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Characteristics of Mycelial Growth for Artificial Cultivation in
Termitomyces albuminosus
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Abstract

The investigation of mycelial growth for artificial cultivation in 7. albuminosus determined that within PDA,
YM, MEA medium, both KNCAF 9001 and 9002 strains showed the highest mycelial growth in MEA media
with 89, 81 mm, respectively, followed by YM, PDA in respected order. Furthermore, optimal mycelial growth of
89 and 77 mm in 9001 and 9002, respectively, at 25 C. Mycelial growth rapidly decreased at 30 C, but it was
confirmed that it survived at 40 C. At pH 6, mycelial growth was fast with growth of 89 and 88 mm for both
9001 and 9002, respectively. In the case of 9001, the addition of with cotton seed hull(80%) and rice bran
(20%) each other resulted in maximum productivity of 99 mm/10 days. The result differed in order of corn cob(97
mm), oak sawdust(96 mm) and poplar sawdust(93 mm). Ultimately, the result confirmed that addition of rice bran in
comparison to bran resulted in higher yield. Even with identical medium component, 9002 showed the same
tendency as 9001 but its growth was relatively slower than 9001. The effect of mycelial growth on the moisture
content of the medium was best at 101. 94 mm/10 days when the moisture content of 9001 and 9002 was 65%.
Mycelial growth rate tended to be slower when the moisture content was higher or lower than 65%.
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Fig. 1. Mophology of mycelia(left) and fruiting body(right) of 7. albuminosus
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Fig. 3. Effect of mycelial growth on culture temperature in 7. albuminosus
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Fig. 4. Effect of mycelial growth on pH in T. albuminosus
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Fig. 5. Effect of mycelial growth on main media and nutritious source in 7. albuminosus
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Fig. 6. Effect of mycelial growth on moisture contents in 7. albuminosus
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