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Analysis of extracellular enzyme activities
of Phellinus baumii by submerged fermentation
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Abstract: The activity of amylase, cellulase, carboxymethyl cellulose, laccase, guaiacol oxidase, polyphenol oxidase
of Phellinus baumii under submerged culture were determined, and based on this, excellent strain was filtrated.
Dynamic variation of extracellular enzyme activity of the excellent strain was investigated.The results showed that
the activity of amylase, carboxymethyl cellulose and cellulase of ZKY were the higher than others, and the activity of
guaiacol oxidase and polyphenol oxides were low, but the content of extracellular protein of ZKY was evidently
higher than others, which showed ZKY was a excellent strain. The maximum activity of amylase, cellulose and
laccase appeared on the 4,6, 8d respectively during the fermentation. The activity of guaiacol oxidase and
polyphenol oxidase showed two peak values, of which the first peak appeared on the 10d, and the second peak
appeared subsequently.
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