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Screening Test on Recipes of Liquid Spawn Culture
Solution of Flammulina velutipes (Fr. )Sing.

GAO Shumin
(Research Center of Edible Mushroom Institute of Wild Plants Qinghai Academy of Agriculture and Forestry, Xining, Qinghai 810016)

Abstract: In order to meet the climatic conditions at high altitude scale cultivation of mushroom production to wild
plants in Qinghai Academy of Agriculture and Forestry Research Institute of the lily No. 1 breeding strains used to
study the five kinds of culture medium on the growth of mushroom spaw n impact. The results showed that 2 culture
medium (5% com flour, wheat bran, 1%, yeast powder 0. 5%, glucose 2%, KH2PO40. 1%, MgS040. 05%, CaCOs
0.2%, vitamin Bi1 mg), 25°C, 180 /min of the culture conditions incubation 6 ~7 d, out of the mushroom liquid
spaw n cultivation broth clear, color yellow, mushroom flavor, pellet diameter is small, density, planting bags after
inoculation, up and down at the same time made more bacteria, fungi fat fast bacteria consistent with age, and the
control of solid fat bacteria after inoculation compared to shorten the time 18 d.
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The Effect of Selenium on the Submerged Fermentation for Ziicholoma matsutake

WANG Xiao-guang XIN Shuquan, ZHAO Jimin
(College of Life Science, Changchun Normal University, Changchun Jilin 130032)

Abstract. Tricholoma matsutake Singer was used as material and cultured in the fermnetion medium supplemented
with different concentration of selenium, and then the biomass, the content of polysaccharid and the accumulated

content of selenium in mycelium of Tricholoma matsutake Singer was measured. The results showed that selenium

promoted the biomass and polysaccharid content with its concentration ranged from 0 to 40 g/ mL, meanwhille, the

higher the concentration was, the better its effect was; however, when its concentration was above 40 t*g/mL, the

opposite was got. The content of selenium in the mycelium rose up when its concentration became from 0 to

50tg/mL, and the content of selenium in the mycelium descended if its concentration was higher than 50 #g/mL.
Key words:; selenium; Tricholoma matsutake; sabmerged fermentation
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