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Studies on submerged fermentation technology of Armillaria luteo-rivens
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Abstract A domesticated strain of Armillaria luteo—rivens was cultivated under the conditions of optimized medium
composition and culture temperature. Through the single factor experiment the effects of medium volume stirring rate
fermentation period and inoculum size on mycelia yield were investigated. On the basis of single factor experiment the
optimum parameters of submerged fermentation were determined by using orthogonal design and then were verified on
laboratory scale and pilot scale. The optimized parameters of fermentation were as follows: loading volume 150 mL/500
mL  stirring speed 125 r/min  fermentation period 10 d inoculum size 15% . The result indicated that this technology
could be applied to industrial production.

Key words Armillaria luteo-rivens, submerged fermentation; fermentation technology



