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BARAF R TEERIZRAL LA FOREAY, BMXTEZFRRANOARELEZE T AR
feBey Ao A KM, AXBHRABAZAIETHLERGATE Y. [B O ARFEE KA
AR THAEERTIR, AL ARAE, [FE] A EFRARBFHIERIEFTHALKTE.
EFAOLSE. AR pHA. BE. LRESE. BERFHAMNETE>M. [ER] EHRABFAHE
Bh8 h/E, BT EMKME, pHIL. #BE. LRBESZTRITR Y, HhEfhfF gLt
MBRHEIL, Z/R6hE, ALKREBEORLEEZTHRMY, BAREALENZE L2, [4i]

H 3 9715 BARE APIE A B R4 84-96 h, AFRLERTAH 9715 KA LA FEHE L) 1A
FREERAE,
KA FF, RAKEA, AT, BALL

Physiological changes of Volvariella volvacea 9715 during
submerged spawn culture
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Abstract: [Background] Straw mushroom (Molvariella volvacea) is one of the most varieties of edible
fungi with Chinese characteristics, and its consumption increased year by year, the potential industrial
development for V. volvacea is tremendous. Liquid spawn used in straw mushroom cultivation is the
development trend of factory production, the current research in liquid spawn of straw mushroom are
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mainly focus on the optimized formula and growth condition, however, less research was done on the
mycelial activity during the cultivation process. [Objective] Study the physiological changes of straw
mushroom in liquid spawn cultivation, and analyze the cultivation end-point. [Methods] Since
cultivation 48 h, collection samples every 12 h, the biomass and protein content of mycelia were
measured in 168 h. Moreover, pH value, sugar degree, reducing sugar contents, cellulase, hemicellulase
and laccase activities of liquid spawn filtrate were determinated and analyzed in the cultivation process.
[Results] The results showed that after 84 h of cultivation, the growth rate of mycelia diminishing and
the biomass increased slowly, the pH value, sugar degree and reducing sugar contents reduced gradually,
cellulase and hemicellulase activities also declined gradually. After 96 h, the protein content of mycelia
declined while protein content of filtrate rised obviously. [Conclusion] The research on physiological
changes of 9715 liquid spawn indicated that 84—96 h was the cultivation end-point, and the results can
provide important reference value for liquid spawn application in the straw mushroom 9715 factory

production.

Keywords: Volvariella volvacea, Liquid spawn, Physiological changes, Cultivation end-point
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Figure 1 Mycelial dry biomass of Volvariella volvacea in
liquid spawn cultivation
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Figure 7 Enzyme activity of filtrate in liquid spawn
cultivation of Volvariella volvacea
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