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Preliminary Research on Se- Accumulation Cultivation Technology
of Cordyceps militaris

LING Hong- Tong,ZENG Zhen-Ji,SONG Bin%LIN Qun-Ying®LI Tai- hui ?
(1.Meizhou Institute of Microbiology in Guangdong, Meizhou 514071;2.Guangdong Provincial Key Laboratory of
Microbial Culture Collections and Application, Guangdong Institute of Microbiology, Guangzhou 510070;3.South
China Botanical Garden, Chinese Academy of Science of Na,SeOs;, Guangzhou 510650)

Abstract: The effect of different selenium concentration of Na,SeO; on the growth and the vyield of
mycelia and fruitbodies was studied. The experimental results showed that the content of se- component in the
fruitbodies would be obviously promoted when Na,<SeO; was added to the media, but the growth and

development of mycelia and fruitbodies were procrastinated and restrained to a certain extent.
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Research on the Preparation of Agaricus blazei Murill
Polysaccharide Granules

TANG Xiao- jun!, HE Huan- ging? CHI Jian- wei', ZHANG Yan!,
WEI Zhen-cheng *, ZHANG Rui- fen *
(1.Agro- biotech Research Institute, Guangdong Academy of Agricultural Science, Key Laboratory of
Functional Food, Ministry of Agriculture, Guangzhou 510610, China 2.Vegetable Research Institute, Guangdong
Academy of Aricultural Science, Guangzhou 510640, China)

Abstract:The conditions of polysaccharides extraction from Agaricus blazei Murill by microwave- assisted
extraction method were studied by orthogonal design, the preparation of Agaricus blazei Murill polysaccharide
granules was also studied,and the contents of polysaccharides in Agaricus blazei Murill polysaccharide
granules were measured by phenol - sulphate acid method.The results showed that the optimum extraction
conditions were as follows:30min, 80% microwave power (full power is 800W),20:1 (water / dry weight). The
Agaricus blazei Murill polysaccharide granules formula was as follows:the ratio of Agaricus blazei Murill rude
polysaccharides, soluble starch, sodium cyclamate was 1:4:0.04,and Agaricus blazei Murill polysaccharide
granules content was 7.624 %.
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