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Component Analysis and Antioxidant Activity of Beauveria bassiana Mycelia
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Abstract
The contents of ash, total sugar,reducing sugar, fat and amino acids of Beauwveria bassiana mycelia were analyzed by direct ash method, phenol-

(1.College of Food ( Biological) Engineering, Xuzhou University of Technology, Xuzhou,

[ Objective | The research aimed to study the component analysis and antioxidant activity of Beauveria bassiana mycelia.[ Method ]

sulfuric acid method, 3-5 dinitrosaliylic acid method, Soxhlet extraction method and acidolysis method.Polysaccharides from Beauveria bassi-
ana mycelia were extracted by water extraction and alcohol precipitation. Three antioxidant models established by chelating iron ions, scaven-
ging DPPH radicals and reducing power were to study antioxidant activity of polysaccharides from mycelium. [ Result] The contents of ash, total
sugar, reducing sugar, fat in Beauveria bassiana mycelia were 6.61%, 2.44% , 0.90% , 5.23%. The seven essential amino acids account for
39.94% of the total amount of eighteen amino acids and the ratio of essential amino acids to the non-essential amino acid was 66.50%. At the
same time, polysaccharides of the mycelia had certain effect on the three antioxidant models. [ Conclusion ] The nutritional value of Beauveria

bassiana mycelia was more comprehensive and Beauveria bassiana mycelia had certain antioxidant activity.
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