Effect of environmental conditions on the Agaricus blzazei

mycellium growth and polysaccharide production
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Table. 1 Media composition

Media Composition(%)

Starch 1.5%, Glucose 0.5%, Yeast extract 0.3%, Peptone 0.1%, KH:PO, 0.1%,
MgSO, 0.05%, Agar 1.5%

2 HAMADA | Glucose 1%, Yeast extract 0.5%, KH.POs 0.1%, Agar 1.5%

3 PDA Potatoes 20%, Bacto Dexrose 2%, Bacto Agar 1.5%

Gilucose 8%, Yeast extract 2%, KH-PO, 0.1%. MgSO, - 7H.O 0.1%,
MnSQO, - 5H-0 0.29s, CaCl: - 2H.0 (.22
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