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Administration)l] 4| £ ¥ AT F5 AFAA(SCP, Si-Chuan Province) @ AFEA]
(SDP, Shan-Dong Province) A©. & PDA Hz} o|A] 25C2 797t wjY3 & 4T B
wste] 45vin Al wiFstAch. S ulg flask v S PDAMIX| oA AlS-3
TAE 27 5Smme] Cork borerE 0} 3to] mycellium disk 3752 w]=2] 100 mLE ¥
I 121°CeM 1587E 7heE gk AzhEeae] AHEste 797 25°C, 100mpme] &
o2 wid mycellium®] FAE ZHs 9k

By
BAAS 2 sl S00 el 02T BUEAA

vt 548 2A1817] 918k PDB(potato 200 g, dextrose 20 g/L), YSB (yeast extract
4 g, soluble starch 10 g, MgSO.*7TH,0 1.5 g, KH:PO, 1.0 g/L), MGB (malt extract 10 g,
glucose 10 g, MgSO,*7TH,0 1.5 g, KH,POs 1.0 g/L), GPB(glucose 10 g, peptone 2 g,
MgSO:+7H,0 1.0 g, KHPO, 1.0 g/L), BGB (beef extract 10 g, glucose 10 g, MgSOqe
TH,O 1.5 g, KH:POs 1.0 g/L), Czapek(sucrose 10 g, NaNO3 2 g, MgSO;+7H,O 0.5 g,
KH,PO; 1.0 g, KC1 0.5 g, FeFO,*7TH,0 10 mg/L) 59 6% & vAE A&}

FEL T

Fo HA giad 2 ALdS Ay it g@AaYS Dextrin, Fructose,
Glucose, Lactose, Maltose, Mannitol, Souble starch, Sucrose 52 8% *zldld HA
Ehoeds Muslion], 24U Yeast extract, Malt extract, Peptone, Asparagine,

NH.Cl, NHiNOs;, KNOs, NaaNO; 52 7] 3 7712409 8355 Aelste] Adstglot

MFLE 2 pH EA}

o) 2 wFLE 9 pHE AP iste) dad HHuaE 47 9 am A
Poll 15 mLy Bl 2 2xEE 5 - 35 TR 67} A 7ol FFS o]4e F
1097t viFste] dAMY S-S SA3IH oM, pHE 4.0 - 8.02 W Z 57§ Aol &+

£ ot wjk2 ot e xHoR FAMSS FHsh
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A3}

ne

A% w2 Awsts] 945 GPB 5 67) MAS 797t wld ArhE (Table Dol
el & v}l o] RDA2} SCP= YSBH]| XA ZtzF 0250 % 0350 g= Hygon,
SDPE Czpek H]%) 0294 go] Ath AAZE Hed 7 Fo) W=z Aesch

Table 1. Effect of medium to mycellium growth(unit: g)

RDA SCP SDP

GPB 0.054 0.250 0.075

PDB 0.140 0.221 0.175

YSB 0.250 0.350 0.235

MGB 0.038 0.159 0.075
BGB 0.081 0.279 0.260

Czpek 0.061 0.110 0.294

Aurgl HAWAZRE HE ga9S Awsly] Y8 Dexwin 5 87f gadES 4
FFo) Agstel 797 wjeFsk Aubs (Table 2)3 Z2th RDALS Hdf T4 A2
maltoseo] ©]8] 0272 g, SCP] 7= fluctose] ©]3] 0420 g, SDPE mannitolo] ]}
0385 g AAreES W 7p g5 ez Mgk

Table 2. Effect of carbon source to mycellium growth (unit: g)

Carbon RDA SCP SDP
drying ending drying ending drying ending

source weight pH weight pH weight pH
Dextrin 0.236 5.4 0.374 5.8 0.225 6.0
Fructose 0.216 5.3 0.420 4.8 0.143 6.3
Glucose 0.238 5.5 0.360 6.1 0.302 6.4
Lactose 0.115 6.3 0.025 6.0 0.052 6.2
Maltose 0.272 5.5 0.400 6.0 0.150 5.4
Mannitol 0.152 6.3 0.009 6.5 0.385 6.5
Souble starch 0.258 5.5 0.340 5.3 0.190 5.7
Sucrose 0.245 5.6 0.325 4.8 0284 5.7
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Table 3. Effect of nitrogen source to mycellium growth (unit: g)

RDA SCp SDP

Nitrogen source drying end drying end drying end

weight pH weight pH weight pH

None 0.004 4.7 0.004 4.6 0.005 4.6
Yeast extract 0.265 5.0 0.412 4.8
Yeast extract, NH,Cl 0.325 5.3 0.382 52
Malt extract 0.030 4.2 0.043 4.5
Malt extract, NH,ClI 0.032 3.4 0.120 3.0
Yeast extract, Malt extract 0.293 5.2 0.283 4.4
Yeast extract, Malt extract, NH.Cl 0.293 44 0.370 33
Peptone 0.040 5.2 0.438 4.9
Peptone, NH,Cl 0.046 4.8 0.388 3.8

Asparagine 0.016 4.2 0.086 7.6 0.057 6.3

Asparagine, NH,Cl 0.011 4.2 0.251 7.2 0.435 6.4

KNO; 0.065 6.1

KNO;, NH,Cl 0.058 4.0

NaNO; 0.330 6.1

NaNO;, NH.Cli 0.032 4.7

NH.NO; 0.203 4.4

Autel wjx] 2 gAYogRE HH ALdS AEs] Y] Yeast extract 5 87Y
ALrAE 7+ g5 HFLstd 793 wiSe ATe (Table 3)3 2t RDALS Zof o
A AJAFS Yeast extract9} NH Clol] 2)3] 0.325 g, SCP2] 739l Yeast extracto]] 2
0412 g, SDP2] 7%= Asparagine, NH,Clo] 2]} 0435 go] AJ4abekS Bt} o
N g2 Ardo uet NHCE F71S o 438 dAH 9 ke t2A vey o
3 A7E 7R AyPHolor T AoF AlRHch o9} 2 AFHE v
zAs HAHuY 2= 9 pHE ZAAcH, 25« 25 C, pH= 55 - 65
=3

RMA #EY HH NFRAL 27 A3 HA,
® A3E T3} 2ok #iAe]4 RDASH SCPE YSB

AL fluctoseo] ]3] 0420 g, SDPE= mannitolol] 2J3] 0385 go] AJrrFe HH
. AAYoA RDAL Ht AR AAo] Yeast extract®} NHClol| &3] 0.325 g,
SCP2] 7%= Yeast extractd] ]3] 0412 g, SDP9] 7-$-ol= Asparagine, NH,Clo|

=5

Gl

Fe HYgon, gAddX RDAL | dA] AAo] maltoseo] 2J3) 0272 g, SCP
_gl o

o
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