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Optimum of Submerged Fermentation Parameters for Medicinal Fungus Phellinus baumii
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Abstract Taking the mycelial biomass and production of polysaccharide as detecting indices the optimal submerged fermentation parameters for
medicinal fungus Phellinus baumii were investigated by various media and conditions including single factor test and Ly 3* orthogonal test. The
optimal culture was glucose Sg/L.  com flour 40g/I.  soybean cake powder 20g/L.  KH, PO, 1.5g/L. MgSO, 1g/L. The optimal fermented condition
was culture temperature 28 °C rotation speed 140r/min  pH normal inoculation volume 10% the amount of liquid 100mL 250mL canonical flask
and fermentation time 132h.
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