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Optimization of Culture Conditions of Agaricus blazel
for the Raw Materia of Health Food

Kyeong Sook Baek, Jang Soon Bae and Kyeong Keun Oh
Department of Industrial Chemistry, Dankook University

Abstract

The optimization of conditions for the cultivation of Agaricus blazei was conducted in order to do mass
production of mycelia by submerged cultivation. The carbon source and nitrogen source of medium were
selected with high fructose syrup and soybean flake, and their optimized concentrations were determined
as 8% and 3% respectively. Operation conditions were also optimized as the culture temperature of 25°C
and pH of 6.5. The production of mycelia in the fermenter with optimized culture conditions has
reached to 8.04 g/L, which was about 3 times as much as that of conventional flask cultivation. In the
fed-batch cultivation, the productivity of Agaricus blazel mycelia was 12.01 g/L during 10 days.
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blazei)e =} & AWl Y3t a3E R &
2 71digF #AE ZA HATH(Martins et al.,, 2002;
Jang et al., 2002, Fang et al., 2002).
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5ol &-fr=le] AckBdlini et al., 2001).
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Fig. 1. Production of Agaricus blaze mycdia with various

carbon sources
(H.ES: High Fructose Syrup, L.D.S: Low Dextrin Sugar).
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Fig. 2. Production of Agaricus blazei mycdia with various

nitrogen sources
(C.SL: Corn Steep Liquor, SB.F: Soy Bean Flake).
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Fig. 3. Effect of the concentration of high fructose syrup
on the production of Agaricus blazei mycelia.
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Fig. 4. Effect of the concentration of soy bean flake on
the production of Agaricus blazei mycedlia.
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Fig. 6. Comparison the production of Agaricus blaze mycdia
of batch cultivation with that of fed-batch cultivation.
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Fig. 5. Effect of initial pH on the production of Agaricus blazei mycelia with various temperatures

A: 23°C, B: 25°C, and C: 27°C.
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