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Abstract

and colony diameter as growth parameters,the optimal basic medium for the mycelium growth of L. excipuliforme was selected from seven liquid
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[ Objective | To study the mycelium growth of Lycoperdon excipuliforme in seven basic media. [ Method ] According to medium biomass

and solid media with different constituents. [ Result] The optimal basic medium for the mycelium growth of L. excipuliforme was the IV medium
composed of maize (4% ) ,peptone (0.3% ) ,sucrose (2% ) ,KH,PO, (1% ) and MgSO, (0.05% ). After the mycelia were cultured in the liquid
medium at the rotational speed of 150 r/min at 28 °C for 5 d,their dry weight in the IV medium was 16.56 g/L. When the mycelia were cultured
in solid medium at 28 °C for 7 d,their fresh weight and dry weight in the IV medium were 16.47 and 2.27 ¢/L respectively,and the colony diam-

eter was 4.49 cm. [ Conclusion] The study lays the foundation for the further optimization of culture conditions of L. excipuliforme.
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Table1l Dry weight of L. excipuliforme mycelia in various basic media

in liquid culture
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Fig.1 Mycelium biomass of L. excipuliforme in various basic

media in solid culture
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Table 2 Colony diameter of L. excipuliforme in solid culture
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