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DA (Agrocybe chaxingu Huang)
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- = MYAS HMA BMA SDAY CDA MM MPDA MCM PDA YMA

TAIEE S 56.7 58.6 38.6 37.1 57.1 30.7 52.1 56.9 53.7 59.7

AL ED ++ +++ ++ +++ + + +++ +++

) PARRES - ZEAE(mm/72) PEMNLE ¢ +H(UE)~+++(XIY)

Fi MYA : Malt extract yeast extract agar, HMA : Hyponex malt extract agar
BMA : Basal medium agar, SDAY : Sabouraud's dextrose agar yeast extract,
CDA : Czapek dox agar, MM : Malt extractr, MPDA : Martin's peptone dextrose medium,
MCM : Mushroom complete medium, PDA : Potato dextrose agar,
YMA : Yeast extract malt extract agar,
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C C1 c2 C3 C4 C5 Cé Cc7

Et2 21 (2%/YMA)

C : Control (no carbon source), C1 : Malt extract, C2 : Dextrin, C3 : Xylose,

C4 : Fructose, C5 : Maltose, C6 : Lactose, C7 : Soluble starch.
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Bt A2l (Maltose) =<(%)

- &
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TAEEEE 48.7 48.3 50.1 49.3 55.7 54.6 54.1
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N N1 N2 N3 N4 N5 N6
2 A21(02%/YMA)

N : Control (no nitrogen source), N1 : Peptone, N2 : Yeast extract,
N3 : Asparagine, N4 : NHisNOs, N5 : NH4CI, N6 : NaNOgz
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Zl A2l (Yeast extract) s=(%)
2 =
0.1 0.2 0.3 0.4 0.5 0.6 0.7
A E ST 51.6 48.8 52.5 50.3 49.6 50.6 51.6
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5 o C/N&( C/ 0.3%N)
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M @ Control (no mineral salt), M1 : MgSO4#7H,0, M2 : FeSO47H:0,
M3 @ KH2POs, M4 1 ZnSO47H0, M5 @ KCL M6 : KoHPOjs.
A RI8F =58 FAMEESE
- . LI1EF(KHPOs) =% (%)
- 0.05 0.1 0.15 0.2 0.25 0.3 0.35
TAEE ST 50.6 50.8  52.7 51.3 51.6 49.6 51.3
TAEE +++ +++ +++ +4+ +++ +++ +++
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1 OErlenmeyer flask
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C C1 c2 C3 C4 C5 C6 C7
EtAR1(2%/MYA)
C : Control (no carbon source), C1 : Malt extract, C2 : Dextrin,
C3 : Xylose, C4 : Fructose, C5 : Maltose, C6 : Lactose, C-7 : Soluble starch.
gt AR SEY DAEREE
- _ EtA 2 (Maltose) =5(%)
0.5 1.0 1.5 2.0 2.5 3.0 3.5
TANEESE 61.6 59.8 60.2 57.3 56.7 56.6 60.1
TAEE + + ++ +++ +++ +4+ +++
Of, A28 FAIME 55
0 ol 28 [
RM = =
Ko € 40
N N1 N2 N3 N4 N5 N6
A A20(02%/MYA)
N : Control (no nitrogen source), N1 : Peptone, N2 : Yeast extract,
N3 : Asparagine, N4 : NH4NOz, N5 @ NH4ClI, N6 : NaNOs.



Hh A8 STY DAMESE
5 . Zl A2l (Yeast extract) s=(%)
- 0.1 0.2 0.3 0.4 0.5 0.6 0.7
TAPMAE ST 64.6 66.7 68.5 66.7 71.6 69.6 71.6
TAIY & ++ ++ ++ +++ +++ +++ +++

Al C/INEE ZMHEESE

C/NZ( C/ 0.3%N)

2 0=
0.1:1 0.2:1 0501 14 2:1 5:1 1011 20:1 30:1 404
TAEEEE 526 56.5 56.1 585 556 53.1 53.3 488 42.3 36.2
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M M1 M M3 M4 M5 M6

2
2719 F(0.1%/MYA)

M : Control (no mineral salt), M1 : MgSOs7H>0, M2 : FeSO47H-0,
M3 : KHoPOs4, M4 @ ZnSO47H0, M5 : KCl M6 : KoHPOs.
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LI EF(KHPOs) == (%)

- - 0.05 0.1 0.15 0.2 0.25 0.3 0.35
TAMEEEE 60.6 61.8 62.7 61.3 61.6 60.6 61.3
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B X & ] SaAl 2= +=2(g/8)
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OIsEE 70 + ZIJI=230%,
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EZEcHSE80 + 01220%
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o MH SIHIIM HBHXIZAM YMA(Yeast extract malt extract agar)dt ZAFMEEEIL 2
ZMEEZI L0120, A ZAMBHER2EZE= 25T, pH= 6.0, OIAY

o EFA L2 Maltose 2.5%, EARS Yeast extract 0.3%, C/INES 1:1
KHoPO4 0.15% EJF Al ZAIMAEEEDL W20 ZAMALED 4517 S
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o EtARIS Maltose 2.0%, EALES Yeast extract 0.4%, C/INE2 111, RIIHs:=
KoHPO4 0.15% &b Al S AMMEEE DL WS
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