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B 6—7 K, X pH BE 5.0 A, BERBEE 0.5—0.3%, WAKRGRL, RBEEAR

BW AR, AR R,

KBk (Gustrodia clata Blumé) f — Fb
LEHEY, RS TREM o KMTRRE
AT B F BB ER B [ Armillaria meiled (Vahl
ex Fr.) Quel.] MBI EURIRBER A B &
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RIS R (B 50 FRAH), RN A E 5E
205, SRR 20 ;00K = 1000 B FL, EHA pH 4,
BleERERE, XERERME.
 BTFERE (%) WEHE2.0, ARTEE
0.15, BiEREE 0.075%, F|UERY 0.5%, AR
B,0.0019%, FLH4 1000 EIMARLD LT
200 35 (R S0 ) KH, BRoimBERKE
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BENERAE RS EE %, B
Fi (SEBRK SRR DELETER
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(2) BEIHEINE ‘ 37°C, 12 /M TRMAE 3 Yo X IRBATER
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BRI, WIAEERARERE L a0 amEER, BRNmsIfEEEx,
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TRERE, TRENALSE . AEERBE
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B E RS - e | BRI RRE LS, ERERREES.
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ERFEAB /2 o RTREREE, B EANIEHE.
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WATBHEAK 1.5 H 2k, B2 0.3—0.4
EXHBE 1 = 4 BT T BIREE
FRORm, R 8T, FUMREE Hxd
KA KRR RRENM. THEAVMR
WEBAIN FE o
(&) pH RR
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3 - | MERRZE D, BN, S &, MR, R BT
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.8 5.0 0,943 WA RBL S, MR RSN S, BRA,
s1 | 5.0 0.890 W RS ERE , RRBLER S, FE,
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£, BEBTHESE 0.5—0.3% MixKEIE
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SUBMERGED CULTURE OF ARMILLARIA MELLEA

Yana YunpeEnG, YUE DecHA0 anDp Huo ZEMIN

(Institute of Materia Medica, Chinese Academy of Medical Sciences, Beijing)

In order to produece the myecelium of
Armillaria mellee (Vahl e¢x Fr.) Quel
by submerged culture technique, a study
has been made on the fermentation condi-
tions of the fungus. The following optimal
conditions were verified, the medium
composition: 2.0% sucrose, 1.0% glucose,
1.0% soybean cake meal, 1.0% silkworm
chrysalis meal, 0.075%
0.15% KH,PO. and 0.2% soybean oil,
with natural pH, optimal amount of
inoculum being 15%, rate of seration
0.3—0.5 (v/v/min.). The inoculated
culture was incubated at 25-—-27°C for
6—7 days. Fermentation usually stopped

MgSOL . THzO, .

when -the pH decreased to about 5.0 and
residual sugar deereased to about 0.5—
0.3%. The myceliunm of this fungus
under submerged condition is coloriess,
filamentous, septate and branched.

Using fermentative culture of Armal-
larie mellea instead of using Tian-ma
(Gastrodie elata Blumé) not only would
greatly shorten the growth cyele, avoid
various natural limitations including
weather conditions, but also permit its
large scale produetion in the factory,
thus providing a new approach for its
broad utilization.
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