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Table 1 Oligosaccharide content of fermentation liquor of different colloidal chitinous substance
BEAILT it /g HEFEM S/ (mgemL!) Oligosaccharide content

Colloidal chitinous substance 3d 4d 6 d 7d 8 d 9d 10 d

5 3.59 9.402 47,57 26. 05 20. 67 18.69 20. 39 6.74

10 2.97 9.317 46. 58 28.17 23. 64 19. 96 20.76 8.61

20 3.34 11.27 16. 58 27. 89 24. 21 22.08 22.37 8. 26
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Table 2 Reducing sugar contenten of fermentation liquor of different colloidal chitinous substance

BAILT Jh&/g i SR B / (pgemL ) Reducing sugar contenten
Colloidal chitinous substance 3d 4d 6 d 7 d 8d 9d 10 d
5 17.12 96. 33 196.67  230.74 a  139.26 147. 37 138.11 53.85
10 16. 89 91.08 204.23 255.45 a 149. 68 144.67 125.08 29. 30
20 14. 88 96. 41 184. 01 238.85a  169.76 136. 95 116. 87 39. 49

2.3 FFEBXTHE R RBIE N

Xt R AR 76 P AR T 1 R A0 1 B 2R W
SRR AL W L AR AE T 2 HUBE T I [ L A
T LA 3 B RE B T2 )y HO I 56 R A rh 46 1 O
A CE . 2~3 d fE R R T AT WL R . 2
fFHE FREE 1X10" LUF I &S0 T- R KT
5020 (UL 1) 5 He s 4% i [ a4 e g S8 T 2L

mm 1x10°
vm K

100 t ' Am 1x107
9 f ® om 1x10°
80 1 o8 1 x10°

£ 701 *H 1x10*
60

& AL ESE T2 /%
Corrected mortality rate
W
S

AFfa]/d Days

1 Bk R AN R AT ok B T 4h g H R T R
Fig. 1 Cumulative mortality rate of larva under different

Beauveria bassianaspore concentrations
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Research on Enzyme Producing and Insecticidal Action

of Beauveria bassiana Induced by Chitin

LIN Zhi-wei,CAO Qiang-wei, HUANG Zhi-yue,SUN Wei
(Heilongjiang Bayi Agricultural University,Daqing, Heilongjiang 163319)

Abstract: Liquid fermentation of B. bassiana Bz4 strain induced by colloidal chitin was proceed,change of oligo-

saccharides and chitinase were measured during fermentation by colorimetric method,and the lethal capabilities

of its spores suspension on armyworm was determined by the dipping method in order to utilize the B. bassiana

Bz4 strain better. The results showed that the content of oligosaccharides was higher when cultivated B. bassi-

ana Bz4 strain for 5 days,and the enzyme activity of chitinase was higher when cultivated B. bassiana Bz4 strain

for 6 days under the condition of different colloidal chitin content. Lethal capability of spores suspension gained

by colloidal chitin fermentation on armyworm was stronger, LC;, was 1. 04 X 10° emL"',LT;, time was 6 to 7

days.

Keywords: Beauveria bassiana ; chitinase; median lethal content(1.C;,)
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