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Mycelial Growth of Agrocybe Cylindracea
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Abstract
Studies were made to optimize the meida composition and cuitural conditions for the mycelial
growth of Agrocybe cylindracea. Media composition for optimal growth was found to be starch 20.0
g/1, bacto-soytone 4.0 g/l. The media supplemented with KH,PO, 0.46 g//, K,HPO, 1.0 g/,
MgS0,7H,0 0.5 g/! supported mycelial growth better than the media without mineral salts. Op-
timum temperature and pH for the growth was 28°C, and 6.0 respectively. Temperature range
for the mycelial growth appeared to be 10-35°C and the mycelium evidently lost the vitality at

40°C.
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7o 93] 3 2EZ wixlzA Malt extract,
Yeast extract, Glucose(MYG)® wjxl& AF&31%
£dl, 2 242 malt extract 1,0%, yeast extract
0.4%, glucose 0.4%, agar 1,5%°lch A,
oylindracea &) T4 AAEXE vladty] A8 A8-3
Mushroom Complete Medium(MCM)8 =42
glucose 2.0%, peptone 0,2%, yeast extract 0,
2%, KH,PO, 0.046%, K,HPO, 0.1%, MgSO,7
H.,O 0.05%, agar 1.5%°I"1 Ganoderma Com-
plete Medium(GCM)2l =A4& glucose 3.0%,
sucrose 2.0%, peptone 0,4%, yeast extract 1.
0%, casamino acid 0,5%, KH.PO, 0,046%, K,
HPO, 0.1%, MgSO,7H,O 0,05% agar 1.5%¢]
o}, =8 ¥ 975 53 9" Agrocybe Complete
Medium (ACM 1)9] =A% starch 2,0%, bacto
-soytone 0, 4%, yeast extract 0.6%, KH,PO, 0.
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Table 1. Effect of carbon sources and concentration on
the mycelial growth

Colony diameter (mm/10days)®

Carbon Mycelial
source Concentration(%) density
1% 2% 3%
Glucose 7 56 43 Thin
Fructose 58 48 39 Thin
Sucrose a3 85 86 Thin
Maltose 68 74 74 Thin
Sorbitol 77 82 80 Thin
Starch 81 84 84 Thin

a) Colony diameter was meosured after 10 days of incubation
at 28°C.

The cultivation was done in the solid medium containing each
carbon source without nitrogen source.
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Table 2. Effect of nitrogen sources and concentrations
on the mycelial growth

Table 3. Effect of nitrogen and carbon sources on the
mycelial growth

Colony diameter (mm/10days)®

Nitrogen Mycelial
Concentration (%)

02 04 06 08 1.0

source density

Ammonium 46 30 26 22 19 Thin
tatrate
Ammonium 32 25 24 16 15 Thin
sulfate
Ammonium 45 24 22 16 17 Thin
nitrate
Potassium 75 84 83 79 80 Thin
nitrate

Peptone 74 75 75 76 73 Fairly
compact
Tryptone 72 73 71 72 69 Fairly
compact
Bacto- 76 79 74 74 78 Fairly
soytone compact

o) Colony diameter was measured after 10 days of incubation
at 28°C.

The cultivation was done in the solid medium containing each
nitrogen source without carbon source
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Colony diameter {mm/8days)®

Carbon source
Glucose sucrose starch
Potassium 55(+) 74(-) 76(+)
nitrate
Nitrogen  Peptone 58(+) 78(+) 72(+)
Source Bacto- 64(+ +) 83(+) 75(+ +)
soytone

{ ). mycelial density —: thin +: fairly compact

+ +: compact

a) Colony diameter wos measured after 10 days of incubation
at 28°C.

Table 4. Effect of yeost extract concentration on the my-
celial growth

Colony diameter {(mm/8days)®
Carbon and nitrogen source
Starch 2% and

Yeast extract Sucrose 2% and

(%) Bacto-soytone 0.4%  Bacto-soytone 0.4%
C 54 (++) 78 (+)

0.2 59 (+ +) 79 {(+)

C.4 62 (+ +) 75 (++)

0.6 Bl (++) 81 (+)

1.0 77 (++) 72 (+)

{ ): mycelial density +: foirly compact + +: compact
a} Colony diameter was measured after 10 days of incubation
at 28°C.
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Table 5. Effect of mineral salts on the mycelial growth

pH Colony diameter {mm/8days)®
ACM(1) 4.83 75
ACM(2) 5.81 78

ACM(1): starch 2%, bacto-soytone 0.4%, yeast extroct
0.6%, agar 1.5%

ACM(2): ACM(1) plus KHPO, 0.046%, K,HPO, 0.1% and
MgSO,7H,0

a) Colony diameter was measured aofter 10 days of incubation

at 28°C.
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Fig. 1. Mycelial growth on the various medium.

ACM: starch 27%, bacto-soytone 0.4%, yeast extract 0.6%,
KHoPO, 0.046%, KoHPO, 0.1%, MgSO,7H,0 0.05%, agar
1.5%

MCM: glucose 2%, peptone 0.2%, yeast extract 0.2%,
KHyPO,4 0.046%, KHPO, 0.1%, MgSO,7H,0 0.05%, agar
1.5%

MYG: mait extract 1%, yeast extract 0.4%, glucose 0.4%
agar 1.5%

GCM: glucose 3%, sucrose 2%, peptone 0.4%, yeast extract
1% casamino acid 0.5%, KH,PO, 0.046%, K,HPO, 0.1%,
MgSO 7H,0 0.05%, agar 1.5%
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Fig. 2. Effect of temperature on the mycelial growth,
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Table 6. Effect of pH on the dry weight of mycelium

initial pH final pH dry weight of mycelium (g/100ml)
4.0 4.21 0.114
4.5 4.81 0.183
5.0 5.73 0.263
55 6.37 0.295
6.0 7.00 0.668
6.5 7.15 0.597
7.0 7.35 0.305

The mycelium is cultivated at 28 °C for 9 days in the shaking in-
cubator
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