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Study on Submerged Fermentation of Tremella aurantialba Based on Inhibition
of Non—-Enzymatic Glycosylation

ZHENG Jun-li'?, TAO Guan—jun®, PENG Lin'*, DING Zhong-yang'?,
GU Zheng-hua*, ZHANG Liang’, SHI Gui-yang
(1. School of Biotechnology,Jiangnan University, Wuxi 214122 ,China;2. National Engineering Laboratory for Cereal
Fermentation Technology,Jiangnan University, Wuxi 214122 ,China;3. State Key Laboratory of Food Science and
Technology , Jiangnan University , Wuxi 214122, China)

Abstract: The non —enzymatic glycosylation reaction is one of main factors causing diabetes
complications, therefore inhibition of non—enzymatic glycosylation reaction become an effective way
to control the complications of diabetes. In this study,the inhibitory rate by Tremella aurantialba
culture broth was enhanced by the optimization of medium composition and culture conditions. The
culture medium optimized by orthogonal experiments was (g/L):glucose 10,peptone 5,corn cob
powder 20,wheat bran 15,CoCl, 0.5,MnSO* 0.5. The optimized culture conditions were 25 °C,
initial pH of 6.5,150 mL medium in 500 mL flask and 10% inoculums. After optimization,the

inhibitory rate of non—enzymatic glycosylation reaction achieved 89.74%. The T. aurantialba culture
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broth was purified and the main components were analyzed. The result indicated that both

polysaccharide and small molecular weight in culture broth were responsible for the inhibition.

Keywords: Tremella aurantialba,non—enzymatic glycosylation,submerged fermentation
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Fig. 2 Effect of nutrition compolex source on inhibitory

ratio of non—enzymatic glycosylation
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Fig. 3 Effect of inorganic salt on inhibitory ratio of non—

enzymatic glycosylation
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Tab. 2 Orthogonal array design matrix and experimental

results for optimizing fermentation medium

WA | AT | EoRK

Sk e | T ER%

1 10 5 10 10 73.60
2 10 10 15 15 71.33
3 10 15 20 20 65.27
4 20 5 15 20 69.14
5 20 10 20 10 70.38
6 20 15 10 15 64.28
7 30 5 20 15 74.89
8 30 10 10 20 68.31
9 30 15 15 10 61.32
K,  70.067 72.543 68.730 68.443

K, 67.933 70.007 67.263 70.167

Ky  68.173 63.623 70.180 67.573

R 2.134 8.920 2917 2.594
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