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Culture Medium Screening of Hericium erinaceus Strain Liquid
and Preliminary Study on Fermentation Condition

HONG Xiu-Jie', WANG Yan-Ji¢’, JING Rui Yong’
(1. Daqging Agricultural Technology Extension Center, Daqing163411; 2. Life Science Technolo-
gy College of Heilongjiang August First Land Reclamation University, Daging 163319)

Abstract; Selection of Hericium (H ericium erinaceus) Strain liquid medium and exploration of fermentation condi-
tion were studied. The results showed that the best suitable medium among five tested medium was glucose 3%,
soluble starch 2%, y east extract 1%, KH,PO, 0.1%, MgSO4°7H,0 0. 06%. According to the single factor exper-
iment for getling best biomass the optimal pH was 5. 5; the optimal temperature was 27 C; optimal rotate speed
was 180 r° min"; optimal liquid volume was 120 mL per 250m L.
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