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Characteristics Study on Producing Citrinin in the Submerged Culture of Monascus aurantiaaeus

XIONG Yong-Hua, TAN Wen-Hui, LAI Wei-Hua, XU Yang
(The Key Laboratory of Food Science (Nanchang University) Ministry of Education, Sino-germany Joint Research
330047, China)

Institute, Nanchang

Abstract: In this paper, the growth curve and utility rate of carbon and nitrogen of Monascus aurantiaaeus (AS3.4384) in the

submerged culture with yeast extract sucrose (YES) were determined. The relationship between the number of inoculating spores

and the yields of citrinin was discussed.
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%, AHMEABIRETTENSHRERUTWREE -

BRAEBEHERY, RMEESE Blanc T 1995 F4E4L
HERE~PRME 1 M ABEFENEFREE R
B F (citrinin)®, {5 4T il B 7= G 7E tHE 57 V8 B N I L A 2 3
TR BEJE JLEZ IR 48 it 1R A7 AR e % 41 i ol 7=
HEHEHEBIONEMUABRZUREERSAMEESE
KRBT THEARE, WABBERENTE5LMERER
WgREVIHXE., FLREAMPARER, KEHLU
HEERE—ERNEFRLGTHRTEEEE, BEBE
BIFEE SO SR R RIEFENHARE BEHX
%, B —EHREARLG T gB=RHAFTE. U
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REFSEFNAFEERREFX. BEOME
(Monascus aurantiaaeus) REREFEHETHRILEHLEE
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B U R R ERNXARET THHSHE, MiihE
BERKFHEERBERERRANENEREE —EH
AR CAEE L.

1 #H5E%

11 EE AS3.4384 (B4 H%E, Monascus
aurantiaaeus), W8 PR BRMEVIRIT.
12 EFEHE

121 FrrFERE  BRE 40g. BERE 160g. K
% 1000ml. pHE HA. 121.3°CKH 20min.

122 [EAERE BSRE 4. B 16g. IR
2g. MAKE 100ml. pHEHAR. 121.3CKH 20min.

123 KEESFRE  EBEHNEH 40g. R 160g. K
% 1000ml. pHEBMA. 121.3°CKHE 20min.
13 BEIHEHRTFRBRNEZ
 BEAIHEREEERMNEMTESFE, ETER
K 30°C, 120r/min &% 538 72h. F KRB 24
Ja, BAEKERE, T28CHEHEBERETd, AEEX
BAEEEKGNIA 0.1% HE SOMNEFEXMERKE TR
TERNASHLMFEAE), MIRSHRIERTE&
R .

SCERFRIRAG: A

XEHmS: 1002-6630(2004)08-0097-04

14 WhEBERE

#3.02 X 105N T BIR 2 51 EF 2 £ 48 100ml KB
BFEW, F28CHERR, §24h AR, BRN
RAMBRSFEEN, KAKEREOP EREFERR
HER, BRANESEECONESHREHERE.
15 4AYERBREBRSESENENXR

#3.02 X 105, 3.02 X 105, 3.02 X 10 REHATF
AW 1ml, 2HEME 100ml REERBHEESE, H
B TEZUESARAMNAZFIHENELETE,
HPLC R A BAPREESE.
1.6 5% E HPLC &3

SR ICER[10,11) 75 58347, K Waters 22640
B, BWRAEEAFFHEK313nm, REXEXFEK
495pm, BiEHA Cis K AIHE@4.6mm X 250mm), HBHAH
KR LR K =5:2:3, BEEEVE pH k2.5, WiE 1.0mV/
min. PSRBT HEEIT, REBPIMASER
HE, RARYGIESIMIE 10min, 4°CEHE 2h, 120001/
min, 24 15min, E_EiE#4T HPLC 4#7.

2 HZR5ME
21 BEOMEELAERESEMRIXR
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EH1 Eeamiticesm

20 25 30 35

BFMARKRENRT BB, BOOHEEKELL
B1, AE1TR, EFREMNERN, HLAMEEY
EAMAL, RANPELETESWHENRRIEMX,
BREME3d, ZFRELEEET —BOGHEE, HE
BIEEK, WERZENIYEHRBAL, 16d)5, RiEX
BRI IR R RN R, WA EAE, N
ERKHMENYT, 16d EEEEKEATTH, TREHS
HL4CREBRAR, FHRBBREFEEHE K.



XLEBAR

R5aESE

2004, Vol. 25, No. 8 99

22 RN RSN U R A S

70 1.0 12

5 60 10
ﬁ 50 0.8 g £
g 40 06 B [° %
30 =2 g »
& 04 2 o
4 20 @], 7
10 g |
02 &
0 g E
———r —10.0 lo
0 5 10 15 20 25 30 35
R¥d)

B2 REIHENEKHSSAER. RRHRENXR

ATEFmHRBAIHEERERBIESTR
B RBEURBSEZRUSEKBENXR, FHR
W5 T HRFEMEN 3.02 X 1088, RERBEN KB
BHEE, EEATERNL, A4sRAE2. AE
hErA, REVHARBERTEEEASEZH TR, B
M 13d FFoE, BERNE LFHES, S ReEREE+
B, BFRTHR, BGAMENTENEFNTE,
FUHEOREL, ANTFIRSABEREAEES
K. BEERS AR PLBFRESEZURR, &
BMES2d, BINRIRTHRFHRELSE, £ 4d,
—PIBMOELECLKHERE; F7d, BoFLED
BEBRAE, EERFNEAER, HLELEE
WmeE: %8d, WEBGRTHFE, FHERTHES
BIEn R KT M, 5 16d, FOELEATEND
MZER, EARTEMRLETRASBRENAE, T
HR2Z4ZREHKES, $27d, FLAPHAKE
M7k, HOTEREAZHAE, BELARELY
HAKTHE
23 REXSESEMENXR
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H3 FRABNMPEERTRSEMBATROXR

BEMEEHRNXR, BENERNF-HERNER, $
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FEHN3.02X 100, BH1dREBATREERER, &
#529.73ug/ml, MEMAFEN3.02 X 1045, Fod
REBRTTEREEEE, SEH25400g/ml. FEEMN
EpaEl, ERBRTER, PVIHFEBESREIR
BEMATELNE, FERSEEIDEEIN R REIR
B, BREN3.02 X105 KEENRJIEBEESERSR
g, J428.68ug/ml, BEMAITFERN3.02 X 10, K
BEIdBERSEAEE, H966.71ug/ml, #HH
HTFEA3.02X 104, EBZE 15d BEETREIRE,
J3788.51ug/ml. MU EEEEBR, REBTHEEERS
ESEMNBERETEMX, BEEMATER KN (3.02
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PR RE EFHEBIF R, R R .
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31 BOAaMBAEBRGHEEFRNOLG T, XEKHE
FEZHMEMHEKBENE BT HEMREEK
3. BEHURFETH=/ B E AR E B S Rt
AT H. BRERRASTEEEAREEKN e
URFET-HNE R EBRIF LR ENXR, BRENEEZ
BTFESYVHENERIEMAX.

32 BEamEEENRBIETSRSEERREN
THad, SEESRAERBVMTERREAIRE, i@
AEBTEMETEAABSER, HEXATEXNE
MEF#ESE. LBEFHEH3.02 X 105, KBHABSIE
METTMENEL AR EAMEE, AHEEER

HERRNBEERNRRK 3d, BR%E 16d MEL

%, EELEDUEETERK™E, RUBIEE
HARTH, HELARNBSHESE KRB IEES
L/l g
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. REEWPREE R WA R S S
BEEMX, BFREBERSESENEITEEMX
¥, ERGREFERMEN3.02 X 1005, BEIH
BB RTAE R KF.
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% E: UEAKH(Auricularia auricula))FLAMBN REL, BT Kb BAEMH L (CAAP) 4 BB K&
Hi= RS ae et UIAMBAKHIREFA), JOBRRHIZE&MHENR: 20~40 B FEERRKEIKE R 1:
15, ZES5REBEYWHNERLY 4:1, BREGRRKBESN 75°C, SRR H 2h, RIGRECH S Ket, 7=
MNBERE; RAXGETRIEHBN CAAP =R R TES THENS K, BRELEEY Sevage %46 1E
KRR A B, CAAP MISLBURL T 8048 A Sevage V£
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Studies on the Extraction Conditions and Properties of Polysaccharides of Auricularia auricula

FAN Li-sheng!;, ZHANG Sheng-hua!, XIA Fu-bao?

430070, China;
430064, China)

Abstract: The optimal processing conditions for the extraction of polysaccharides from Auricularia auricula fruit-body were

studied. Using distilled water as extraction agent was better than dilute alkali or acid. The results showed that: the rate of dry

fruit-body powder to water was 1:15, the opitimal rate of alcohol to concentrate liquid was 4:1, the extracting temperature was
controlled at 75°C with 2h for each time and total times were 5. The quality of freeze drying CAAP was better than that of vacuum

drying. Combining enzyme deprotein mothod with Sevage method was found better than Sevage deprotein method.
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