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Effects of Different Nutritional Factors and Culture Conditions
on Mycelium Growth of Volvariella volvacea Strains(V,;)

WANG Weike,ZHOU Zu-fa, YUAN Wei-dong, YAN Jing,LU Na
(Hangzhou Academy of Agricultural Sciences, Hangzhou.Zhejiang 310024)

Abstract: Mycelium growth of Volvariella volvacea Strains(V,;5) were studied under different nutritional factors(C

sources and N sources)and culture conditions(temperature and pH value)in this paper. The results showed that the

optimal C sources was sucrose,and the optimal N sources was peptone. At the same time, the results also showed that

the optimal temperature range was 32~38°C ,and the optimal pH value for mycelium growth was 6~7.
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