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A comparison of the nutritional index of different foods compared to mushrooms
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Mushrooms: between 6 and 31
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Source: FAQ. 2004. Wild edible fungi, a global overview of their use and importance to people,
by E. Boa, Non-Wood Forest Producis, No. 17, Rome.




Nutrients in Crimini Mushrooms, Raw

selenium 131
vitamin B2 I 124 Excellent source
copber y20 (>20% RDA)
vitamin B3 16
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= potassium 11
& Vitamin B1 7
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folate 3
dietary fiber -_|2
magnesium 1 . 2
manganese ﬂh 2
sodium 10.1 | | Very low amount
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Sterilization of
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Spawn technologies

1. Solid culture method — vwudaswig unlsd
2. Liquid culture technology - luwawnsman
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Wagazshs (sorghum grain spawn)
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SYel[le mushrOOm spawn
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Liquid spawn




Day 3 Day 4
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¥ Constant condition without

Mveelial Dry Weight (me.ml-!)

J
;2 I shaking
15 I B Contmuous shakmgat 250rpm
1 - 60mun m shakmg at 230rpm
and 230 i constant condition
0.5 - without shakmg
ﬂ ! .
A B C

-

Effect of Media culture (A. Sabouraud’s dextrose without agar (SDB) with cycloheximide and chloramphenicol, B. Czapek’s
without agar and C. Brain-heart infusion (BHI) without agar)) and Cultivation conditions on P. eryngii growth.







1287 lMSHE

msuuitlas

wnlumsignidianuian

Usuldiuinsassng

(9] gl G o A4ad
ﬁ?k‘ﬁﬂtﬂlﬂﬂﬁﬂ]ﬁW‘ﬂ
(@194)
22119188 10 % (25-30 %)
S

PIUN2

[ (%4 11
°(I"Ivl>6] LLG\E!GEI’]T]

WAVDLUA?

fb 5201157

YV EXMEAGEN




SPAWN —
INOCULATION

8N19UgNiZa VS snwmuensiasy

B,

=,




INCUBATION
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Biological efficiency
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5.2 + 0.1 mm/day
116.1 +19.9 g/bag

42.98 %
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7.7 £ 0.2 mm/day
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Comparison between liquid culture and solid culture technologies for edible
mushroom spawn production and analysis on their economic benefits [2011]

Guo Jingli, Chinese Academy of Agricultural Sciences, Beifing (China), Institute of Agricultural Economics and
Development

Liu Xu, Chinese Academy of Agricultural Sciences, Beijing (China), Institute of Agricultural Economics and
Development

Abstract ﬂ E

[ Objective] Through comparing the profit ratio of cost of liquid culture and solid culture technologies for spawn production, the
advantages of liquid spawn production were explored for providing strategies for facilitating the application of this technology to
promote healthy and rapid development of edible mushroom industry. [Methodd In this paper, an edible fungus research
laboratory and a large-scale production facility for edible mushroom were used as examples. Detailed records and statistics were kept
for the production of Bai-Ling mushroom (pleurotus nebrodensis) spawn using liquid culture and solid culture technologies in the
years of 2009 and 2010. Statistical analyses were carried out on the cost and the profit. [Result] Liquid culture technology for spawn
production has significant profit advantages. For example, the time for spawn production is reduced by 24 days. The time for mycelia
to fill a fruiting bag is reduced to 10 days. The contamination rate is reduced by 1.5%. The cost of one fruiting bag is reduced by 0.732
yuan. The profit ratio of cost is increased by 42.08%. However, many problems need to be solved before this technology can be
broadly used. [Conclusion] Comparing with solid culture method, liquid culture technology for spawn production is obviously more
advantageous, which is reflected in better spawn quality, reduction of contamination, increase of efficiency, reduction of cost and
increase of production stability. For this techno
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journal homapage: www. eglsevier.com/locate/scihorti

Production of liquid spawn of an edible mushroom, Sparassis latifolia @Mm
by submerged fermentation and mycelial growth on pine wood
sawdust

Lu Ma®", Yan Quan Lin®"*, Chi Yang®", Zheng He Ying", Xiao Ling Jiang="

4 Insritute of Edible Fungl, Fujian Acedemy of Agricultwral Sciences, Fuzhow 350014, China

b National and Locel joeint Engineering Research Center for Breeding & Cultivation of Featured Edible Fungi, Fujien Academy of Agricultural Sciences, Fuzhou
350014, China

ARTICLE INFO ABSTRACT
Article history: Rapid mycelial growth rate of liquid spawn could suppress contamination, which is significant to the
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Scientia Horticulturae

journal homepage: www.alsaviaer.com/locate/sciharti

Production of liquid spawn of an edible grey oyster mushroom, @mmm
Pleurotus pulmonarius (Fr.) Quél by submerged fermentation and
sporophore yield on rubber wood sawdust

Noorlidah Abdullah®*, Rozila Ismail ®, Norjuliza Mohd Khir Johari®, M.S.M. Annuar”

* Mushroom Research Centre, Institute of Blological Sciences, Facwlty of Science, University of Malaye, 50603 Kuala Lumpur, Malaysia
b institute of Biclogical Sciences, Faculty of Science, University of Malaye, 50603 Kuala Lumpur, Malaysia

ARTICLE INFO ABSTRACT
Article history: Production of quality spawn having good ability to colonise fruiting substrates at low risk of contam-
Received 10 Decembeer 2012 mation 15 of utmaost importance to the mushroom industry. The aim of this study was to investigate

Received in revised form 17 June 2013
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submerved fermentation in a 2-L stirred-tank bioreactor under contralled conditions and to evaluate its
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Million tonne

World Mushroom Production (Million Tonne)
(Estimates - All mushrooms)
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