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Table 1 Different carbon source levels %
K EP N4 X Gk v
Level Corn flour Maltose Glucose Sucrose

1 2 1 1 1

2 4 2 2 2

3 6 3 3 3
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Table 2 Different nitrogen levels %
K B HE) S BERLE TR B
Level ‘Wheat bran Peptone Yeast cream Ammonium nitrate
1 40 2 2 1
2 70 4 4 2
3 100 6 6 3
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Table 3 Factors and levels of orthogonal test %
KF¥ AEEH  BEXEH CBER — 449 D e
Level Wheat bran Corn flour potassium dihydrogen phosphate Magnesium sulfate
1 40 1 0.10 0.10
2 70 2 0.15 0.15
3 100 3 0. 20 0. 20
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Fig. 1 Effect of different carbon sources on

the mycelial biomass of mushroom
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Fig. 2 Effect of different nitrogen sources on

the mycelial biomass of mushroom
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Table 4 The results of orthogonal experiment Lg (3*)
o) A B C D Wy TE
Serial number FEk S B A8 TR Dry weight of the mycelium
Wheat bran Corn flour Potassium dihydrogen phosphate Magnesium sulfate /(g (100mL)~1)
1 1 1 1 1 0. 4016
2 1 2 2 2 0. 5210
3 1 3 3 3 0. 6512
4 2 1 2 3 1. 6662
5 2 2 3 1 1. 9421
6 2 3 1 2 2. 1174
7 3 1 3 2 2.0319
8 3 2 1 3 2. 8473
9 3 3 2 1 2.1017
K1 1. 5738 4. 0997 5. 3663 4. 4454
K» 5. 7257 5.3104 4. 2889 4. 6703
K3 6. 9809 4. 8703 4. 6252 5. 1647
R 5.4071 1. 2107 1. 0774 0. 7193
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Study on Optimization of Mushrooms Liquid Fermentation Medium

WEI Ya-dong, WANG Guang-hui, GUO Hai-bin,LI He,LI Yan-fang
(College of Agriculture and Water Conservancy Engineering,Suihua University,Suihua, Heilongjiang 152061)

Abstract: Taking mushroom as experimental materials, cultured at 26°C,120 r/m thermostatic shaker, mycelial biomass
was selected detection index,was determined the optimal test strain liquid fermentation medium formula by the univariate
test and orthogonal test. The results showed that the best medium formula were wheat bran 100%, corn flour 2%,
potassium dihydrogen phosphate 0. 1% ,and magnesium 0. 2%.

Keywords : mushroom ; fermentation ; medium optimization
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