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ABSTRACT: Objective To provide research basis for the comprehensive development and utilization of the
residue of Panax notoginseng by comparing the content of polysaccharide in the residue of Panax notoginsen before
and after solid fermentation with different strains. Methods Different kinds of bacteria, were cultured and the
corresponding spores or suspension of bacteria were prepared. After solid fermentation, the residue of Panax
notoginseng was dried at low temperature. Polysaccharides from the residue of Panaxnotoginseng were extracted by
water extraction and alcohol precipitation method, and protein was removed by Sevag method. The content of
polysaccharides was determined by phenol-sulfuric acid method. Results The highest content of polysaccharide in
the residue of Panax notoginsengafter solid fermentation with the single strain was fermented by Bacillus
megaterium, followed by Aspergillus niger3, with the content of polysaccharide 12.36% and 11.65% respectively and
the the content of polysaccharide in the residue of Panax notoginsengafter fermentation was 5.74% and 5.03%
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respectively higher than that before fermentation. The highest polysaccharide content after co-fermentation was

14.09%, which was fermented by Aspergillus niger 1 and Saccharomyces cerebriae, which was 7.47% higher than

that before fermentation. Conclusion The content of polysaccharide in the residue of Panaxnotoginseng can be

increased by solid fermentation.
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Fig.l1 Result of single strain fermentation(n=3)
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Fig.2 Result of mixed strain fermentation(n=3)
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