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Effect of Different Fruiting Ways on Bag Cultured Hericium erinaceus Pers.

LI Feng-mei,ZHOU Yong-bin,ZHANG Zhijun, LUO Ying,LIU Lian-qiang, LIU Jian-hua
(Edible Fungi Institute,Research Institute of Forestry and Fruit Tree in Tianjin, Tianjin 300384)

Abstract; Taking bag cultured Hericium erinaceus Pers. as material , the effect of different fruiting ways of morphology and

yield on the fruiting time,bag cultured Hericium erinaceus Pers. were studied. The results showed that fruiting way had

tremendous influence on the mycelial growth, fruiting time, shape and size and so on. If the opening of the plastic bag

were sleeved by ring and pluged by cotton, the growth rate of mycelium was the highest. During the fruiting time, the

time of the bag opening sleeved by leather collar was the shortest,only 14 days,and biology efficiency was the highest.
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Study on the Modified Effect of Nitrogen Source on Culture of Pleurotus eryngii with
Mushroom Bran of Flammulina velutipes

LIN Qun-ying' , WU Liang-liang"* ,ZHANG Feng-lun' , WU Su-ling' , SUN Xiao-ming' ,ZHANG Wei-ming'
(1. Food Engineering Laboratory, Nanjing Institute for the Comprehensive Ultilization of Wild Plants, Nanjing, Jiangsu 210042; 2. Jiangsu
Hongfeng Fruit and Vegetable Co. ,Ltd. ,Siyang,Jiangsu 223700)

Abstract: Taking Pleurotus eryngii as test material , the modified effect of nitrogen source on the cultivation of P. eryngii
by mushroom bran of Flammulina velutipes was evaluated by mycehum culture and ergosterol content determination.
The results showed that organic carbon and total nitrogen content of the mushroom bran were 64. 05% and 1. 72%. Corn
powder had the most obvious promote effect on the growth rate of Pleurotus eryngii mycelium for 4. 3 mm/d,followed by
wheat bran, 3. 6 mm/d. Pleurotus eryngii mycelium had the highest wheat bran rice bran mixed group (0.20 mg/g),
followed by rice bran and corn powder group,wheat bran group was the lowest. In conclusion, wheat bran and rice bran
mixed was the best nitrogen source for improvement of Flammulina velutipes bran.
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