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Abstract

This study has been investigated the effect of Ganordema [ucidum extract on Sacch-
aromyces cerevisiae growth and physiology. Sacch. cerevisiae was inoculated in Hayduck
solution medium which were added 0, 0.1, 0.5, 1.0% extracts of G. lucidum and fermented
at 30°C for 5 days respectively. Some results about cell number, alcohol content and carbon
dioxide products during fermentation are as follows: CO, evolution of yeasts by addition of
extract of G. lucidum was more increased than control after the fermentation for 120 hours.
It was the most abundant by addition of 1,0% extract of pot-culture G. lucidum. The cell
number of yeasts during the fermentation was more increased than control by addition of
extract of G. lucidum. It was by addition of extract of pot-culture G. lucidum that the cell
number of yeasts was more increased than by each addition of extract of wood-culture G.
lucidum and wild G. lucidum. Dry weight of yeasts was systematically increased in addition
of extract of pot 0.5% >pot 1.0%>wild 1. 0%>wood 1.0%=wood 0.5% >wild 0.5%>wild
0.1%>pot 0.1%>wood 0.1%>control in order. It was by addition of extract of pot-culture
G. Iucidum that the dry weight of yeasts was more increased than by addition of woodcult-
ure G. lucidum and wild G. lucidum. Alcohol quantity by addition of extract of G. lucidum
was increased more than 3 times after the fermentation for 72 hours compared with control
but there was no any difference among them after the fermentation for 120 hours. The rate
of sugar-consumption and fermentation of yeast by addition of extract of G. lucidum was
highly increased during the early fermentation. As times went, there was no difference

among them during the subsequent fermentation.
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Table 1. General components of G. lucidum in

the various cultures of Korea on dry

basis.
Type of culture

Components
Pot Wood Wild
Moisture 14.16 11.83 12.42
Crude fat 0.33 0.20 0.30
Crude protein 18.56 18.63 19.20
Crude fiber 43.50 40.75 47.00

Total ash 1.61 1.40 1.93

Nitrogen free extract 21.84 27.19 19.15
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Table 2. Changes of alcohol content in each treatment during fermentation

(unit : %)
Treatment(%)
Fermentation .
time(hrs.) Control Pot Wild Wood
0.1 0.5 1.0 0.1 0.5 1.0 0.1 0.5 1.0
24 0.2 1.0 1.7 1.3 0.5 1.1 0.6 0.4 0.7 1.1
48 0.4 1.5 3.8 4.6 1.2 1.9 3.8 0.9 1.9 3.7
72 0.9 3.6 4.8 5.1 3.4 4.2 5.1 3.1 4.1 4.9
96 1.5 4.6 5.0 5.0 4.3 4.6 5.1 4.7 4.9 4.8
120 4.5 4.9 4.6 5.0 4.9 4.8 5.0 4.9 4.8 5.1
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Table 3. Changes of pH in each treatment during fermentation.

(unit : %)
Treatment(%)

Fermeplaton  Congrol Pot Wil oot
0.1 0.5 1.0 0.1 0.5 1.0 0.1 0.5 1.0
Start? 4.50 4,50 4.50 4.50 4.50 4.50 4.50 4,50 4.50 4.50
24 4.21 4.05 4.00 4.13 4.14 4.20 4.18 4.18 3.93 4.23
48 4,14 3.01 3.09 3.63 3.10 3.25 3.49 3.32 3.57 3.55
73 . 3.66 . 2.8 3.28 3.65 2.88 3.16 3.56 2.77 3.29 3.56
96 3.13 3.08 3.37 3.69 3.07 3.32 3.54 3.01 3.43 3.65
120 3.34 3.31 3.48 3.71 3.32 3.59 3.66 3.32 3.50 3.69

1) Start : Changes of pH content in each treatment before fermentation.
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Table 4. Sugar consumption rate and fermentation rate in each treatment

(unit : %)

Added G. lucidum extract (%)

Ffiﬁn”;e‘&afgn Control® Pot Wild® Wood®>

0.1 05 Lo 01 05 1.0 01 05 1.0

24 SRD 2.00  18.00 25.00 20.00 18.00 13.00 9.00  17.00 16.00 10.00
FR® 3.91  10.57 33.26 25.44  0.78 21.54 1L.74  7.83 13.69 21.53
48 SR 3.00  23.00 48.00 45.00  29.00 34.00 53.00  23.00 44.00 51.00
FR 782 20.35 74.36 90.02  23.48 3718 74.36  17.61 37.18 72.40
72 SR 6.00  43.00 65.00 55.00 A7.00 53.00 56.00  40.00 63.00 55.00
FR .61 70.45 93.93 99.80  66.53 82.10 099.80  60.67 80.23 95.89
96 SR 15.00 6100 66.00 58.00 63.00 64.00 58.00  61.00 65.00 56.00
FR 20.35  90.01 07.84 97.84 8415 90.02 99.80 9198 95.89 93.93
120 SR 50.00  67.00 67.00 59.00  67.00 66.00 62.00  68.00 67.00 58.00
FR 88,06  95.80 90.01 97.84  95.80 93.93 97.84  05.89 093.93 99.80

1) SR : Sugar consumption rate.
2) FR : Sugar fermentation rate
3) Control : Hayduck solution medium
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