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Fig.1 The effect of temperature on the growth

rate of mycelium
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Fig. 3 Effects of pH on the growth rate of mycelium
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Fig.4 The growth situation of mycelium under

different pH conditions
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Fig.5 Effects of different carbon sources on the

growth rate of mycelium
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different carbon sources
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Fig. 9 Changes of physicochemical properties during

growth and development
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Study on Biological Characteristics White Asparagus Mushroom and

Physicochemical Properties of Its Cultivation Process

ZHANG Qi-hui
(Edible Fungi Research and Development Center of Gutian, Gutian 350002, China)

Abstract; In order to further understand the growth environment and nutritional conditions of white asparagus

mushroom, the mycelial growth rate and status under different temperature, pH, carbon and nitrogen sources

were measured. The activities of carboxymethyl cellulase, amylase and laccase in the mycelium and the changes

of reducing sugar, soluble protein, water content and pH during cultivation were measured. The results

showed that the optimum conditions for mycelium growth were 29 °C,pH10. 0, sucrose as carbon source and

yeast powder as nitrogen source. During the growth and development of the mycelium, the pH of the medium

increased first and then decreased. Cellulase and amylase maintained high activity during the whole growth and

development process, while laccase activity was low and increased first and then decreased with the growth and

development of the mycelium. This indicated that the growth and development process of white asparagus

mushroom had a preference for fiber and starch nutrients. which could be as a key point in formulation optimi-

zation .
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