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Table 1 The formulas of the industrial cultivation of

Flammulina velutipes %

(%) R TP (3 HRER 1 B

CK 35 5 - — -

F1 37 3 - - -
F-2 40 - - - -
F-3 32 5 3 — -
F4 30 5 5 - -
F5 32 5 - 3

F-6 30 5 5 -
F-7 32 5 - —

F-8 30 5 - — 5

strain ‘ZY02’ and ‘ZYO05’, which were brown, the sugar content was between 1.0% and 2. 3%,and the pH of 82%
strains was 6. 5~7. 5. Strain ‘ZY05” had the largest number of mycelial pellets (1. 51X10* CFU/L) ,and its biomass was
5.4173 g/L. Strain ‘ZY09’ had the largest biomass (8. 0937 g/L) ,the number of mycelial pellets was 1. 31X10* CFU/L,and
its pH was the lowest,only 4. 91. And strain ‘ZY10” has the largest content of polysaccharides (1.1053 g/L). In short,

different strains led to different mycelium culture characteristics,and strain ‘ZY05”, ‘ZY09’and ‘ZY10’ were the best

strains,judged respectively from the screening index of number of mycelial pellets, biomass and polysaccharides.

Key words : Lyophyllum decastes ;liquid fermentation;strains screening
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Table 2 The classification standard for the fruit-body of Flammulina velutipes
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Table 3 Effect of different formula on mycelium growth vigor,

growth cycle and average yield of single bottlo

BE 5 AR WARKWRENE/Jd EREN/d YRR R/ e
F-1 ++ 26 54 313.7Ce
F-2 + 25 52 270.8Dd
F-3 ++++ 26 57 340. 8Bb
F-4 +++ 27 58 340. 5Bb
F-5 +++ 26 54 343. 5Bb
F-6 ++ 26 54 373.2Aa
F-7 ++ 31 56 360. 7Aa
F-8 ++ 31 56 376.0Aa
CK +++ 27 55 325.1Bb

W HREERBOERRE, RS RFE KR X5 FRREN
BHEKT-H 0. 01, /NG FRARK I BEAKF-H 0.05,

H1R 3 & ", 5 CK AL, Bl Jr F-6.F-7 il F-8 =
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M TR e B aA BB MEM.
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Table 4 The classification circumstance of fruit-body of different %

(w3 A Gkl B %k C Gl
F-8 40 60 -
E-7 20 80 -
F-3 20 75 5
F-6 10 80 10
F-4 10 80 10
F5 5 80 15
CK - 85 15
Bl - 80 20
F-2 - 70 30
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The Influence of Different Lignocellulosic Wastes on the Growth and
Development of Flammulina velutipes

LIAN Kai' ,PAN Hui’ ,WANG Ying-xin' ,ZHANG Yin-fang® , LIU Chao-gui' ,GUO Qian® ,ZHANG Fang-fang’ ,ZHOU Min® , GUO Wen-jing®
(1. College of Horticulture and Landscape Architecture, Southwest University, Chongqging 400716; 2, Shanghai Bright Esunyes Biology
Technology Co. Ltd. ,Shanghai 201408)

Abstract: Taking flammulina velutipes as material, lignocellulosic wastes from the production process of industry and
agriculture was added into culture material for flammulina velutipes ,then the influence of the different lignocellulosic
wastes on the growth and development of flammulina velutipes was analyzed in order to optimize the current culture
material formula. The results indicated that brewer’s grains made mycelium grow more strongly;and sugarcane bagasse
and beet pomace accelerated the mycelium’ s growth; while citrus peel promoted the growth and development of
fruit-bodies;at last sugarcane bagasse,beet pomace and citrus peel matched with brewer’s grains improved the yield and
quality of flammulina velutipes effectively. The optimum formula consists of 30% corncob,39% rice bran,15% wheat
bran,5% cottonseed hull,5% brewer’s spent grains,5% citrus peel and 1% CaCO,.
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