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Study on Physiological Property of Pleurotus ferulae
Lanzvi. Mycelium

SHAO Hong-wei
(College of Life Science,Qilu Normal University,Jinan,Shandong 250013)

Abstract: In order to explore the suitable condition for growth of Pleurotus ferulae lanzvi. mycelium, the

growth rate of Pleurotus ferulae Lanzvi. mycelium was studied under different nutrient and culture conditions.

The results showed that the optimum carbon source for mycelium growth was maltose, nitrogen source was

peptone. Potassium dihydrogen phosphate and magnesium sulfate could promote mycelium growth,and ferrous

sulfate had inhibitory effect. At 25°C, the hyphae growed the fastest. The alkaline medium environment was

suitable for the mycelium growth.the most appropriate pH was 8. 0.
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Table 1 The level and factor arrangement
of orthogonal experiment
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K : :
Levels A TRIR B & D it/ mL
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Carbon source Nitrogen source Liquid volume

1 E A A 4.0 100

2 5P NV TiF R M 4.5 125

3 KA [FabT=s 5.0 150
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Table 2 The effect of different carbon sources on pigment of monascus

B IR i #hf5,Z&E OD {f Exo-cell pigment

MA@ E OD {8 Endochrome

Bam/(UemlY)  FEEFE/(g-100 mLD

Carbon source 510 nm 410 nm 510 nm 410 nm Total color value Dry cell weight
2 0.164 0.151 0.016 0.014 9.15 0.09
B 1.918 1.916 0.028 0.036 51. 14 0. 68
A M 1.082 1.112 0.017 0.017 28. 74 2.18
Ex3 0. 068 0.072 0.019 0.016 8. 40 0.09
KK 1.283 1.528 0.012 0.010 32.51 0.28
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Table 3 The effect of different nitrogen sources on pigment of monascus

HE M4k % OD {f Exo-cell pigment ML {22 OD {f Endochrome M/ (UemL)  BEATE/ (0100 mL1)
Nitrogen source 510 nm 410 nm 510 nm 410 nm Total color value Dry cell weight
IR - - - - -
NH, Cl 0.275 0. 350 0.016 0.014 12.23 0.32
il R 4 0. 230 0. 380 0.018 0.020 13.70 0. 36
EasR ) 1.106 1.615 0.034 0.036 41. 21 3.41
[AREY 0.533 1. 096 0.019 0.020 24.09 4.13

F4 AR pH MOIMEFATEENZI

Table 4 The effect of different pH on on pigment of monascus

M4 % OD {f Exo-cell pigment M€ E OD {8 Endochrome

B/ (UemLD) PR T8 /(g+100 mL1)

pH 510 nm 110 nm 510 nm 110 nm Total color value Dry cell weight
3.5 0.078 0.021 0.010 0.010 4.49 0.65
4.5 0. 140 0.124 0. 050 0.048 22.24 2.56
5.5 0.109 0.082 0.017 0.019 9.11 2.42
6.5 0.130 0. 100 0.012 0.015 7.60 2.05
7.0 0.014 0.012 0.012 0.003 1.26 0.02

2.4 REENERWABE~EBRZZM P 22 AN K . AWy 150 mL I AR T
Hi2e 5 ATLUAE LA 250 mL B =M. 3 EEK.BOMES. FBE N 50 175 mL W,
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Table 5 The effect of different liquid volume on pigment of monascus

M A6 2 OD { Exo-cell pigment iy {4 % OD {§ Endochrome

Ak /mL BAAM/(UemL ')  FEATHE/(g+100 mL1)

Liquid volume 510 nm 410 nm 510 nm 410 nm Total color value Dry cell weight
50 0.059 0.052 0. 001 0.003 1.91 0.02
75 0.078 0.057 0.002 0.003 2.35 0.05
100 0.105 0.101 0.011 0.021 8. 46 0.32
125 0. 149 0.116 0. 009 0.021 8.65 0.22
150 0. 154 0.133 0.019 0.022 11.07 0.21
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Table 6 The results of orthogonal experiment (L, (3"))

R = IMF Factors BRTE /(20100 mL)H(K)  @f/(UsmL) (K"
No A B C D Dry cell weight Total color value
1 1 1 1 1 0. 38 13.79
2 1 2 2 2 1. 94 56. 50
3 1 3 3 3 2.23 5.19
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55 % Factors HATE/(g+100 mLH(K) @/ (UsmL 1) (KD
No A B C D Dry cell weight Total color value
4 2 1 2 3 1. 87 8. 33
5 2 2 3 1 1.09 19. 82
6 2 3 1 2 1. 14 93. 66
7 3 1 3 2 1.92 14. 81
8 3 2 1 3 0.24 16. 32
9 3 3 2 1 0. 50 20. 96
Ky 4.55 4.17 1.76 1.97
K, 4. 10 3.27 4.31 5.00
Ky 2.66 3.87 5.24 4. 34
K, 75.48 36.93 123.77 54.57
K', 121. 81 92. 64 85.79 164. 97
K'; 52.09 119. 81 39. 82 29. 84
%R 1. 89 0. 90 3.48 3.03
W% R 69.72 82. 88 83.93 135.13
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Optimization of Monascus’ Liquid State
Fermentation Conditions

FU Rong-xia,CUI Yan, YANG Shu-cheng.GAO Rong
(Tianjin Engineering and Technology Research Center of Agricultural Products Processing/
Food Science and Biological Engineering Department, Tianjin Agricultural University, Tian-
jin 300384)

Abstract; In order to take Monascus separated and purified from Red Kojic Rice as a stain.make the liquid state
fermentation,and produce Monascus Pigment, taking five different sorts of carbon source, nitrogen source, pH
and the volume of liquid as single factor,the three better standards among these factors via the pigment value
and the determination of the thalli’s dry weight were determined,and finally make an orthogonal test. The or-
thogonal test showed the best condition of fermentation technology were 3% corn flour as carbon source, 0.
02% yeast extract as nitrogen source,adjusting the initial pH 4. 0 of fermentation broth and the volume of lig-
uid was 125 mL/250 mL,during Monascus Pigment produced by Monascus it would have a better accumulation
and its color value would reach 93.66 UsmL" in total.

Keywords : Monascus; liquid state fermentation; pigment value
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