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Study on the stability of pigments produced by
endnophytic fungi from Dendrobium candidum
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Abstract : In this study,an endophytic fungi X1 that produces orange pigment was isolated and screened out from Dendrobium
candidum. In order to clarify the species of this strain and the stability of its natural pigments,and the strain was identified as
Neurospora sp. based on molecular biology. The' orange pigment which produced at this strain has the highest absorption peak
at 400nm. It is show that when the pigment is placed in ultraviolet light for 6 h,the absorption value increased, indicating a
color enhancement effect. It isnot affected much at pH 2-8 and 20-100 °C. Furthermore, H,0, and Na, SO, have strong de-
structive power to the pigment théugh several common additives have no effect on the pigment. In the metalions,Fe’* | Zn** |
Cu®*,Ca’* and Mn* have color protection or burnish effect on the pigment. Meanwhile ,10% NaCl and 15% glucose solution
also have a significant hyperchromic effect on it. This study has theoretical and practical importance for the separation of en-
dophytic fungivand extraction process of fungal pigments.
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[‘ 1 Neurospora intermedia (KC903982)
100 Newrospora perkinsii (KC903972)
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Neurospora sp. CV-2009a strain CV91 (FJ535437)

100 Neurospora sp. CV-2009c¢ strain CV79 (FJ535431)
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Fig. 2 Ehylogenetic tree of X1
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