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ABSTRACT : Sclection of optimal nutrient sources and cultural methods for
liquid spawn culture of Flammulina velutipes were carried out. The optimal
temperature and pH for mycelial growth of F. velutipes were 20T and 6.0 to
75, respectively. In the 250ml A -flask culture, the amount of inoculum and
culture period for the optimal mycelial growth of F. velutipes were 3 mycelial
disks(diameter 6mm) and 6 days, respectively. For the mass production of
submerged culture, the optimal inoculum amount and aeration rate of F.
velutipes were 5%(inoculum vol/medium vol.) and 1.0vvm(vol. of air/vol. of

medium/min), respectively.
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Figure 1. Effect of various nitrogen sources on the mycelial growth of Flammulina velutipes.
ArZFEZ e AT A9 w3k ZAF : AFZFE g A F(shake flask)oll A @] wl)eka] #H
FFol FEFE 27] AN AF L FAW AT A FHDry weight)e] 2 F7
= HolA ek petridishel] wgE #%52] Aot WA 6mme] cork borerZ 3|
ol 30 Pt HYY Aoz heon
=

% ¥ 69 o|Fele ATt ARFAFe

ujok7) 7hell wE FAIAAAS BE

7k7F Bol A 4 3kch(Fig 2).

L

03

3 08

03
0

03

02
01 -

0

T 2 d ER°] iy 5 Gl 79 ER] R T0H

Figure 2. Time course of mycelial growth of F. velutipes at the erlenmeyer flask, incubated
at 21C, 125mpm
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Figure 3. Time course of mycelial growth of F. velutipes at the mass culture, incubated
at 21C, inoculum rate 5%, 1.0vvm

Medium contents : Yellow sugar 3%, Yeast extract 0.3%, KH:PO; 0.05%6 MgSO; - 7HEO 0.05%
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