordyceps militaris. [ Meth-
od] C. militaris was cultured by solid-fermentation method, and the effects of carbon sources, nitrogen sources, yeast powder content,
KH, PO, content, initial pH value, amount of inoculum, seed age and fermentation time on the exopolysaccharide production of C. militaris
were studied. [ Result] The single factor tests and orthogonal test showed that, the best fermentation conditions were as follows: rice: rice bran
=90: 10, yeast powder 1.0% , KH,PO, 0.25% , initial pH 6.0, seed age 4 days, amount of inoculum 8% (V/W) , temperature 28 °C, sol-
id-water ratio 1: 1 (W/V) , fermentation time 6 days. Under these conditions, the yield of exopolysaccharides reached 38. 625 mg/g. dry sub-

strate. [ Conclusion] The study provided theoretical support for the development of new health feed of animal.
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