Effect of Media Compositions on Mycelial
Growth of L. edodes
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Abstract

This study was to investigate the effects of media components on the mycelial
growth of Lentinus edodes, including C-source, N-source, Inorganic salts, and
C/N ratio. Glucose and yeast extract were selected as C-source and N-source,
respectively. KH-PO,, IGHPO,, MgSOy - 7H2O as inorganic salts were added. When
glucose concentration was 30g/L and yeast extract concentration was 20g/L,
indicating that C/N ratio was 1.5, the cell mass was about 9g/L.
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