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A Study on the Flavonoids Production
by Ginkgo biloba Suspension Cell Culture

HU Yan-mei, HAN Xiao-hong, ZHOU Quan

( Department of Bioengineering, Wuhan Bioengineering Institut, Wuhan 430415, China)

Abstract: Objective: Conditions for producing flavonoids were studied by the cell suspension culture of
ginkgo. Methods: In cell suspension cultures, the suspension was placed in 80 mL of liquid medium in a 250
ml - flask and kept on reciprocal shaker( 100 r/min) at 25 °C. The conditions of suspension cultures detected
were as follows: light/darkness, culture time, size of cell aggregates and content of precursors. Results: The
production of flavonoid reached a maximum by culture for 14 days under light. The cell aggregates with 3 ~4
mm of diameter were suitable for flavonoids synthesis. L-phenylalanine and sodium acetate as precursors had
no significant promotion on flavonoids synthesis, however the cell growth was inhibited. Conclusion: Condi-
tions for producing flavonoids were obtained by the cell suspension culture of ginkgo, which will further opti—
mize the culture conditions required for the industrial production of flavonoids by the cell suspension culture of
ginkgo.
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Fig. 1 The effect of light and dark on cell growth and flavonoid content
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