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ABSTRACT

The fruiting body of Antrodia cinnamomea is well known in Taiwan by name niu-chang-chih or jang-jy. This fungus is know only in

Taiwan and is restricted to cinnamomum kanehirai Hay. The basidiomes have been used for the treatment of food and drug

intoxication, diarrhea, abdominal pain, hypertension,skin itching and cancer. The main purpose of this research was to study the

effect of different cultivation conditions on the production of biomass, extracellular polysaccharide and triterpene in submerged

culture. In this study 3%C.S.P as the nitrogen source the best cell concentration was found at 12.52g/L and 1% C.S.P as the

nitrogen source the best triterpene production was found at 17mg/g-DW. Among the carbon sources 2% glucose had resulted in the

highest intracellular polysaccharide concentration (49mg/g) after 10 day’s cultivation. Addition of camphor oil or wood chips of

Cinnamomum kanehirae could enhance the production of triterpenes. The addition of sunflower seed oil the exopolysaccharide

concentration increases to 873mg/L after 10 day’s cultivation. Increase the concentration of oxygen to 30% in a 5-L jar

fermentation, the triterpene concentration was also found increase to 18mg/g-DW.
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