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Studies on the production of liquid spawn of Plewrotus ostreatus
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Abstract

For the improvement of productivity of Pleurotus osireatus, the production of liquid spawn was stu—
died.

The highest liquid spawn production was obtained after shaking culture for 4 days in the culture
medium containing 5% (W/V) wheat flour, 0.29% (W/V ) yeast extract, 0.1 % (W/V)KNOg 0.06%
W/ V) MgSO gTHO |, 0.05% (W/V) KHyPO,. The optimum pH and temperature was 7. 0 ana 307,

The period required to complete the mycelial growth after spawning were 28, 22,10 and 9 days, res—
pectively, when the 2% (V/V) of solid spawn and 2% (V/V), 5% (V/V) and 10%(V/V) of liquid spawn
were inoculated, The days required from spawning to fruiting bodies were 38, 34, 28 and 27 days.
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Table 1. Selection of the basal mediom

for Pleurotus ostreatus.

Medium Mycelium dry weight (g/1)
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Fig 1. Effects of initial pH on the

mycelia growth.
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Fig 2, Effects of temperature on the
mycelia growth.
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Fig 3. Time course of mycelia growth of
the Ployrotus ostreatus.

Afe s g WS fFAE AL R
Fow digrld EEq Folm godake 4B
o] A& pHt 3647 ool FH
5 Zradlr] A Zste] 4847 o] o= 4
o)stE ZAdted AA g FHEIAT o
Ao AxE B9 wAe 4§ 2 A4
¥z 36 Al7F ol F FA3F Zraste AL pH
9] 7Zrarb folos Azse pHe 2Aol ¥
888 & A P AN 7Y A
Abell B9 g 717k 4719 A4 BE 4y
ojgtolvl FW TS Aol 28U M ol
2258 F A% vl AN Fe] 44
A WA TS & 4 o

3—4. »BH U oix|Yzio| HE

AFu)7L A Aol oA E oS zAMS)
7] $dle] HEFS 25%-15% W=
walAlA woFdt s Table 29 2rh
NEFo] AzFeL 10,9% 1.5 /L oo
o A Ee|FE Fobeel we)l FA s Fo)e)
ek

Table 2. Effect of inoculum size on

the mycelia production.

'ﬂgg/ilwvgize Mycelium dry weight(g/1)
2.5 12,8
5 13.6
7.5 15.0
10 16.1
12.5 17.0
15 19.5
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Table 5. Effect of nitrogen source on

the mycelia production.

: X Mycelium
Nitrogen source dry weight(g/1)
Nong 22. 0
Tryptone 24. 6
Soybean meal 24. 8
Corn steep liquor 23. 0
Peptone 23. 9
Malt extract 23. 4
Yeast extract 25. 0
KNO, 22. 6
NaNO, 18. 5
NaNOg 20. 9
NH,C1 21,1
NH, NO 4 21. 3
(NH, ), C0 20. 9
(NH,), SO, 21. 7
Y.E. + KNO4 26. 8
Y.E. + (NH,), S0, 25. 9
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Fig 6. Effect of concentration of nitrogen
source on the myecelia Production,
(Nitrogen source =yeast extract +
KNO, @ 1))
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Table 6. Effect of mineral salts on

the mycelia production .

Mineral salt dr?;/“\rv‘;?glhitu(l;/l)
None 25.7
KH,PO, 27.5
NaCl 13.6
Mg 50, - TH, O 27.1
Cu$0, + 5H,0 9,49
Mn SO, + 4-5H,0 6.58
Fe SO, « TH,0 12.7
ZnS0, - TH,0 8. 57
KH, PO,+Mgs0, « TH,0(1:1) 28.2
KH, PO, + Cuso‘ « BH,0(1:1) 11.9
KH, PO+ MnSQ, « 4-5H,0(1:1)|  25.2
KH, PO+ FeS0, « TH,0(1:1) 25.6
Kil PO+ ZnSO, + TH,0(1:1) 22,2

Final Mineral salts concentration: 0.1 9% (w/v)
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Fig 6. Effect of mineral salts concen-
tration on the mycelia production.
(Mineral salts =KH,PO, +MgSO,

TH,0 (1:1))
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Table 7. Modified medium for mycelia

production,
Ingredient Concentration(g/1)
Wheat flour 50
Yeast extract 2
KNO, 1
KH, PO, 0.5
MgS0O4- TH,0 0.5
pH 7.0
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Fig 7. Time course of mycelia growthof
the Pleurolus ostreatus on the rice

straw medium.

o-—0 ! Liguid inocutum 10 9% (v/v)
o—=0 : Liguid inoculum 5% (v/v)
® o : Liquid inoculum 2% (v/v)

mo—& L Solid inoculum 29 (v/v)

Table 8. Effects of

inoculum on the

days required for first

fruiting of P. osireatus.

o ) ) Days from spawning to
Inoculum size @, v/v) frauyi ting (dal;s\;mrg
* 2 38
34
5 28
10 27
* : Comercial solid spawn.
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