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Optimal Growth Condition of Pleurotus ostreatus Cultured in the Foodwastes Extracts. Lim, Joung Soo,
So Jin Lee, and Eun Young Lee*. Dept. of Env. Eng., Univ. of Suwon, 445-743 San 2-2, Wau-ri, Bongdam-
eup, Hwaseong-si, Gyeonggi-do, Korea — For the purpose of the methodological development to convert the
food wastes into resources, we have attempted to culture the mtishroom hypha, Pleurotus ostreatus. The food-
wastes were mixed with distilled water, and the mixture was autoclaved to produce fluid, which was centrifu-
gated and used as the growth media. Concentrations of the food wastes extracts were prepared with 10, 20, 30,
40, and 50%(W/V), and the initial pH were set variously with 4, 5, 6, and 7. These were cultured for 9 days at
the temperature of 25°C and the rotation rate of 120 rpm. The result is that the fluid form of the mushroom
hypha have been grown best at the concentration of 30% and the optimal pH was 5 and 6.
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Fig. 1. Comparisons of the mycelial growth of Pleurotus
ostreatus on YM and PD media. @; YM, O; PD.
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Substrates T-C T-H T-N C/N
A 44.43 6.84 2.36 18.83 Rice, cabbage pickles, egg soup
B 45.67 6.91 3.55 12.86 Rice, pumpkin, lettuce, seasoned vegetables
C 45.94 6.9 2.99 15.36 Instant noodle, bean sprout, egg, cabbage pickles
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Fig. 2. Comparisons of the mycelial growth of Pleurotus

ostreatus on YM and Foodwaste extract media. @; YM O;
Foodwaste.
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Fig. 3. The pH profile of cultures at different concentrations of

Foodwaste extracts. [ 1; Control @; 10%, O; 20%, ¥ 30%, A\,
40%, W; 50%.
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Fig. 4. Effect of the concentration of Foodwaste extracts on the
mycelial growth of Pleurotus ostreatus. []; Control @; 10%, O;

s

20%, ¥ 30%, 2\; 40%, B, 50%.



88 LiMetal

Dry Cell Weight (g/L)

iR

=]

Dry Cell Weight (g/L)

3 6 9

-
T
0
Time (d)

Fig. 5. Effect of initial pH on the mycelial growth of Pleurotus
ostreatus pHS (A), pH6 (B). l; Control, [ 1; Food ¥J; no buffer.
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