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The Selection of Solid— state Fermentation Medium from
Biocontrol Actinomycetes Against Phytophthora capsici

YANG Xi—juan CAI Xiao— jian, CHEN Zhan— quan
(Soil and Fertilizer Institutes Qinghai Academy of Agriculture and Forestry, Xining Qinghai 810016

Abstract: we studied the types and ingredients of solid— state fermentation medium of biocontrol actinomycete agamnst
Phy top hthora capsici by solid—state fermentation method. The results showed that two given strains (A3, A5)could
produce large amount of living spores cultivated by solid—state fermentation. Cormn flour was the best carbon and nitro-
gen, corn flour Vmedium was common solid fermentation medium of 2 biocontrol actinomycete.
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