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a, Basidiospores; b, Basidig;
¢, Generative hyphae;

d, Skeletal hyphae. Bar = 10
pm.
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Fig.7  Airlift fermentor and raught of airlift fermentor
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Fig.8 Plate of G. frondosa on day 7.
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Fig.9 The second activation of G. frondosa on day 7.

68



® -+ B RN OESR RERAE
Fig.10 Starter PELLET of G. frondosa in the flask
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Fig.11 Mycelial growth of G. frondosa after 7 days in shake flasks.
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Fig.12 Effect of different carbon sources on the (a) mycelium dry weight(MDW) (b) reducing sugar(RS) and

residual starch in the fermentation of G. frondosa.
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Fig.13 Growth of G. frondosa is in shake flasks.(a)glucose (on day
1);(b) corn starch (on day 1)
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Fig.15 Effect of different carbon sources on the change
of pH in the fermentation of G. frondosa.
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Fig.16 Effect of different carbon sources on the (a) mycelium dry weight(MDW);(b)reducing

sugar(RS) in the fermentation of G. frondosa.
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Fig.17 Effect of different nitrogen sources on residual
sarch(re.s.) in the fermentation of G. frondosa.
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Fig.19 Effect of differwnt nitrogen sources on pH value and viscosity during the

fermentation of G. frondosa.
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Fig.20 Effect of different initial carbon source concentration on the (a) mycelium dry
weight(MDW);(b)reducing sugar(RS) in the fermentation of G. frondosa.
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Fig.21 Effect of different corn starch concentration on residual
starch in the fermentation of G. frondosa .
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Fig.21 Effect of different corn starch concentration on thr polysaccharide content during
the fermentation of 6. frondosa. ((a)EPS:Exo-polysaccharide;(b)IPS:Intra-polysaccharide)
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Fig.23 Effect of different initial pH on the (a) mycelium dry weight(MDW);(b)reducing

sugar(RS) in the fermentation of G. frondosa.
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Fig.24 Effect of different initial pH value on residual starch(re.s.) in
the fermentation of G. frondosa .
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Fig.25 Effect of different initial pH on the polysaccharide content during the fermentation
of G. frondosa.((a)EPS:Exo-polysaccharide;(b)IPS: Intra-polysaccharide)
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fermentation of 6.
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Fig.27 Effect of different aeration rate on mycelium dry weight(MDW) and reducing
sugar(RS) content iIn the stirred tank fermentator of G. froabsa.
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