I ERL K E 2] 2011,16(1) :88-93
Journal of China Agricultural University

REREMERMUREEFRS S0

B WO R FRE
(. B2 ARl 2L LV 23] 0440005 2. hE gl k2 £ 5 Rb 2 5% 5 TR 2B, L 5T 100083 ;
3. PHALAHBI B K f0 B2 5 TR B B B 712100)

H E KARMBERSW G EGRELBENGERABTRA, AL BT RRSETNE., RELRE
PR EEARAEREREAERDRESHRA D EX 24U KEH 2K 2R AN AP ZABABEEAS B.HR
REMEBRFSHED 3270, REXBETAKRARFRDFMIEH R F KA 43.27% 4 9. 764,
R FQRPEEED WRES RS A MT 684%.35. 94U A 167T%: AR FRAABRA TS HEMT Y.
AL FRAB PR ABRIS AR FIRS,

kB X2, BAAE; BARAKA: BRRS SN

hESES TS201.5 XEHS 1007-4333(2011)01-0088-06 XHEARER A

Optimization of solid-state fermentation medium of Ganoderma Ilucidum
and nutrition component analysis

GAO Wen-geng' . SHANG Nan?, FAN Ming-tac®, LI Ping-lan®”
(1. Department of Life Sciences, Yuncheng University, Yuncheng 044000, China;
2. College of Food Science and Engineering, China Agriculture University, Beijing 100083, China;
3. College of Food Science and Engineering, Northwest Agriculture and Foresty University, Yangling 712100, China)

Abstract  The solid-state fermentation medium of Ganoderma lucidum was optimized by the response surface
methodology. And the nutrient component of powder fermentated by Ganoderma lucidum was tested, so as to provide a
reference for further development of functional food. The results showed that the optimal medium formulations of solid-
state fermentation by Ganoderma lucidum were 24% wheat,12% soybean flour and 64 % corn powder of 8 mesh. The
result of validation test indicated that the polysaccharide content was 3. 27% under the optimum conditions. The
analysis of nutritional components of substrate before and after fermentation showed that the solid-state fermentation of
Ganoderma lucidum could reduce the content of starch and crude fat in the substrate by 43.27% and 9. 76% .
respectively ,and increase the content of reducing sugar, protein and vitamine B; by 684% ,.35. 94% and 167 % ,
respectively. According to amino acid analysis, it was found that the amino acid content increased by 7% after
Ganoderma lucidum fermentation,moreover the content of all the essential amino acids except lysine increased.
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Fig.1 Process flow diagram for powder fermentated by Ganoderma lucidum production
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Table 1 Analytical factors and levels for
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Table 2 Comparison of principal nutrition components in

different materials before and after fermentation
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Table 3 RSM experimental designs and results for
solid-state fermentation medium of

Ganoderma lucidum
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Table 4 Results of regression analysis for solid-state

fermentation medium of Ganoderma lucidum
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Table 5 Comparison of principle nutrition components

in substrate before and after fermentation
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Fig. 2 Response surfaces and contour plots of yield of Ganoderma lucidum polysaccharide

affected by the contents of wheat soybean flour and corn grain
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Table 6 Content of amino acids in powder fermentated by Ganoderma lucidum mg/g
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