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Optimization of Flask Liquid Medium of Cordyceps militaris( L. ) Link in Alpine Region

SUN Hui-juan (Institute of Vegetables, Tibetan Academy of Agricultural and Animal Husbandry Sciences, Lhasa, Tibetan 850032)
Abstract [ Objective] The research aimed to select the best formula of flask liquid medium of Cordyceps militaris( L. ) Link in Alpine re-
gion. [ Method ] With mycelium dry mass concentration as an index, first, the optimal carbon and nitrogen in liquid medium were selected by
single — factor test, then the best carbon — nitrogen ratio (C/N) was obtained by variance analysis. [ Result] The best carbon source of liquid
medium of Cordyceps militaris( L. ) Link strains in Liaoning was sucrose ,the best nitrogen source was peptone ,the carbon nitrogen ratio of 2:
1 and 1:1 could reach a larger biomass of mycelium. [ Conclusion] The study provides the theoretical basis for the liquid fermentation culture

of Cordyceps militaris( L. ) Link in Alpine region.
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