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Fig.2 The effect of water content on survival rate of the
filaments of S. lomentaria before and after cryopreservation
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Fig.3 The effect of sucrose concentration on survival rate of the

filaments of S. lomentaria before and after cryopreservation
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Fig.4 The effect of preculture time on survival rate of the
filaments of S. lomentaria before and after cryopreservation
15%, 0.4mol/L, 12h,
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Fig.7 Comparison between cryopreserved and non-cryopreserved filaments of S. lomentaria in the growing development
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CRYOPRESERVATION OF FILAMENTS OF SCYTOSIPHON LOMENTARIA BY
ENCAPSULATION-DEHYDRATION

ZHUANG Yan, GONG Xiang-Zhong, GAO Wei, ZHANG Wen-Jian
(College of Marine Life Sciences, Ocean University of China, Qingdao 266003, China)

Abstract Filaments of Scytosiphon lomentaria cyropreserved were used as the materials to study the impacts of
encapsulation-dehydration in terms of sucrose concentration, preculture time, water content of the beads, thawing
temperature and the recovery time of the beads, on the survival rate and the growth performance of the filaments. The
results are followed. The beads of S. lomentaria had highest survival rate after precultured in 0.4mol/L sucrose for 6 hours.
The optimal water content of the beads was relatively low, only about 15%; the survival rate was zero when water content
was higher than 27%. Temperature at 40°C was best for thawing the beads. The survival rate of S. lomentaria thawed could
be enhanced significantly after recovery in dark for 18h. Under the optimal conditions, the survival rate of the filaments
thawed could reach as high as 54.79%, and the recovered filaments were the same to those before cryopreservation. The
induced filaments could produce normal sporangia, and the spores released from the sporangia were able to grow into thalli.

Key words Scytosiphon lomentaria; filaments; encapsulation-dehydration; cryopreservation



