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Research on the Technical Conditions of Cordyceps sinensis
Cultivation by Distiller’s Grains of Fen Liquor

ZHANG Xin', LI Zhi-giang?, XIANGLI Jiaxiong' and YAN Shao-jie'
(1.TechnicalCenter of Fen Liquor Group Co. Ltd., Fenyang, Shanxi 032205;
2.Yifen Distillery of Fen Liquor Group,Fenyang, Shanxi 032205, China)

Abstract: In order to improve the added value of distiller ’s grains of Fen liquor, it was used as main raw materials to cultivate Cordyceps sinensis
by liquid submerged culture. The dry weight of mycelium and endocellular polysaccharide were used as quality control indicators. The optimum
culture conditions were determined as follows by single factor test: culture temperature was at 26 ‘C, fermentation time was 5 d, and inoculating
quantity was 8 %. Under the above conditions, the dry weight of mycelium was 17.52 g/L, and the content of endocellular polysaccharide in the
dry weight of mycelium was up to 19.13 %.
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