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A Study on the Cultural Characteristics of Pholiota nameko Mycelium
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Department of Chemical Engineering, Chosun University, 501-759, Korea

Abstract

This Study was carried out to investigate the optimal mycelial growth of Pholiota nameko. The optimal medium for
the mycelial growth was ME medium. The optimal temperature and pH were 25C %1 and 5.5, respectively. The
modified optimal medium compositions were glucose 3% (w/v), malt extract 0.25% (w/v), yeast extract 0.25% (w/v),
KH:PO; 0.046% (w/v), KHPOs 0.1% (w/v), MgSOy - 7H,O 0.05% (w/v). From the result of experiments on the
optimal temperature, pH and nutritional requirements, the mycelial growth of modified optimal medium was higher

than that of ME medium.
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Table 1. The composition of various media used in this

study

. Concentration (g/L)

Ingredients
MYPA PDA  ME YM YMG

Potato 200.0
Glucose 20.0 10.0 40
Peptone 1.0 5.0 5.0
Malt extract  30.0 20.0 30 100
Yeast extract 2.0 3.0 4.0
Agar 20.0 200 200 200 150
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Table 2. Mycelial growth and density of Pholiota nameko
on various media

MYPA PDA ME YM YMG

Mycelial growth 52 45 617 53 35
(mm/10days)
Density +++ S o A = T =

*+: thin, ++: moderate, +++: compact

70

Mycelial growth (mm/10days)

10 15 20 25 30 35 40

Temperature (T)

Fig. 1. Effect of cultural temperature on the mycelial
growth of Pholiota nameko on the ME medium.
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Fig. 2. Effect of initial pH on the mycelial growth of
Pholiota nameko on the ME medium.

Table 3. Effect of various carbon sources on the mycelial
growth of Pholiota nameko

Carbon sources Mycelial growth (mm/10days)

Control (ME) 57.2
Glucose 61.8
Arabinose 52

Sucrose 46.5
Fructose 527
Mannose 61.2
Xylose 53.2
Raffinose 482
Galactose 50.3
Mannitol 473
Dextrin 51.3
Starch 52.3
Lactose 515
Maltose 59
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Fig. 3. Effect of glucose concentration on the mycelial
growth of Pholiota nameko.
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Table 4. Effect of various nitrogen sources on the mycelial
growth of Pholiota nameko

Mveeli
Nitrogen sources yeelial growth

(mm/10days)

Malt extract 60.3
Yeast extract 594
Peptone 57.3
Malt extract + Yeast extract 64.3
Malt extract + Peptone 62.3
Yeast extract + Peptone 63.2
Malt extract + NH,Cl 43.3
Malt extract + NaNO; 527
Malt extract + KNOs 382
Yeast extract + NH,Cl 414
Yeast extract + NaNOs 43.2
Yeast extract + KNO; 52.3
Peptone + NH,Cl 433
Peptone + NaNO; 418
Peptone + KNO; 39.5

None 10.3

80 -

Mycelial growth (mm/10days)

2 25

0 025 05 075 1 125 15 175
Concentration (%, wiv)

Fig. 4. Effect of malt extract concentration on the mycelial
growth of Pholiota nameko.
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Fig. 5. Effect of yeast extract concentration on the mycelial
growth of Pholiota nameko.

Table 5. Effect of mineral sources on the mycelial growth
of Pholiota nameko on the optimal carbon and
nitrogen sources

without mineral with mineral

sources sources
Mycelial growth 613 65.2
(mm/10days)
4
0.
) o) 0
—8— Basal medium o

Q-+ modified medium

w
L

Mycelial dry weight (g/L)
N

o 2 4 & 8 1 1 u
Cultivation time(day)

Fig. 6. Comparisons of the modified and basal media for

the mycelial growth of Pholiota nameko.
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