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Study on Submerged Culture of Tricholoma Matsutake

Wei Yuanging Xu Zhenghong Xu hongyu Zhang Hongbin Tao Wenyi

(School of biotechnology, Southern Yangtze University, Wuxi, 214036, China)

ABSTRACT On the basis of flask fermentation of Tricholoma Matsutake , it was cultured by 25 L-fermentor.
The biomass of mycelium, dissolved oxygen, pH and the shape of mycelium were studied on the influence of differ-
ent rotors. The experimental results showed that the best rotating speed was 100 r/min when the temperature was
25T, the volume ratio of flow air was 0.8vvm and the pressure was 0.5 kg/cm?. After 8 days, the broth was
transparent and yellow, the mycelium was round pellet, the biomass of mycelium reached the highest lever which
was 11.5g/1.

Key words Tricholoma Matsutake , submerged culture, rotating speed
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