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Bt LGS
/d TS X 7 U
1 0. 40 0.41 0.72
2 0.36 0.46 0.76
3 0. 46 0.57 0.94
4 3.92 0.58 1.30
5 104 0.77 2.68
6 1.64 1.32 3.78
7 2.14 2.15 6. 24
8 2.52 3.44 7.96
9 2.64 4.01 10. 52
10 2.96 4.36 12.04
11 3.24 4.66 12.36
12 3.86 3.48 12.42
13 4.24 3.72 12.58
14 4.30 4.01 12.08
15 4.18 3.90 11.08
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Cultivation Characteristics and Growth of Hypsizygus marmoreus ,

Jizhigu and Cordyceps militaris

BAO Zeng-hai,JIA Chao-yan,JIANG Qian-gian,ZHANG Li-juan,SHI Tong-lei
(School of Food Engineering, Huaihai Institute of Technology ,Lianyungang,Jiangsu 222005)

Abstract: Taking Hypsizygus marmoreus , Jizhigu and Cordyceps militarispellets of edible mushrooms as material, the

cultivation characteristics,such as mycelial and mycelia pellet and the detection of growth using solid and liquid medium

were studied in this paper. The results showed that the densities and colors changed with cultivation time and different

decades of mycelia pellet’s growth could be found with cultivation time.
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