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ABSTRACT

Cordceps sinensis is also called Chong Chao. Generally speaking, Chong Chao is a kind of traditional Chinese medicine form the

ancient age. Since ancient, Chong Chao has been regarded as a precious invigorator. It can reduce blood sugar, repair kidney cell,

increase immunity, inhibit tumor, protect liver, prevent cardiovascular diseases, and produce antibiotic function. However, the

components its polysaccharides and physiological function have not been identified. In this study, we investigated the effects of

growth factors which includes carbon source and nitrogen source, aeration, additives olein or surfactant, and using fed-batch on cell

growth and polysaccharide production In this study, we found that flask with cotton plug (using 4.5g cotton as the plug in flask bottle

neck with I.D. 3.2cm) had better fungus growth and polysaccharide production than flask with rubber plug(with a hole of I.D. 0.4cm

with 0.25g cotton). It was advantageous to use glucose or sucrose as a stimulator for polysaccharide production during submerged

culture of C. sinensis. Using 0.5% corn steep powder can assist in liquid ferment. The better ratio of organic nitrogen source to

inorganic nitrogen source was 5:1. When Span85 or sunflower oil was added into the medium at the level of 0.5%, the mycelial

concentration increased. Polysaccharide concentration was promoted when residual sugar was 1 ~ 1.5 %. In bioreactor.

fermentation enhanced the biomass accumulation by using 21 % O2 1 v.v.m. Reducing 50% of ventilation was good for metabolism

polysaccharide. Key word: Cordceps sinensis. Exo-polysaccharides. Submerged fermentation
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體代謝胞內多醣濃度及分子量分佈之影響(第五天)⋯⋯⋯⋯⋯⋯⋯⋯89 表4.19不同添加物進行饋料批次發酵對C. sinensis菌

體代謝胞內多醣濃度及分子量分佈之影響(第九天)⋯⋯⋯⋯⋯⋯⋯⋯⋯89 表4.20不同油脂類添加酵培養C. sinensis對菌體生

長影響 (第七天)⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯98 表4.21不同油脂類添加酵培養C. sinensis對菌體生長

影響 (第三天)⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯98
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