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Study on the Improved Formula of PDA Culture Medium

YANG Yong',ZHANG Fengyin' and CHEN Qin?
(1.College of Food Science and Engineering, Jiangxi Agricultural University , Nanchang, Jiangxi 330045 ;
2. Yichun No.2 Middle School, Yichun, Jiangxi 336600, China)

Abstract : The formula of PDA culture mediums was improved by single factor test and orthogonal test as follows: 0.35 % beef extract, 0.45 %
yeast extract, and 3.5 % corn juice were added in PDA basic culture mediums. Rhizopus oryzae strain was cultured by improved PDA and basic
PDA respectively in the experiment and the results showed that glucoamylase activity of Rhizopus oryzae cultured by improved PDA was 1374
Ul/g and that by basic PDA was only 1190 U/g.
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