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extratction of soluble solids. The hydrolysis products of fruit body feet of F. velutipes and P. eryngii respectively
contained 24. 35% and 12.30% of crude protein, 35.92% and 37.40% of crude polysaccharides,0.77 mg « kg ' and
0.64 mg * kg™ ! of flavones,4.82 mg + kg ! and 4. 18 mg * kg ! of vitamin C. It was proved that hydrolysis products

poccessed good anti-oxidant activities. Hydrolysis products of F. wvelutipes at low concentration (0.1 mg * mL™!) could

obviously improve the antioxidant capacity of the nematode, extending the longest survival time from 5 days (CK) to

12 days. And the antioxidant ability of hydrolysate of P. eryngii was positively correlated with the concentration. The

longest survival time and mean lifespan were both extended as concentrations increased. At high concentration of

2.0 g » L' ,the longest survival time and mean lifespan could reach to 16 days and 8. 27 days,respectively.
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Table 1 Test medium and its formula &%ﬁﬁiﬁﬁ}ﬁ&ﬁ%ﬁﬁjﬁ%ﬁo EE% 2 EI%D,TI: 4T
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Mediumn Fungus residue : cottonseed Cottonseed hull Fungus residue Lime Gupse i%, JE ﬁ 0. 62~0.77 cm * d71 . ;E\:EP ,7 % i% ?% % J:,% 2_2.
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Table 2 Effect of different medium on the growth of Pleurotus sostreatus
Wik WA RKE Mycelium growth/cm B2 P32 K HE Average WS T BRI % HLRE
Medium 20 d 25 d growth rate of mycelium/(cm + d=1)  Pocketful days/d Strain germination Mycelium state
1 10.0 1.9 0.48 43 W R0, T 22 RHE BLL IS, R, K 1,76 Y1 B 243K
2 11.2 13.6 0.54 38 W R B, B 2202 K8 BLBRG KA, ET—8
3 12.0 14.3 0.57 37 W R , T W R e W, H, T8
4 12.5 15.4 0. 62 35 R, T AR B R, ERES—5
5 13.7 17.0 0. 68 33 BRI RHBER BB WA, E TS5
6 14.8 18.0 0.72 30 W R T L RHR WA BOE T H, E TS5
7 15.2 19.2 0.77 27 P2 E2A020 557 S ok 35 22 By & I O 45 22 7 4 |
2.2 DHVEHORLXTPHE B 25 K 2 e HR , 4~6 SIEFRIFMT , P25 R U5, Sk

M 3 ATLLE L A R & BB SRR B RAEYRARER. Hp, L 6 SHIRERLT,
BERBPHENTELSE KBATAL,5 7 SHRE PRk AR 70.9% ., (HREHE G
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Table 3 Effects of different culture media on the fruiting and yield of Pleurotus ostreatus
o JREEIE B Bt E R UL kAR = i SKEh A WAL it 151540
I\Z " Formation of the primordium and the First tide mushroom yield Biological conversion rate of Fruiting Shape and color of
ecum condition of fruiting /d first tide mushroom/ % rate/ % the mushroom
1 To I, R 2 0.0 0.0 0 —
2 JREETE e, R385 B D 93.3 37.3 100 T — M N GOT R RS S IRA
3 JREETE W, R Y5, B 107.0 42.8 100 FEEE SN 4 R, AR, B ST IR
4 AT R ey R 147.5 59.0 100 TEE R, S R, BIATRORL, B 52 IR 1A
5 IR 5 WE 2 156. 3 62.5 100 TR A F , BEARRL, 34 55 IR A
6 JRHTY R 5 RS 177.3 70.9 100 T536J , KR, B, S5 R 1
7 JRRIE R, AW HERE 136.8 54.7 100 TR B N GOT R B G IR A
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Cultivation of Pleurotus ostreatus Using Edible Fungi
Residue Bedding of Chicken Feeding Fermentation Bed

LU Dongsheng'? ,YU Yanyan® , XIE Zhengping' ,SU Jiuyan'
(1. College of Life Science, Xinyang Normal University, Xinyang, Henan 464000; 2. Institute for Conservation and Ultilization of
Agro-bioresources in Dabie Mountains , Xinyang , Henan 464000; 3. Department of Science and Technology , Xinyang University, Xinyang , Henan
464000)

Abstract: Edible fungi residue bedding of chicken feeding fermentation bed and cottonseed hulls were used as test
materials,using method of comparative test,the influences of edible fungi residue bedding of chicken feeding fermentation
on the cultivation of Pleurotus ostreatus were studied. The results showed that the edible fungi residue bedding contained
certain beneficial substances and it could be used to culture Pleurotus ostreatus as raw materials. The media of cottonseed
hulls containing proper edible fungi residue bedding could promote the development of Pleurotus ostreatus mycelium and
make its mycelium thick. It could also improve Pleurotus ostreatus yield and quality significantly. The ratio of edible fungi
residue to cottonseed hull was 1 : 10,
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