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THE.HEx&E,.K®EW, & &,k &, MHKEE
(1 s 261041; 2 261041; 3. 2501000
AHFERARE R A A R A BATT R AR, SR A E RS R A
AR B KHy 3%, BE R 0.2%, 44 F Hik (500X)0. 1%, KH2P040. 1%, MgS040. 05 ¥5; & T 45K,
B FRAEA  3k AAnds pH ) 6.8, i K 140 v/ min, 3508 5% 257G AR N 4 d.
(Pleurotus ostreatus ); ;
.S 646.1 4 A . 1001—0009(2009) 06— 0220—03
[ Pleurotus ostreatus (Fr. ) Kummer] 1.2.2 t MM ,
. . . . . 2% 2% 2% 2% 2%
30 . 10 2% 6 . 3 .
( ) 250 mL . 40%, 25°G
140 Ymin . 1d 4d, 100 mL
. 105 G ).
1.2.3 MM . 1%
; 1Y% . 1% NHsNOs. 1% 1Y%
’ ’ (NHz):C0O3.1%NH4Cl 6 . 3 .
’ 250 mL , 40 %,
’ 25 G 140 r/ min 1d 4d,
1 100 mL 105 G ).
1.1 1.2.4
1.1.1 (Pleurotus ostreatus )( (300X) (
e D. 40%,  25°C 140 1/ min
1.1.2 (CPDA): 1d , 44, 100 mL
20%, 2%, KH2P040.1%, Mg§040.05%, 105G, ). 9 ,
0.2%, 18 /L, 1000 mL. pH 6.8. 3 )
MM ): 2%, 0.2%, 1 Lo (3®)
0.2% KH2PO4 0. 1%, MgS0: 0. 05% 1 000 mL, T o o7
pH 6.8, (500<) (VB) 1 02 0.1
0.05%,  (VPP)0.25%, (VBs)0.05 %, 2 4 02
1%° 3 0.6 0.3
L2 1.2.5 pH 2
1.2.1 CPDA : ’ 407 pH 5.3
25 C, Ad 1 d 5.8.6.3.6.8 , 3 .
25°C , 140 t/ min 1d . 4d
CERK 0TI, B A HA S, BT A 100 mL aos G )-
BINEMA S Fe KB TE R TR E-mail: gongmoxuexi @ 1.2.6 .
126. com, , 40%, pH 120 v/ min
LR A SERAASFEHTEAFREELSA 140 r/ min, 160 r/ min 3 , 3 .
8. 25°C 1d 4d, 100 mL
+ 200901= 27 105°G ).
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1.2.7 .
0,
40% pH 5C ,
20.25.30 '3 , 3 140 / min
1d . 4d, 100 mL
105 °G ).
1.2.8 .
40%, pH 3.4.5.6 d,4
O .
. 3 25 G 140 v/ min
1d ., 100 mL ams G
).
2.1
2 .
b b
b
2 .
/g (100 mL) ! /g (100mD !
0.431 0. 412
0.399 NH4NO3 0. 128
0.385 0. 108
0.311 0. 690
0. 358 (NH4)2CO3 0. 288
0.289 NH4Cl 0. 254
2.2
3 . .
6.39 .
3
/% /% (500< )/ % /g (100mD—1
1 1 0.2 0.1 0.712
2 1 0.4 0.3 0.359
3 1 0.6 0.2 0.400
4 2 0.4 0.2 0.408
5 2 0.2 0.3 1. 150
6 2 0.6 0.1 0.247
7 3 0.6 0.1 0.972
8 3 0.4 0.2 0.778
9 3 0.2 0.3 0.214
Ky 1. 471 2.076 1. 931
Ky 1. 805 1.545 1. 586
K3 1. 964 1.619 1. 723
X 0. 490 0. 692 0. 644
X, 0. 602 0.515 0. 529
X3 0. 655 0. 540 0. 584
R 0. 165 0.177 0. 115
2.3
3 R , 3
> > (500X ),

: AsBiCi, 3%.
0.2%. (500X )0.1%.
2.4 pH
4 ’ pH 6- 8 ’ H
pH 53
2.5
5 , 140 v/ min ;
160 r/ min
2.6
6 .25C ;30 °C
2.7
7 , 4 d,
4 pH
pH /g (100 mL) !
5.3 0.187
5.8 0.340
6.3 0.385
6.8 0. 462
5
/r° mn—l /g (100 mL)—1
120 0.458
140 0. 660
160 0. 641
6
,C /g (100 mL)—1
20 0.376
25 0. 601
30 0.438
7
/g (100 mL)—1
3 0.545
4 0.933
5 0.927
6 0.59
3
3% 0. 2% (500%)0. 1%
KH2P040. 1% MgS040. 05%.
pH 6.8 140 1/ min, 25°G
4 d,
[ ) . L 2004, 11(3);
50-56.
[2 . [Jy. . 2004, 19(3).
116-118.
[3 . [J. . 2000
(10):22-23.
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.S 646.1 41 :A - 1001—0009(2009)06— (222— 03
(Pleurotus eryngii (DC. ex Fr.)Quel ) . )
. , (Eryngium ) ,
campestre) . s t,
21 .
. . . 1
(1996 X 1.1
» , ( N IR . ,
7 . 1.2
. . . N , : KH2PO4 0.75 g Mg-
S04 °7H20 0.5 g VB1 10 mg. 18 g 1 000
mL, pH , 0.2% ( )
20 0 2% ( Do 3

b

: XA (1984), S 2T A £k L A FH ,
Rk A A T AR R, Ermail: yue2005shi @163, com. 1.3
200970127 1.3.1 2%

Study on the Fermentation Condition of Plewrotus ostreatus

WANG Hongbo', CHEN Meixia', ZHANG Yanli’, HAN Lei', ZHANG Tao', LIN Jiam-gang’
(1. Horticulture Department of Weifang Vocational Collega Weifang, Shandong 261041, China; 2. The No. 10 Junior Middle School of Wei-
fang, Weifang, Shandong 261041, China; 3. State Key Lab of Microbial Technology, Shandong U niversity, Jinan, Shandong 250100, China)

Abstract: In this article, the fermentation condition of Pleurotus ostreatus was studied. The optimal culture media was de-
termined as following: 3 %com powder 0.2 %peptone, 0. 1% vitamin solution(500< ), KH2 PO40. 1% M gS040. 05 %; as
for fermentation condition under shaking drcumstances, results as following can be drawn; pH was 6. 8, temperature was
25°C, shaking speed was 140 ¥/ min, culture time was 4 d.
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