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Abstract

This study was conducted to investigate the cultural characteristics of Paecilomyces tenuipes PJF1 separated from
the nature. We investigated the effect of media, pH and temperature in growth of Paecilomyces tenuipes PF1 on
solid culture media and the effect of inoculum size, glass beads in liquid culture condition. Paecilomyces tenuipes
showed the most favorable growth on PDA among 5 different media. The optimum growth pH and temperature
were at pH 6.0 and 25°C on solid culture. Mycelial growth of P. tenuipes decreased rapidly above 35°C and under
15°C. In liquid culture, the optimum inoculum size was 10.0% and the SED and PMV value were increased with
adding glass bead and glass bead size in the range of glass bead 0 ~ 50 ea and size 3, 5 mm.
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Table 1. The growth pattern of Paecilomyces tenuipes PJ-1 in solid
medium (PDA)

Culture times (days) 0 2 4 5 6 7 8 9 10 I

Growth (mm) 1212 36 45 68 75 80 8 87 89
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Table 2. The growth pattern of Paecilomyces tenuipes PJ-1 in
liquid medium (PDB)

Culture times
(Days) 0 1 2 3 4 5 6 7 8 9

SED (%) S 5 20 70 90 100 100 100 100 100
PMV (%) o 1 3 4 6 9 9 110 110 110
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Table 3. The composition of cultural media
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Reagents (g/L)

Nutritional medium

GPA PDA YM MCM  Czapek
Potato - 200
Dextrose 40 20 10
Peptone 5 - 50 2.0
Sucrose - - - - 30
MgS0,7H,0 - - - 0.5 5.0
KH,PO4 - - - 0.5
K;HPO4 - - - 1.0
Yeast extract - - 3.0
Malt extract - - 3.0 2.0
NaNO; - - - - 2.0
KCl - - - - 0.5
FeSO47H,0 - - - - 0.01
Agar 15 5 15 5 115

GPA: Glucose Peptone Agar PDA: Potato dextrose agar, YM: Yeast malt agar, MCM:
Mushroom complete media, Czapek: Czapek-Dox agar.
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Table 4. Effect of mycelial growth of Paecilomyces tenuipes PJ-1
on different media at 25C for 10 days

Media
GPA PDA Y™ MCM  Czapek

Colony diameter
(mm/10 days) 605 683 565 590 570

Mycelial density” ~ ++ t ++ + +

U+ thin, ++: moderate, +++: compact.
UPetri dish (8.7cm).
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Table 5. Effect of mycelial growth of Paecilomyces tenuipes PJ-1
on different pH at 25°C for 10 days

pH
5.0 55 6.0 6.5 7.0

Colony diameter
(mm/10 days) 67.5 80.5 85.0 84.0 73.5

Mycelial density” ~— ++ ++ + +++ Hht

U+ thin, ++: moderate, +++: compact.
Pem dish (8.7cm).
PDA: Potato Dextrose Agar.
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Table 6. Effect of mycelial growth of Paecilomyces tenuipes PJ-1
on different temperature for 10 days

Temperature (C)
5 10 15 20 25 30 35 40

Colony diameter
(mm/10 days)

Mycelial density” + + ++

U+ thin, ++: moderate, +++: compact.
Pem dish (8.7cm )
PDA: Potato Dextrose Agar media

200 270 455 653 680 600 433 0
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Table 7. Cultural characteristics of mycelia of Paecilomyces
tenuipes PJ-1 on different inoculum volume

Inoculum

size (%) 0 125 50 75 100 150
SED" (%) 5 5 20070 90 100 100
PMV” (%) 0 4 9 1 1 1B R

"SED: Sedimentation, “PMV: Packed mycelia volume.

Hlo|= 7lo] whE AR O] A 2 S Yol
2t vlo|=e] 2715 474 3 mmé}t 5 mmE ThEA| sl
PDB ull#]of| A AAuljket AN Table 8), Hlo]= A7} 74
7F 070ell A 5071 = 5 71Fe5 SED (Sedimentation, %)7}
31%M A 56%= S7tske] ItARAIS] ASo] FEdt Ao
UeERE o™, vlol= F7]= 3 mmEtt 2 5 mmE 718k
v 51312 w] SEDS} PMV (packed mycelia volume) #t]
BT o ANE eI webA, A wigA] A4
S &3 719 vlo|= AREA] pulpyd AR S ASES
st = S Ao 2 AL E L Nam 5(17)0]] &3 w4t
ootz ARG AelA Hlo]=F 1710 mm=E
Ato] 25 th2 A H7kete] viks AAg A3} vlol= 7]
7F6 mm ¥ w A AFES HERSIT AL Baskgic
B3k Hlo]= A7|7F 6 mm o} ALFE dAFG o B =
2ol 4 aFe YERLE 9 mm o]/ -9 R Bl A
Hlo|=eo] ZAo R Zef~7t 4 S-87t e 3
Al Z1gol] o5k Aol Alaf o] 8ol BrFssilvtaL st

Table 8. Effect of addition of the glass beads on morphological
growth in liquid culture

Glass beads No. (3 mm) Glass beads No. (5 mm)
Glassbeads 0 10 20 30 50 5 10 20 30 50
SED” (%) 31 33 38 45 56 52 8 97 100 100
PMV? (%) 85 85 90 95 98 10 10 95 12 13

"SED: Sedimentation, PMV: Packed mycelia volume.
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