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Fig.1 Schematic diagram of air-lift
bioreactor
. Dust remover; 2. Air compressor,
. QFLIW; 4, Air filter; 5. Flowmeter,
. Supperthin fiber-paper air filter,
. Absolute air filter, 8. Air-lift fermentor;
. Exhaust filter; 1o. Sampling tube
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Fig.2 Time course of the mycelium growth
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Submerged Culture Production of Flammulina

velutipus Mycelium

Fang Haizhou Liang Shizhong Chen Bijian Gao Kongrong
(Institute of Biotechnology, South Ching University of Technology, Guangzhou 510841)

Flammuling veluti pus was cultivated in a 1,8 liter air-lift fermentor,
The result showed that corn, soybean and molasses were the best econ-
omical carbon and nitrogen sources for the culture, The optimum oxygen
requirement was 1,0—2,0% 10""mol O,/ml'min«atm, Mpycelial growth
follows cubic root law, i,e,, x'/*=0,786+0,027¢, Under the optimum
conditions, the mycelial dry weight yields for 4 days were 24,4g/L in
shaking cultura and 25,7g/L in air-lift fermentor cultivation,

Key words Flammuling velutipes; submerged culture; air-lift fermentor;
mycelial pellats
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