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Optimization of Liquid Medium for Mycelium Culture of Pleurotus ostreatus
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Abstract

as experimental materials,mycelial dry wet was selected for detection index,the optimum carbon source and nitrogen source has been chosen with

(College of Food and Biotechnology , Wuhan Institute of Design and Sciences, Wuhan, Hubei
[ Objective ] To study the optimal formula of liquid medium for mycelium culture of Pleurotus ostreatus. [ Method ] Taking P. ostreatus
fermentation medium to maximize mycelia growth. The optimal test strain liquid fermentation medium formula was determined by univariate test

and orthogonal test. [ Result ] The optimal formula was 4% of potato flour,0. 100% of yeast extract,0. 15% of magnesium sulfate and 0.2% of di-
potassium hydrogen phosphate. [ Conclusion | The mycelium biomass of the tested strain was increased significantly under the condition of the opti-

mal formula,which provided a theoretical basis for the cultivation of liquid strains and large-scale cultivation of P. ostreatus.
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Table 2 Orthogonal experiment design and result
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