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Abstract

Longan is an agricultural product of northern Thailand with high yields, low prices, and a lack of in-
novation to add value. In the Covid-19 situation, there is a need for food to stimulate immunity, so longan
was used as a source of energy for Ganoderma (ucidum fungi for growth and mycelium production. The
objective of this research was to determine the optimum conditions for fermentation of Ganoderma (ucidum
mycelium in longan juice. The factors were the quantity of 9 brix longan juice, sucrose, skim milk, CaCO,,
KH,PO,, MgSO,.7H,0 and inoculate culture. Variables by Plackett Burman Design method, optimal range by
the Steepest ascent method and optimization by the response surface method were used in the statistical
analysis. It was found that 9 brix longan juice (251. 549 mU/ ) and skim milk (14. 226 ¢/ |) were important
factors and produced the highest dry weight of Ganoderma lucidum mycelium at 36. 636 ¢/ | while the
other composition of the medium used in submerged fermentation was as follows: 7. 5 ¢/ | sucrose,
0. 6 ¢/ L CaCo,, 0. 75 ¢/ L KH,PO,, 0.75 g/l MgSO,.7TH,0O, and 50 ml/l inoculate culture. This research can

be applied in functional beverages, food supplements and natural immune-boosting products.

Keywords: Ganoderma lucidum, Submerged Fermentation, Longan, Optimization

Please cite this article as: N. Narkprasom and K. Narkprasom, “Optimization of submerged fermentation for Ganoderma
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