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Study on Domestication and Cultivation of Wild Inonotus obliquus Strain JS-1
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(1. Changshu Institute of Technology, Changshu Jiangsu 215500 China; 2. Hebei Institute of Microbiology: Baoding, Hebei 071051, China; 3.
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Abstract; A strain of wild Inonotus obliquus JS-1 was artifidally cultivated on compound substrates whose main compo-
nent is cottonseed hull or saw dust from wide-leaf trees. Conditions promoting the switch from vegetative growth to
reproduction were studied. Fruiting test demonstrated that JS-1 can form fruit bodies under artifidgal cultivation condi-
tions. When substrate formula was applied, fruit bodies formed after mycelia underw ent the stages of after-mature-peri-
ods and coloring and was stimulated with temperature fluctuation of 10 ‘C. Fruit bodies can grow at 20~25 C. Ventila-
tion was the key condition that should be strictly controlled because formation and growth of fruit body require oxygen
limitation. High oxygen content will inhibit the growth of fruit body. In our conditions biological efficiency of one flush
of fruiting can reach 47% and the dry product rate was 8%.

Key words: Inonotus obliquus; Artifiaal cultivation; After-mature-periods; Coloring; Oxygen limitation grow th

232



