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The optimum liquid culture conditions were investigated for cell growth and polysaccharide production from liquid culture of
Lentinus edodes. In flask culture, the optimal medium compositions for the polysaccharide production contained glucose 60
g/L, yeast extract 10 g/L, KH.PO4 2.0 g/L, and MgSQs - 7H20 1.0 g/L. The maximum mycelial growth and polysaccharide
production were 11.01 g/L and 1.64 g/L, respectively. In bioreactor, through the variation of aeration in order to increase

mycelial growth and polysaccharide production, the maximum mycelial growth and polysaccharide production were 55.9 g/L at
8th day and 7.34 g/L at 7th day of cultivation with 1.5 vvm, respectively.
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Figure 1. The profiles of the cell growth, polysaccharide production,
pH, and residual sugar in YMK medium.
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Figure 2. The effects of (a) inoculum size, (b) working volume, (c) temperature and (d) rpm on cell growth and polysaccharide production in

YMK medium.
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Figure 3. The effects of glucose and yeast extract concentrations and C/N ratio on cell growth (a, c) and polysaccharide production (b, d) in

YMK medium.
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Figure 4. The profiles of the cell growth, polysaccharide production,
pH, and residual sugar in flask culture with modified medium.
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Figure 5. The profiles of the cell growth, polysaccharide
production, pH, DO and residual sugar in 5 L fermenter culture
with 0.5 vvm.
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pH, DO and residual sugar in 5 L fermenter culture with 1.5 vvm.
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