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LR E R N B IR Armillariella sp. {317 T
SEE ., SR BRI SR (PDA iR B8
E200 g A 20 g AR S5 g B IR — AP
lg Wi A 4 0.5 g BiiMREE 0.5 g B lliE F
10 mg B fig 20 g.7K 100 mL; HE Al 5 77 B (M R
ZIG IR M A0 20 g BB H R 5 ¢ . K, HPO,
1 g.KCl 0.5 g.MgS0,0.5 g.FeSO,0. 01 g.3ifg
20 g, fn7k 1 000 mL,pH H 4.

1.2 A%

R T 2015 4F 9-12 AfEBRIT N\ —RK B K
2SS AT .
.21 RRABBRANELAKGY R LA

U1 A R 5% ER s 7 i Ry SE Al 4 % 3 (R e U
A RS R LB AR R H
Pt gE L ) K B )OS L, 2 G T 4
YERE RN — B 2 Fh Bz A CF Ly &4 b 38
SRR ,25°C 1l B 37 . WA R ¥ T & A8 1k .
MR 224 K AR

1.2.2 RAEABRMIHALAEXRGH A LUASNE
51 A R 8% TG s R Ll S il 4 % 2, B R UE
BB RE AL IR L S PRk (NH,), SO, .
KNO,, B H 5 B, 25°CHa R i 77, M4
HEHEEEAA, WMHEE 2K HR.

1.2.3 BESBHZAEXRG YA EHEEXH
PDA K33k, B 435 R 10.20.25.30,37°C, 4t



3 A 2

B BB BREMHKRA

TRE - PES -EY

5L, A BRSSOk AR I IS R A
b ML 22 R KA.
1.2.4 pHxBE2AXke9¥wm FXH PDA ;3%
. 1 moleL' NaOH 1 1 mol-L" HCI ¥ 3% 3%
FEMI 4 pH 43919 K 4.0.5.0,6.0,7.0.8. 0,
9.0, 6 NALER, AL PR 5 R E A L 25 CEIR R
I B TR V5 LA AR 4k I L TR 22 7 K ELAR
2 #iRkS5nbr
2.1 AABMENEREEKHEZMN

T 35 AN [ Bl 5 A S I E R 22 A K R R
A 7 s U5 b 2R R S AR R R Al
FEARMAER (WE D, WLl RK#ERN
17.5 mmed" ;1% % 20 18 76 R F RERE L 22 2R il 7Y
ol 5 I TR 22 A K s Rl B, H 5 AR K g
Z SR E AXVER R T e A RE
FIFHEF 4t R FZLBE 5 TR 22 59 4 3 L 3 ot 55 (L

=

=D,
1 ENEHEAEHRELENEZLEK
R RS
Table 1 The mycelium growth rate of Armillaria
mellea in different carbon sources
3 W2 /E KR/ (mmed ) FFAIE
Carbon source Mycelium growth rate Features
# ZF#i Barley sugar 13.140.2 bB ++
RERE Sucrose 13.0+0.1 bB ++
4% Cellulose 10.0£0.1 dD +
JEH Starch 8.540.1 [F +
Hi %% Glucose 17.540.2 aA + 4+
FLH# Lactose 9.0%+0.1 eE +
T #%EE Mannitol 10.5+0.1 ¢C ++

xR2 ERNFEARRETEZLEK
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Table 2 The mycelium growth rate and
characteristics of Armillaria mellea in

different nitrogen sources

AR W2 K E#E R/ (mmed™) FRAE
Nitrogen source Mycelium growth rate Features
1% £} #y Yeast powder 14.54+0.1 eE ++
7E 91 Peptone 19.540.1 aA ++++
YR80 Potassium nitrate 17.0£0.1 cC +++
H#r Soybean powder 18.040.1 bB +++
JR % Carbamide 13.540.1 {F ++
iR % Ammonia sulfate 16.5+0.1 dD + 4+

AR+ M2 ERB S, TR,
+-++ + . exuberant grown; + + + : medium grown; + + .

medium weak grown; + :scarce grown. The same below.
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H R 2 AT 8 PR R A P OR Rl R A& T
HRAEAE A N R AR R AR A A RKAR S 2
S E . BABGERNER . I w24 KR
KR 19,5 mmed’, FREAE R A U5 0 % 03 18
KR, N 13,5 mmed', TCHL A HE R
BB IR B AE N ARG LT IR R 22 AR KR
ArWch 17.0.16.5 mmed?,
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Fig. 1 The mycelium growth rate and characteristics

of Armillaria mellea in different temperatures
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Fig. 2 The mycelium growth of Armillaria
mellea in different pH
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Optimization of Cultivation Conditions of Armillaria mellea

YAN Jun.WANG Huan.,SUN Dong-mei
(Heilongjiang Bayi Agricultural University,Daqing, Heilongjiang 163319)

Abstract: Armillaria mellea has medicinal value with rich nutrition,it is also the important nutrition source of

artificial cultivation Gastrodia elata and Polyporus. The effects of different carbon sources. nitrogen sources,

pH and temperatures on the mycelia growth were studied to obtain the optimization culture conditions. The re-

sults showed that the optimum growth temperature was 25°C to 30°C of Armillaria under the supplied temper-

ature, the optimum pH was 6. 0~8. 0,the best carbon source was glucose,and the optimal nitrogen source was

peptone.

Keywords: Armillariella sp. ; biological characteristics; condition of culture
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