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Culture Condition for Biomass of Pleurotus eryngii
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For the purpose of application for biomass of Pleurotus eryngii, the optimum culture condition
were tested. It was found that the optimum culture condition for spot culture of Pleurotus eryngii
were 24°C for 18 days with PDA medium. And the optimum culture condition of bioreactor for
biomass were pH 5.5, 18°C and 27 days with PDMP broth. It was possible to artificial cultivation
of mycelial from Pleurotus eryngii using bioreactor for biomass under the optimum conditions, and
it was also possible for Pleurotus eryngii biomass because the forming of fruiting body when Pleu-
rotus eryngii was cultivated using mass artificial cultivated mycelial in the bioreactor.
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Table 1. Composition of medium for spot culture

Ingredient Content (g/])
Malt extract 3
(NH,),HPO, 0.25
KH,PO, 0.5
MgSO, 0.15
CaCl, 0.05
FeCl, 102
NaCl 0.025
Glucose 10
Thiamine « HCI 0.0001
Agar 15
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Fig. 1. Spot culture of Pleurotus eryngii.
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Fig. 2. Effect of various medium on culture of Pleurotus eryngii.
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Fig. 3. Effect of culture time on culture with PDA of Pleurotus
eryngii.

Ao AR 943 Zog A

AjEoliA FAIA spot ¥lGl viXe vl A7) FE. A
oA gAY vl vRl= Bldr ke ZAKE] fskd
PDAHR]O] FAMAS Al 2597 w7l A3 Fig 3
oMol 7o) 18Y wliok Al 3.5+0.09 cme] 7|2 A5EOH, o]
Z ol 25U7A] Wi FARA Z719] Wiske 24 JERER
oo} 18Y ulidke] HHA Aoz AASIAT.

AjgoliAl FAK spot Wil wixle wiF 2x=9] 4F. A
FolAl FAR viYE sk A Wi 2= RARP] #18t
o] PDAHIX FAME AFSIT 12~27°C7HA] Thdsh 20



A&oltiAl biomassE A% A wi =4 3

Diameter {cm)
N

12 15 18 21 23 24

Temperature (T)

Fig. 4. Effect of temperature on culture with PDA of Pleurotus
eryngii.

Fig. 5. Starter of Pleurotus eryngii for bioreactor culture.
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Fig. 6. Effect of various medium on culture of Pleurotus eryngii.
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Fig. 7. Effect of pH on culture with PDMP of Pleurotus eryngii.
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Fig. 8. Effect of culture time on culture with PDMP of Pleurotus
eryngii.
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Fig. 9. Effect of temperature on culture with PDMP of Pleurotus
eryngii.
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Fig. 10. Biomass of Pleurotus eryngii in bioreactor with PDMP
broth.

Fig. 11. Inoculation on solid mushroom medium with cultivated
mycelial by biomass.

Fig. 12. Formation of fruit body from Pleurotus eryngii.
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