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Development and Application of Liquid Fungus of Flammulina velutipes During Its Industrial Production
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Abstract

screened different strains of F. velutipes for factory production and the second-class liquid culture media suitable for its liquid fungus, optimized its

[ Objective | To explore liquid fungus suitablely ultilized in the process of Flammulina velutipes industrial production. [ Method ] We

culture conditions and carried out application trials on the use of F. velutipes liquid fungus for industrial production. [ Result | The F bai“18”
strain was the most suitable liquid fungus for production of F. velutipes,the optimum formula of liquid fungus culture medium was potato 15% ,
bran powder 7% ,sucrose 2% ,KH, PO, 0.1% ,MgSO, 0.05% ,and the optimum fermentation culture condition was as follows :intial pH naturally,
liquid spawn quantity of 10% ,rotation speed 150 1/min ,temperature 23 °C , culture time 144 h in fermentor,suitable cell age 144 h. In the test of
industrial cultivation of liquid and solid fungus of F bai“18” ,its mycelia of liquid fungus has grown faster than that of solid fungus,resulting in re-
duction of its production period by 7 days and increasement of its biological conversion rate by 6. 38 percent points. [ Conclusion | The research can

provide technical method for the development of liquid fugus of F. velutipes industrial production.
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Table 2 Mycelium growth after activation mm
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Time //d K21 Fleng F8801 F bai“18”
1 Wik i3 i3 [i)a
2 0.5 0.3 0.6 0.8
3 1.6 1.4 1.2 2.0
4 3.5 3.7 2.8 4.6
5 4.5 4.9 4.1 5.3
6 6.2 5.6 5.1 6.9
7 7.5 6.7 6.2 1L
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Table 3 The effect of different liquid fungus culture medium on myce-

lium growth
Hige sk W22 22 3R
Culture Dry weight of Mycelial pellets
medium mycelium // g/L number // /L
) 8.33 10 290
@ 9.28 13 270
® 6.72 8 670
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Fig.1 The effect of culture temperature on mycelium growth
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Fig.2 The effect of inoculum dosage on mycelium growth
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Fig.3 The growth curve of the fungus
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Table 4 Fungus growth of different age after inoculation with cultiva-

ting material

)ity SIS R AL
The age of liquid Mycelium growth Days of
fungus //h rate /mm/d full bottle //d
120 4.74 23

132 4.90 21

144 5.04 20

156 5.01 20
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Table 5 Comparison of the liquid and solid fungus in factory production

R W22 K53 THIHLIAL S — T it R4 JohE A=Al A
F ) :‘ Mycelium growth Days of full The first mushroom Yield Biological conve-
ungus type rate // mm/d bottle //d harvest period //d o/ rsion ratio // %
VAR Liquid fungus 5.04 20 50 319 85.71
[E AR Solid fungus 4.24 30 59 291 79.33
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