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Abstract

Antrodia cinnamomea 1s precious and
rare fungus using for Chinese medicine. In
the natural world, they are only found in
Cinnamomum kanehirai Hay that protecting
in Taiwan. The purpose of study is going to
enhance production of Mycelium and analyze
the Polysaccharide concentration in different

conditions.

The strategy is to find out the optimum
cultured condition of Antrodia cinnamomea
CCRC35396  with

method and experimental design (response

one-factor-at-a-time

surface methodology). Screening for carbon
sources and nitrogen sources are tested by
one-factor-at-a-time method. Then we can
determine the concentration of nutrients by
response surface methodology (RSM). RSM
1S a systemic manner of statistic and
including three steps: the two-level factorial

of first order, the path of steepest ascent and



the central composite design of second order.

The optimum cultured conditions of
Antrodia  cinnamomea CCRC35396 are
Glucose 3.6788 %, Sucrose 6.734 %,
Peptone 0.58 %, Olive Oil 500A,Coconut
Milk 10mL,Ion 0.03 %,2,4-D 0.5ppm,when
culture in 500 mL Hinton flask containing
100 mL media, 28 °C, 50 r.p.m., initial pH
5.In our experiment we can demonstrate that
the best initial pH 4.5.0ur product will be
increased if we use two stage submerge
cultured(First seven days use 100rpm,Last
seven days use 50rpm).Results of Mycelium
concentrate and Polysaccharide concentrate
are increased significantly.

Keywords: Antrodia cinnamomea ~ High cell
density fermentation ~
Polysaccharide ~ Response surface
methodology (RSM)
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4 - 1 f6 35396 crmk i & iE

His & 5 B B v

KR (mg/100 mL (mg/100 mL o
FER) B R pH =

Glucose 387 44.69 4.88
Sucrose 263.3 54.47 4.82
Potato starch 303.9 121.95 4.49
Citrate 103.3 32.47 4.58




4= 1 Ff6.35396 n§ R éiE

Hic € 5P g v
KR (mg/100 mL (mg/100 mL -
3 pEiR) B R i) P =
Meat peptone 284 37.83 4.12
Soybean peptone 489 23.62 4.08
Yeast extract 4443 36.32 421
NH,4CI 72.5 58.83 4.75
NH4H,PO, 73.4 52.09 4.83
(NH4),HPO, 81.5 38.38 4.83




= D FSicE Mg pH E o
Ft&  Antrodia cinnamomea Chang 35396 (TFRI119)
BAEE A pH E 5 10% &8 0 i@ S0rpm. > 28°C > 1 & 14 =

o w Fic € (mg/100mL % %% ) #8LpH &
1 113.27 4.5
2 256.50 471
3 298.93 4.75
4 303.63 4.85
5 320.27 4.97
6 349.14 4.95
7 518.97 5.01
8 444.2 4.74
9 248.12 4.87




Surface Plot of Cell mass
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