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Abstract Fermentation isoneofpotential methods for producing lycopene industrial lybyBlakeslea trispora.Theeffect of
themodulatoron lycopene fermentationwas investigated. The resultsshowed that triton-X100had littleeffectonfermentation,

but span-20 andf3 -i1onone could enhance the productivity of lycopene significantly. The content of lycopene in the medium

reached 98.6mg/L by adding 1g/L span-20. The content was 3 times as much of the control experiments.
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Abstract Optimal conditionsfor theextractionof flavonoids frompropol iswithwater bathand ultrasonicwavewere studied

by using orthoganol design. The results showed that the optimal conditions for the extractionwithwater bathwere 75 ,25:1
of 70% alcohol solution topropolisweight ratioand extraction for 1h. The optimal conditionswithultrasonic techniquewere

20:10f 75% al cohol solution topropolisweight ratioandextraction for 20minutes. So theultrasonic technique used gave better

results thanwater bath in thiswork. The content of flavonoids in the extraction liquidwas as highas45.5%.
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