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Table 1 Lentinus edodes mycelium in zinc accumulation

agar plate culture results

SRBEWRE/ B % Hf#%2/cm
(mg- L") FTIX RPN 10K
0 2.11 £0.67 4,55 £0. 87 6.33 £0.11
100 2.65 +£0.35 4,38 £0.76 5.77 +0.99
200 2.96 £0.32 4.87 +0.26 6.72 +0. 83
300 2.77 £0.52 4.36 +0.96 6.84 +0. 86
400 3.21+0.59 4,80 =0. 88 6.93 +0. 14
500 3.94 +£0.71 5.65 +0.70 8.10+£0. 14
600 3.88 +0.25 5.30 £1.06 7.16 £0. 50
700 4.67 £0.63 6.15+0.34 7.68 +0.33
800 3.55+0.58 4.89 +0.26 6.48 +0.75
900 3.64+£0.73 4,92 £0.27 6.40 +£0. 41
1000 3.35+0.89 4.98 +0.26 6.36 £0.55
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BT B o Yk AR RO 1E S8 10 KB, 500 mg/L
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Effects of zinc on the growth and antioxidant enzymes of Lentinus edodes mycelium

GANG Jie,ZHANG Shuang,LIU Yao,XIE Bin,PANG Shi-lei

(Key Laboratory of Biotechnology and Bioresources Utilization, Ministry of Education,

Dalian Minzu University, Dalian 116600, China)

ABSTRACT The objective of this study was to determine the growing changes and the antioxidant enzyme activities
of Lentinus edodes mycelium cultured in liquid and solid zinc-rich medium supplemented with exogenous zinc. The re-
sults showed that Lentinus edodes mycelium had strong resistance to zinc and zinc-rich ability, while the low zinc con-
centration could promote the mycelial growth of Lentinula edodes, and the high zinc concentration could inhibit the
growth, and the optimum concentration of zinc sulfate was 600 mg/L. The activities of superoxide dismutase (SOD),
peroxidase (POD) and catalase (CAT) of Lentinula edodes mycelium increased with the increase of zinc sulfate con-
centration in the range of 400 mg/L to 1 000 mg/L, and the maximum values were 147.47 U/g, 6.15x10 > U/g ,
147.52 U/g, respectively. The content of malondialdehyde ( MDA) decreased with the increase of zine concentra-
tion, and then increased gradually, and the minimum content of MDA was 4.47 x 10 ~° pmol/g at a zinc concentra-
tion of 600 mg/L. SOD, POD and CAT activities of Lentinula edodes mycelia reached the maximum value and the
MDA content reached the lowest value on the 9 th day of culture, which were 154.31 U/g, 6.21 x107° U/g, 147.
92 U/g and 4. 18 x 10 ~° wmol/g, respectively. The optimal zinc concentration in the medium could improve Leniinus
edodes mycelium growth and the zinc content of Lentinus edodes mycelium, and increase the antioxidant enzyme activi-
ties.
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