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Table 1 Isolated strains of L. delicious in different areas
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Figure 2 The effects of different temperature on the mycelia
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Tissue isolation and mycelium growth characteristics
of Lactarius delicious

ZHOU Couyingl, LIU Jurrangz, LI Qiarrru2
(1. College of Resources and Envionment, C(SFU, Zhuzhou 412006, Hunan China; 2. School of Life
Sciences Zhanjiang Ocean Univemsity, Zhanjiang 524000, Guangdong China)

Abstract: The tissues on different positions of 6 basidiocarps of different sources are isolated with 5 kinds of culture
media. The best medium for tissue isolation of L. delicious is PDA culture medium and 8 well-developed mycelia
are singled out. The research of growth characteristics of mycelium A 1 indicates that the mycelia can absorb all the
carbon sucrose tested. The sucwose is the best utilized carbon mutrition, the glucose is the better and the fuuctose is
the worst. As for the utilization of nitogen source, of organic nitrogen, single nitrogen is better than compound
nitrogen; and urea can t be utilized. Of inorganic nitrogen, ammonium nitrogen is better than nitrate nitrogen,
ammonium sulfate has the best effect and nitrite cant be utilized. Mycelia have strong adaptability to salt
concentration and can grow when the salt concentration is 14 ¢°L . The optimum salt concentration for mycelia
growth ranges from 0 to 6 g“].i1 . The range of temperature for growth is 7~37 ‘C. The optimum temperature for
mycelia growth ranges from 15 to 30 ‘C. The optimum temperature for growth is 27 ‘C. The mycelia prefer neutral

and acid environment. The pH values suitable for growth is 5 ~7 and the optimum ore is 6.5. [Ch, 2 fig. 4
tab. 7 ref. |

Key words. edible fungi; Lactarius delicious; tissue isolation; mycelium; growth characteristics



