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ABSTRACT

ABSTRACT Different feeding strategy of carbon source was using for polysaccharide production in a fed-batch fermentation of

Grifola frondosa. With different initial cultivation pH the highest cell concentration was found at pH 6 with 4.3 g/L, but the highest

polysaccharide production was found at pH 5 with 0.82 g/L, at day 13. Effect of aeration of various flask plug, the cotton plug has

better cell concentration, than the plastic plug (with a hole of ID 0.49 cm). With 1% Olive oil addition, both the cell concentration

and polysaccharide production was higher than the other fatty acid addition. Maltose as the carbon source resulted the highest cell

concentration of 5 g/L, and the glucose resulted the second high concentration of 4.46 g/L. With various nitrogen source the 0.4%

YE (Yeast Extract Powder) + 0.6% C.S.P (Corn Steep Powder) has the highest production of polysaccharide with 0.76 g/L. In 5-L

jar fermentor, the higher both cell concentration and viscosity was found with the YE addition medium for G. frondosa batch

fermentation. In fed-batch fermentation the concentration of glucose retained at the range of 0.5% to 1% with 1vvm aeration

resulted in cell concentration of 11.3 g/L, concentration of polysaccharide of 2.04 g/L, fermentation broth of 1256 cp, and pH 2.58

at day 13. However, the aeration was increased to 2 vvm at day 7. The cell concentration was increased to 11.66 g/L, but the

concentration of polysaccharide was decrease to 0.54 g/L. Key Words : Grifola frondosa, extracellular polysaccharide, fed-batch

fermentation
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