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1.1.2 ¥33: PDA R FIEL. OB 200g- L7
(BB EEH 20 g« L7 55 10 g« L7 .28
7K 1 000 mL, WRARIEFRIE: TR A 300, M & b
2% KH,PO, 0.1%.MgSO, 0.05% . F -8 0.5%.
BEEIRO. 1%, SR FRE AR IR M Oy 3 1.
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Table 1 The medium formula of Polyporus substitute culture
BRERS BB

Medium number Culture medium formula

RIB 50%, M HF 5T 0%, Bk 18%, A H 1%, £ A K
0. 4%, FEWE 0. 5% ,KH POy 0.1%

AIB 59Y6, MAT5E 390, B H 1%, £ A MK 0. 4%, JEHF
0.5%,KH2POy 0.1%

AKJB 6596, 85 33%, A 106, AL A IR 0. 4% M 0.5%,
KHyPO; 0.1%

WHFFT 5596, BR B 43%0, BB 16, A A IR 0. 4%, FEWE
0.5%,KH2POy 0.1%

L2 K®Hk

1.2.1 BE#mGfe 4% PDA B335 1 000 mL 433
FiREHTEA 20 mL iREH,121 °C.0.12 MPa K&
25 min, KRG EBRHE R R AT 2 038 2% iR
AR AR IR IR b A RS FRAR P 25 CRmE
FHETEA 7 ¥4 T PDA PR EEFRIE 25 C
B3R,

L2.2 WA HFEAKEVFHRIERES, HE
#20.5 cm TR E R FK A GITIL EMERE
100 mL ¥EAASE TR FE /Y 250 mL F2H, BT 6
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B fHIBFEPR,150 1« min ' ,25 CEEFEESE 7~10 d,
L2.3 4RMEEsR  HaR 1 ARR B IR R O BRI
#4355 TF 12 em X 24 cmX 0. 04 cm (R TN SRR 4%
i, B4EHOR] 250 g IS O BIE 0,121 °C 0. 12 MPa
K 4 h, FPRAETETNHERES B SR 7~10 d
MBI, VIR 4% BB A SR s, H
B EEO A 25 CHEFRAEP SRR B R 5 48,
L3 JEME
FRR 2RI IR 2k bR, 10 22 AR R AT &
LAENWEF LA RKBEFRES. 87 dIEFR—K
B 22 F9 A RORIL TR 22 A KRR (R 22 KR —
B2EKKE/HEKE,  EERZKHER. R
B EEE, 2R A KRB, LB SR & T
SERHERREE R ZERRT . B A W EZIE )
fEoL. RRHBFRILM T 9 H L IRE R ILE 2.
R2 KBEFHAEERFGLE
Table 2
W AT
Number Condition
1 25 °C.24 h BEE BUKH 1 Ladkg « L-1).S1 F%
20 °C.24 h B MK 12 1. 4(kg» L71).S1 5%
30 'C.24 h BmE BRI 1 s Lodckg s L7D).S HFEE
25 C.12 h B 12 hOGR KK HE 12 1 4Ckg - LD\ $1 363
25 °C .24 h BmE PR 1+ L 2(kg+ L71).S H3rsk
25 °C.24 h B MK 12 1.6(kg L™1).S1 5%
25 °C.24 h B MK 12 1.4(kg» L—1). S 5%
25 °C.24 h BEE BUKH 12 Ladkg « L7D) .S %
25 °C.24 h BEE BIKH 12 Ladkg « L1 .Sy %
2 BRESW
2.1 AREEFRFMN BB R PR 2 KW
=20
2.1.1 AEHEE AL BRI v R 224 K
fgm  mE LR LUE B ARIRE A TR E
R RFE— RS, BFRRER 25 CHEE
P22 KR R R, HRCR 20 °CL,30 Cirig, 25 C
B 22 R AT 41 d,20 "CIFEEEE 55 d, 7 30 °C
BRI T R W e I R K R4, |
EREVAEREZFENEEZRRR T A4S H T
H S &Y R A FXHRE M Z R WA, IR E A
A R HAE K — g, R,
25 CXEE B ERKBAAFR, m 30 CRIAF TR
EHZERK, XATRBREEEZATE 30 CIRE TEZ
TR A S SR A Tl 2K ) T PR3 T (A5 T P AR ORI
A P 22 NN oK PR AR AR T 22 40
WHEs. 20 CIYEE 220k B i H B SR (R A i
I 25 CIHE AR, B S W2 A K.

The conditions of substitute culture
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Fig. 1 Mycelia growth rate in different

temperatures of Polyporus
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Fig. 2 Mycelia growth rate in different light of Polyporus
2.1.3 ARSI BN LR IE T PR 2K
R 3 AL R R G RS LA KA
—ERW, MEEREPRUKE R 1 14(kg « LTOF
1+ L 6Ckg « L™OMN, E2ZARKEM 41 dEf &
WA, Bk 10 1 2Gkg « L OB B KIWHHE
WMFHE S5 d Iifi o KoY A KR PA A5
PHERRE T HERM AT RAR ., 7EHEELR
Bigra Bk R 1 s 16Ckg » LB H TR
R RE M E A KEER, KBR I E4RHE
IKGPHERR AR/ S S AR T EZ AR, B
FHS SRR LIERE . BRI A 1 L2tkg« L7
W, B 22 R R BUK AT B = A BB RS E
22 1EH HE RN 7K o0 A 75 SR T 32 B — 8 S e R K, %
BRI R PR 1 1 4(kg « LHEN
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Fig. 3 Mycelia growth rate in different

moisture contents of Polyporus
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Fig. 4 Mycelia growth rate in different

medium formula of Polyporus
U B2 KB R, SR BE ; B BOE SU ) &2, B &
BZ, WK H R, i AR M TR A A K IR
R BT R S 22 4 K AR T s A )
o, HYCRIEHR SN - 7E RS A 1, SR T A
SR IR I B 22 BB AR RORBL R 4 D IR 2 R
BERLRERRE , RER I 224 Kidgi, (4
B ERBT S, =Ko - 3 Fr Jkbk
FER 1 1 4(kg « L)W R 22 B R AE KA DL T 5
Bk R 1 L2(kgs LOMBEZERKERS, 214
&, WL B R KR A S, HER B R ER:
FEETATAER BRI R 1 1.6(kg « L HREEHE
2 KRS, B OO, HRIE R, A EmD, 2
HE AN BRI R A . IR
WERZMESHLERKNEEERMEEREZ
— BEFRHLT N ) EE A KRB AR KSR
(BP S, BRI N EE R R L E 2N EBA
KAGBLIR AT s B 57 BT 5 19 £ 2 A0 AR B FIAE HF
FC(BN S, B IR If 56 %5 T 22 7 0 T A% TE AU - 30
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Table 3 Mycelia morphology and sclerotium growth situation of Polyporus mycelia in different cultivating conditions
#e [ E3i 27 HREE BTE BT A A RE
Number Mycelia morphology Sclerotium number  Sclerotium forming time/d Growth of sclerotium
1 B wE BRAG + 4 41 EEERR AR ERE, EARG IFREMTRSEELK
2 HegwkE, 2046 ++ 55 B, AN R A6, RIEESH TR AR
3 HueRE 2RAG ++ 62 R RS, RN, BAA, RESH TR K
B2 4 K, 2 A 0, AIRAEE W 2 808,
- - ¥ =3
HoRERE R BBARRAA L
5 e hkEE . 200 ++ 62 B, /N, B A6, B RS TRER
6 W EREL 2HAR + 48 BB RN, R A6, AR RSB TEIRA K
e, 200, MR T B RIERE,
+ 55 BB, Ak 2 AE T ERESEARK
PR K B A/ =
8 WuesmE 28A6 +++ 41 BAZIB IR, AR 2 A EH G, IR TR A £ K
9 By RE, 2RAG +++ 48 BB R, RN, BEAG, AESHNTRHAK

I TRAARTERER A T T RREERE S50 A HEROR BB AR TE 30~40 N HURRE B ETE 10~30 N R REERE <04,

Note; ‘— stands for there’s no sclerotium; *“+ + + +’ stand for the number of sclerotia is over 50; *+ =+ +’ stand for the number of sclerotia is between 30 and

40;°+ +’ stand for the number of sclerotia is between 10 and 30; =+ stands for the number of sclerotia is less than 10.

132



F B L 2017005):130~133

- RAH -

B FB R AR FEk i (BD S, 355530 Bl i 22 4F
KAFREGT T A AL K B E R D IR
TR A £ 5 B STy 1 B 843 A ke 7
FER Rz (HD S, 53730 B o 2248 KT (B8
BRI/, RERFETBAK., 4246 0
R, 5 1 HRINEA, B 25 °C.24 h JAmE Rk
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Screening for Bagging Culture Conditions of Polyporus

GAQO Qiaoni' , XIE Shuyu' ,ZHANG Yuejin' ,SUN Jianhua®
(1. College of Life Science, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100; 2. Shaanxi Hanwang TCM
Technology Co. Ltd. ,Lueyang,Shaanxi 724300)

Abstract; Taking Polyporus umbellatus as test material ,the mycelia growth and sclerotia formation of Polyporus
umbellatus in different culture conditions by the traditional method of culturing fungi with PDA medium and bag
material were studied. The mycelia growth rate of Polyporus umbellatus was measured by the scribe method,and
the number, size and position of sclerotia formation were analyzed by counting method. The results showed that
the best condition for Polyporus substitute cultivation was:25 ‘C,24 hours of darkness,the ratio of material to
water of 1 ¢ 1. 4(kg + L™ 1). The most suitable formula for bagging Polyporus cultivation was:sawdust 50% ,the
cotton seed hull 30%, bran 18%, gypsum 1%, quick lime 0. 4%, sucrose 0.5%, KH,PO, 0.1%. The effects of
different culture conditions on mycelia growth and sclerotia formation of Polyporus umbellatus were clarified,
which could provide reference for the further production of Polyporus umbellatus.

Keywords : Polyporus umbellatus ;bagging cultivation;artificial cultivation;sclerotium
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