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Effect of carbon and nitrogen sources on laccase production by Coriolus versicolor

ZHU You-shuang
(Department of Biological Sciences,Jining Medical University,Rizhao 276826, China)

Abstract: Objective To investigate the influence of different carbon and nitrogen sources on laccase produc-
tion by Coriolus versicolor. Methods The effects of different culturing methods. carbon and nitrogen sources on
the laccase production were studied by means of single factor experiment method. Response surface method was
employed to optimize the concentration of carbon and nitrogen sources. Results The laccase production of Corio-
lus versicolor in the shaking culture were higher than those in the static culture. The suitable carbon and nitrogen
sources for laccase production were sucrose and yeast extract respectively. A maximal yield of laccase could be ob-
tained when the concentrations of sucrose,and yeast extract were set at 10.2 g/1,7.2 g/l,respectively. Conclusion

Carbon and nitrogen sources in the growth medium play an important role in the production of laccase by Corio-
lus versicolor. Optimization of laccase production using response surface method is particulary useful.
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