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ABSTRACT

Trametes versicolor syn. Coriolus versicolor is a valuable medicinal fungi, it’s polysaccharide peptide has been demonstrated

having several biological functions, such as anti-tumor, anti-cancer, liver protection, antioxidant power and immune-regulation. At

present, the production of batch fermentation of polysaccharide peptide of T. versicolor, the fermentation technological handles the

optimum growing condition. In addition, it reduces manpower, space and shortens production time. Base on the technology, the

amount is similar to the fruiting bodies. The technology avoids the contamination from heavy metals. T. versicolor mycelium and

polysaccharides of the production activity due to the use of media types, concentration varies and biological activity. It will be a

result by the differences. In general, the cost is higher by chemical culture medium, therefore, this study to improve higher

production of polysaccharide peptide and lower the cost of the medium under the premise, agricultural products alternative chemical

medium, to fit develop the natural carbon and nitrogen source of agricultural product to increase polysaccharide peptide production

of T. versicolor LH1. Shake flask culture to explore the optimal carbon and nitrogen to increase the natural production of

polysaccharide peptide. The result suggests using 4% sucrose and 0.3% peanut flour as carbon and nitrogen sources, which is

available to higher biomass and extracellular polysaccharide peptide. In 5L fermenter culture conditions of optimum culture growth

conditions, at 25 ℃, 100 rpm, 1.5vvm, that’s the most suitable conditions to the growth of mycelia T. versicolor and

polysaccharide peptide with the production. To plant one ton fermentation tank training. The sterile mycelia have more loose ball,

biomass and extracellular polysaccharide peptide is significantly increased. To compare the agricultural culture medium and

chemical culture medium on the extracellular polysaccharide peptide composition differences. The result shows that produced in

different medium are different characteristics of extracellular polysaccharide in the general composition, molecular weight,

monosaccharide composition, heat resistance, functional groups, composition and proportion. The results showed that extracellular

polysaccharide peptide in both culture media produced are a β-1, 3 glucan groups for the bonding with Fourier Transform Infrared

Spectroscopy. Are biologically active and therefore promote the activity of the immune characteristics. The result can provide

relevant health product development and application of reference in the future.
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