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Physiological characteristics of Fomitopsis pinicola in sawdust media

Hyun-You Chang"*, Seung-Hee Oh” and Hoo-Jin Lee”

YDept. of Mushroom Science, Korea National Agricultural College. 445—890, Korea
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ABSTRACT : Thisstudy was carried out to investigate the physiological charaterigtics of F. pinicola in sawdust media.
The optimum temperature in sawdust media was 30°C in of F. pinicola. The optimum pH was 5 in F. pinicola. Mycdlial
growth and densty of F. pinicola was quite good when birch tree and oak sawdust, respectively were used as cultural
subgrates. The best mycdial growth in F. pinicola was observed when beer waste was added as supplement on sawdust
substrates. The optimum supplement ratios of beer waste and a magnecium sulfate were 20%), and 0.1% respectively.
However, optimun supplement ratios of a calcium oxideand aLVD were different as0.1% in F. pinicola.
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Table 1. Mycelial growth and density of F. pinicola on the basal medium at different sawdust of wood log
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. Pinus Prunus . Quercus Quercus Zizyphus
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(KNAC) massoniana serrulata dulosa acia variabilis aliena jujuba

66 84 78 79 86 80 93
9001

+++ +++ +++ ++ ++ ++ ++

42 54 43 38 56 53 57
9002

+++ +++ +++ ++ +++ +++ ++

76 85 81 72 88 83 89
9003

+++ +++ +++ ++ +++ +++ ++

83 0 85 85 93 o) 93
9004

+++ +++ +++ ++ +++ +++ ++

83 95 91 Q0 98 93 97
9005

+++ +++ +++ ++ +++ +++ ++

* Mycelia density : +; Poor ++; Good +++; Excellent
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Table 2. Effect of temperature to oak sawdust media on the mycelia growth and density of F. pinicola

S A18kE] 4] 2(4) 2004

(mm/10 days)
Strains Temperature (C)
(KNAC) 5 10 15 20 25 30 35 40
10 60 73 80 86 92 40 0
9001
+++ +++ +++ +++ ++ ++ ++ ++
9002 12 53 64 75 75 76 41 0
+++ +++ +++ +++ ++ +++ +++ ++
14 4 71 4
9003 8 83 90 9 35 5
+++ +++ +++ +++ ++ +++ +++ ++
9004 17 52 74 84 96 99 40 0
+++ +++ +++ +++ ++ +++ +++ ++
9005 21 54 79 87 102 102 52 5
+++ +++ +++ +++ ++ +++ +++ ++
Table 3. Effect of pH on the mycelial growth and density of F. pinicolax (MM/10 days)
Strains Temperature (C)
(KNAC) 5 6 7 8 9 10
9001 5 95 65 46 34 21
+++ +++ +++ +++ ++ ++
2 4 4 1 2
9002 6 6 59 3 3 3
+++ +++ +++ +++ ++ +++
51 78 84 72 63 29
9003
+++ +++ +++ +++ ++ +++
7 1 72
9004 9 80 9 83 31
+++ +++ +++ +++ ++ +++
9005 85 82 98 81 68 45
+++ +++ +++ +++ ++ +++
* Mycelia density : +; poor ++; good +++; excellent
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Table 4. Effect of moisture content to sawdust megdia on the mycelial growth and density of F. pinicola

Strains Moisture content (%)
(KNAC) 40 45 50 55 60 65 70 75
98 98 99 101 104 105 63 42
9005
+ + + + + + +
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Table 5. Effect of supplement(Rice bran) content to sawdust
media on the mycelial growth and density of F.

pinicola (mm/10day)

Strains Rice bran (%)
(KNAC) 0 10 20 30 40 50

110 112 105 92 83 70
+ e e =

9005
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Table 6. Effect of calcium carbonate content to oak sawdust
media on the mycelial growth and density of F.
pinicola

(mm/10day)
Strains Calcium carbonate (%)
(KNAC) 0 0.1 0.2 1 5
105 114 119 92 83
9005
+++ +++ +++ ++
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