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Study on the Resistance to Cadmium Toxicity from Extracellular

Polysaccharide of Lentinus edodes under Culture Conditions

ZHOU Xiao, PENG Lanlan, QIAO Xin*

(College of Food Science and Technology, Wuhan Business University, Wuhan 430056, China)

Abstract: Taking the metabolic amount of Lentinus edodes mycelium exopolysaccharide, cadmium adsorption of
exopolysaccharide and the mycelia biomass as indicators, the carbon source, carbon source level, nitrogen source
level, culture time and initial cadmium concentration in the medium as single factors, the ability of Lentinus
edodes mycelium to secrete extracellular polysaccharide against the stress of heavy metal cadmium in the environ-
ment was further analyzed. The results showed that the natural malt extract was rich in nutrition and was the most
suitable carbon source to promote the synthesis of exopolysaccharide. The higher the concentration of carbon
source, the more it can promote the synthesis of exopolysaccharide to resist cadmium toxicity. Nitrogen source
can promote the conversion of saccharide to polysaccharide, and the nitrogen carbon ratio of 1:15 (1.33 g) is the
best. At low cadmium concentration, the extracellular polysaccharide metabolism was not high. The environmen-
tal cadmium concentration increased, and the extracellular polysaccharide metabolism ability increased signifi-
cantly.
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Fig. 2 Effects of different types of carbon sources on bio-
mass and exopolysaccharide synthesis of lentinus
edodes mycelia
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Fig. 3 Effects of different carbon sources on Cd adsorp-
tion capacity of exopolysaccharides from Lentinus
edodes mycelia
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Fig.4 Effects of different concentrations of malt extract
powder on biomass and exopolysaccharide synthesis of
Lentinus edodes mycelia
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Fig. 7 Effects of different contents of peptone on Cd ad-
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