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Fermentation using Agaricus blazei on wheat bran medium for producing dietary fiber
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Abstract: This study applied Agaricus blazei Murill on medium containing wheat bran {for fermentation to obtain di-
etary fiber, Effects of medium moisture content and fermentation time on yield of soluble and insoluble dietary fibers
were investigated. Results showed that 60% moisture content in the medium was essential for mycelial metabolism.

Increased water content enhanced the soluble dietary fiber production. After 72h fermentation, the insoluble dietary
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fiber content reached more than 80%.
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Table 1 Composition of culture medium for growing Agaricus blazei Murill mycelia (B %)
T SRE  TRE  REN EB ae  WRE RS RE BOR VB 3
(B {4 i 7 20 - 2 - 0.1 0.1 0.1 1 0.1 0. 01 2
W - 3 - 2 0.1 0.1 0.1 1 0.3 0.01 -
REETH - 3 - 2 0.1 0.1 - 5 0.1 0.01 -
1.4 REBHE 1.4.3 SsHEsnsitEsd TORBEHERS
L.l mAEFZRFE BRPAEEMN, BITF SERO=0CRBERETE TREN™MHRK
WRE B G M R R BEAE =R =Y K5 B/ QL BT 2K B & X 100
Fr, BEEMERBEE M, WEEBHIERBEN 1.4.4 #atmk RH DPS 844 8 4 f Ex-
2510.5C, KRHHER 1702 r » min™', cel ZIHREF AT RIRALHE,
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HEE. T 100 mL =PRI 20 g /MEFKIE
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0. 1IMPa &M+ T W E K # F& B 5 A Bk 2
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Fig. 1 Yield of soluble and insoluble dietary fibers during course of fermentation

2.2 BREGKEBENEBHEANEHRPITRAEES
& 4F B R 30 R Y R I

N6 B J5 & 7K B AL PR AN (] & B B (8] A4 AT o
BEEAHEBRERILENLELL. KB24h, BHANF
KENHEA (GHMY 4) MaEEESTES
REREE (P<0.05), HMHE KB EK,
PAEKELAHEA (GHAMY 4 WABEEER
ARBEERBFIHHER; MARKLBERR, GH
MY H&BE 24 h RbBE MR 5 H A4 7 A (7] 4 2
MBEER (P<T0.01), Hihih? et m 4 R AH
FRIZERARE (P>0.05), 5SRMEELER
SEMNEBH (CK) MAEEEEAEREMEL,
PMEBEER (P<0.05), aJHl, WHMEBRKHE
FREERE R 24 h N, WK E X AR &K &8 24058
R T A B B X 22 2K B B T 4 R0 Y R A R AL
RN EER, MERSERSKE, AF T RHEH
R EFARBWEBREERNRB,. HATL
WEFREKNE, RH24AKENE KB V&R
S5HERMEFRERNSTHIHL, ARIGKE
WEFFENTAEEESTEERAEE, RHSK
BAEMTEHERAEESERNEE W, REL
R, SHMETFLERENETEAZMEM
L, ONMERSKERBEERERLERKRSR
HRBBEEEFRERERBSOFTR; EHTHEHE
RERFHBRE 24 h PR AE, B & B8] T
K, EHTBEHERAESRLEAMMBENHE
PHORA s RIE A K BN 2R BR AT U R BE R AT 4t
BRMHESHBBRAEBEREREW; TN
RIERBERT B MIBRE, BN % BN E N KA
HESAENERBMELENERKERSE,

R2 TEEABHEMTALERAESE

Table 2 Yield of soluble dietary fiber at various fermentation

stages
‘ GH 0% F KR Y #H(120% &K ED

4b 73 B ] -

(h) FyEE EREE  PYEE ERDE

(%) & (%) P 8
0(CK) 0.83+0.29 cC 0.83+0.29 dC
24 2.99+0. 26 aA  3.4810.34° aA
36 1.50+0. 27 bB 1. 65%0. 25 cBC
48 1.73%0. 21 bB 2.13£0. 39 cBb
60 1.74%0.15 LB 2.13£0.55 beB
72 1.38+0.53 bBC 2.23£0.77 bB
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Table 3 Yield of insoluble dietary fiber at various fermenta-

tion stages

) GH(60% &K E) Y H120% kB
4 B A () -
(h) FHBE ERGE FHEE EREE

(% H (%) H

0(CK) 96. 3330. 38 a 96.33+0. 38 alA
24 86.65+0. 46 d 87.15%0. 84 bB

36 91.334+2.33 b 87.98+4.71 bB

48 88.761+0.99" [d 87.1740. 88 bB

60 88.01%0. 88 cd 86. 88+ 1. 20 bB

72 88.2641.34** cd 83.60£1.51 cB
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