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The Cultural Characteristics of Hongwei Mushroom.
Mycelium and the Measure of Growth Curve
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Abstract; Based on the grow th curve of the myceelium’ s dry weight and culture time, and the cultivation of the liquid cul-

ture means, we study the relationship between the mycelium growth and the culture time. The results showed that Hong

Wei mushroom mycelium grows slowly between 0 ~5 days at the stage of adaptation to the environment. While from 5 to

7 days, which was a fast growth period, it grows very fast, and then 7 days later, mycelium grows basically stable.
When the mycelium grow ths on the PAD plate, it will be sturdy, clean, white, and more aerial hyphae, and take on the
shape of radiation. Meanwhile, it will be vigorous, dense and intertwined; the mycelial pellets, cultivated by the liquid

fermentation, were fine and dense, and the interface of the pallets was clear. At he same time, the supematant was

translucent.
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