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Optimization of the Fermenting Conditions for Phaeoporus
obliquus Liquor in Submerged Fermentation

SHEN Jin wen's LI Yan', WANG Zhen he’, HUO Yun feng’, WANG Bin’
(1.College of Life Science of Henan A gricultural University, Zhengzhou 450002 China;
2. Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract. Different factors, including temperature, fermentation time, initial pH, inoculum and
rotary speed were studied com paratively using biomass as a director during the submerged fer
mentation of Phaeoporus obliquus liquor, and were optimized using central composite rotatable
design( CCRD). The results indicated that the five factors have different effects on biomass, with
a order from high to low: initial pH, fermentation time, inoculum and rotary speed, temperature.
The maximum biomass (22. 91 g/L) was acquired under the conditions of temperature 28. 6 G
fermentation time 125h, initial pH5.9, inoculum 10.5%/(v/v)and rotary speed 135r /min.
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