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Selection of Mother Culture Media of Clitocybe maxima

HU Mei
(College of Forestry, Henan University of Science and Technology , Luoyang, Henan 471003)

Abstract; Taking Clitocybe maxima as the material, the effect of mycelial growth on the mother media of Clitocybe

maxima were conducted. The results showed that the optimum medium was glucose 20 g,wheat bran 100 g,peptone 5 g,
KH,PO, 2 g,MgSO, 1 g, VB, 10 mg/L,agar 20 g,H,O 1 000 mL,pH 6. 0~6. 5.
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Research Advances on the Ecological Niche and Value of Wild Morchella

QUAN Mei-ping,ZHANG Li-fang
(College of Chemistry and Life Science, Weinan Normal University, Weinan,Shaanxi 714000)

Abstract; The biological character, the feature of ecological niche, the nutrient components and values, the culture

technology and methods of wild morchelta in China were comprehensively reviewed. In addition,it gave a summary on the

present situation of morchella both abroad and at home and summarized its application prospects in our life.
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