Kor. ]. Appl. Microbiol. Biotechnol.
Vol. 21, No. 4, 306-309 (1993)

HO|tHA! TAFM A&l o|x|= Natural Oile] H&

oINS - YYTI' - SIS - pHE*
A

x|
Te{oistm AETH, MET T THRUYD YSIH

Effect of Natural Oils on the Mycelial Growth of Flammulina velutipes
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Abstract — Vegetable oils supplemented to the basal medium stimulated mycelial growth of Flam-
mulina velutipes. The mycelial yield was increased 3.5 folds by addition of 3% (v/v) ricebran oil.
Maximum mycelial yield (18.2 mg/m/) was obtained by addition of 3.0% ricebran oil with 1.0%
CaCl, to the basal medium. There was no significant difference between the liquid and solid spawn
in the yield of sporophores.
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Fig. 1. Effect of various vegetable oils on the mycelial
growth of Flammulina velutipes.

A: control, B: cotton seed oil, C: soy bean oil, D: corn
oil, E: safflower oil, F: canola oil, G: ricebran oil, H:
rape seed oil, I: olive oil. Each vegetable oil was added
2%(v/v). Culture was carried out at 22¢C, pH 6.5 for
17 days.
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Fig. 2. Effect of ricebran oil concentration on the my-
celial growth of Flammulina velutipes.
Culture was carried out at 22T for 17 days.
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Fig. 3. Effect of Ca’* concentration on the mycelial
growth of Flammulina velutipes.

Culture was carried out at 22C for 15 days in basal
medium with (¥) or without (¥) 3% ricebran oil.
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Fig. 4. Relationship between mycelial growth and utili-
zation of ricebran oil by Flammulina velutipes.
Culture was carried out at 22C in basal medium supp-
lemented with 1.0% CaCl, and 3.0% ricebran oil.
Dry weight of mycelium (@ — @), Residual ricebran oil
({0—0), pH (0—0).

Table 1. Comparison of liquid spawn and solid spawn
on the yield of sporosphore of Flammulina velutipes

Type of Yield of
inoculum sporospore (g/bottle)
Solid 115.0

Liquid 118.0
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