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MALEIHARTHBEEL VR BLY” “RFR“FPRARY,FREPHSCHARKRER, £R
REALS TEHEN LA RE R, BAL pPHA KB FREASTRARBELEKRELERKRY . &
BRBARERRBEREFPHRGEERSBALA - . FREpH N 4.5 FFRERERE
#0.2 g/dL; AR H X 4 PSDYB,
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Preliminary Study on Cultural Characteristics of Termitomyces spp.

LONG Zheng-hai' ,ZENG Da-xing’
(1. Zhejiang Pharmaceutical College, Ningbo 315100,China;2. Shenzhen Polytechnic,Shenzhen 518055, China)

Abstract: In this manuscript, the cultural characteristics of Termitofnyces spp were compared in
solid and submerged culture. Furthermore, the nourishment and environmental conditions for
Termitomyces spp growth were determined. Compared with that of the submerged culture, a
very slow growth rate was observed on solid medium. The optimum culture conditions for
Termitomyces spp growth in flask were follows: pH 4. 7; yeast extract 0. 2% ; medium PSDYB.
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BrE™., ST ROHEEL0EKEGFEMER
RUAF T HEENEN. FXAFEARLIEH
B HERBUREREAGHETNEHR, hi#t—
EHEMNARHEHEARGAAERRRME—
TE B BLE KR

1 #H55%

1.1 HH

7% B\ 3 (T. albuminosus) Tb-213,Tbh-214 B #
W BAE (T. robustus) Tr702 HkH REE
NEMHENXTRENTFEFLEPLHE.

1.2 EFE

1.2.1 E4kghkt KA PDAY &, A&
PDA S B MEREKE 0. 2 ¢/dL BB B R HI M
B, At pH HZE 4.5,

1.2.2 &k4k3kfk PDY HFEMRA(g/dL) 20
DHREMN,2 HEH. 0.2 S K, PDYBIE 1.
PDY+ VB, 30mg/L + VB, 60mg/L; PSDY % 3
H:15 D4 EN,25 .2 HEE, 0.1 BEH;
PSDYB ¥4 3 # . PSDY+ VB, 30 mg/L + VB; 60
mg/L;Czapek $535 3.3 RENF,0.3 MSREH5,0.05 &
1L89,0. 1 BERRE —99,0.001 FHiRE4k,0.05 Hlk
B EREFEHATERFE pHMEE 4.5,

1.3 #EF¥K%

BERIEFFRA 9 cm 3R I 25 CHEB R, K
EEFRRA 250 mL ZMHMEEA 50 mL $E5H 8, A
SEBRFBAXI/mLEH, EHEN 1 mL/E
¥, B 25 CTF 120 r/min {HBIBKIZF,

1.4 BMFHEERR

AEBEAKUFAERBEREXRDHERATER
BAXI/mL) , EEFEFENAER=AK P
BABERTEER.25 CHELEKIEH, 29
F2AhM8h BBENBERFHRIEFR, Ko T
ERFHBERFHEE,

1.5 BHETENE

BMERBLZABOH TR HEIANEHEL
U TEEER, AR TFRIRE, RELBEHT
B v,

2 # 3R
2.1 WHEMERSE

2.1.1 BHEAHEAKZREE TRWETHH
B T B R B0 B 35 5% 45 4, R L& B %k 7 PDA

FEMEEFR EAEKERE, 7 PDAY E4KEFT
b, ERAR+ S8, £ PDAY Rl IEHE L,
25 CHEF, ZHEK 12~15d 5T KW E.EE
HOERERENRBREFREYPRBOERK, E
BERV A ABKHENFE.
BEAEMEER - BENHAA6, BE AN
MEZRERXKEEC. AREGNEEELEKD
PEEE—BLEHEFRERAR . EELREK.
BEXLER, WEAFH I HEY. (DHLEY,
HEEHNARBAAGEME FRARSAEH
#,FREL. BERERR, LB E KA LR
B, OBTH.EESERLL HLENEER
FRRIMR . EERLIEE. “REX, KBLHE
HRLAER,(DPRE. . KEBELAFRELN
TFTERWMERZE, B EGHEESTER, T
RBEEATFHERFE LR W E R K6 E
RO, ERF— RO THERAMA R 250
BE REEZLHEELE 1(a); 83 Tb-213,
Tb-214.Tr-702 ZEN RS> R N FXFPIERL,

s

LAERTE 2L &ERBTF 3. H4ERT
@Tb-213 B GERTFERISERT

1LPRBTF 2. ¥E L RXBHRBT
(b)Th-213 BB ERTFHR
Bl T2BEEKNIEBRFRATHR
Fig.1 The conidia and germination of Tb-213 strain
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HY RBES, KEHBRRAEK,25 THEF 1048
HIAEK 5 mm~35 mm(HR), BHEHRNEK S
mm~15 mm; B 7% 5 4E 5 H mE sFH . WEE 3
FRR, BABMEEEKAMBRR BEEX,
MAFRHNEEEKER BHER/N EERHH
PFREARBTESSHEEFOFLEEL .
2.1.2 B Ee kbR E  EREAKEFHR
KRS HER ERREREAGT, BHEMH 2~3
dE FHRERAECHMELR BLRTBER
FGHRR . HLAANS, BH. ERA 1 pm~
1.5 pum, HEHE LM EEHFRERK KRR EHR
Frek, 4~5d )5, KR 4 mm~8 mm K/NHHE 4
RELBRIEGELTHER HRA 2 pm~3
pm, KA B =LA ERF. D4R TFREESEE
EEFRAMN HLRFENTEIREECREAB A,
5~6d/E,HLHR—BAFHK, FHRRXBEFH, B
FBAEEN., WELRA - EEREFEHT. X
WEHEREESEREZEHEER W, — B
BN FRERHCELRERERE, AR
KoyREIBUWAEF - K2ZE. it SEHERKX
MIEFHAEST 30 CULR,“REHBHM,

& E vk B e, NI E S RE N REE
BR—BELBE. MPEE, ZHMEZECIIKE
e BERHYKRENSERT. HEN“AT
B “HI22 A7 ¢oh ) B B IS AR E R
N L

LR, BT EH4R"ER=REEN A
FRERERFZNEFRBERFEW M RWFR"E
BERERK.BERGERELR. B, fFEi&
BTEREEP  EREEFNHENERERHEL
BREY 3 4~eh A BB Bk BF Tb-213,Tb-214,Tr-702 4
HISELBWEETRMH,
2.2 BHEMBFHRIE

¥ T2l MR FEFBEIHNEATEK,
Czapek .PD f1 PDY #,24h.48h G ME , LR A F
1Fi. 24 h JGWER , FELBEKH Czapek 1k R
FHE,HEHEN 0;7£ PD fi PDY R FHHE X
LMK ALK, WTFHENFELA, XEN
BEFRHEEE 2RFELAE 1), AR 3I~4 ];
EEATFRKEBRENFE, P BRFECKBEK
iz, 48h GME . MTHREILFRE BA. X
REGEFE MK, T & X HEH KM Czapek PRIH R
WHRFHEERM. TRPEUED, B ENEKRE
FMMFHERILE W, Th-214 ZELE KM Cza-
pek PABEHAEMER , THREXERFEHEM

FHENTER,
2.3 BEERRENSHEHRLEKNEW
FLRUPDY HREMATARAREERE
WEMSHERLERNE W, SRLE 2w,
LEREREN-BEERBEREN 3 PMEKELE
KOgmE—E, S8 HEER 0.2 ¢/dL &,
EEBENELREARE, LG HEREMGH
R4 EES TR, YEEREAZE 0.6 g/dL

R EEEME 2R T REEN BAE; ARG

FEEGEFERIKEBL0.7g/dL 5, £W B 1M

FEgERK. AL SHEHLZEKNBRERTHE

EEWER 0.2 g/dL,

£1 sHE T24 BRSERFEFREFRER
RRHER n=5x

Tab.1 The germination rate of conidium from Tb-

214 strain with different medium

HEE/%
24.h 48 h

BRE

Water 0.0 0.0
Czapek 0.0 0.0
PD 94.0 95.0

PDY 96.0 96. 5

',h, TR/ g/dL)
H2 #EX¥MBlERLERKAER
Fig.2 Effects of yeast extract on mycelium growth by

Termitomyces

2.4 pHEMBHMEHLEKHXME
L PDY H3 55 %, 905 T pH X 3 4t
REkEKNEw, LR NE 3, RREHRRE
HEEAMAERMNELEK, SEEH B pH
3% 4.5,8 2% pH H/MNF 3.5 LK T 5.5 B,
HakERZDME.
2.5 EFBARMNBHERLEKHYM
l4# 7 PD.PDY.PDYB,PSDY # PSDYB %
BREMSHEHELERKRNER.ERAK 2, X
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RERKN - ARHHHEIEREPDPMAEKE
BMERNEERILKXEHEH PDY R PSDY
BAELHRAKBTERS 2~3 5, &#— S %M 2
FhgEAEEH PDYB 5 PSDYB 55 5 b, B Z 4
KENELVERE. AVBSRRATHHIRE
WEENBEELREEAF LM A @R F4
EWTE WMLk PSDYB i X R854
KEF AEEHENHRIER.

12r

104
X gt
] ——Tb-213
g 6r - Tb-214
S 4t —A—Tr-702
=

2l

0 1 L 1

3.5 4.5 5.5
pH{E

M3 pHEXNBHRELEKNEW
Fig.3 Effects of pH on mycelium growth of Termito-

myces

22 FEERENBHEHLEKHKM n=5x
Tab.2 The effects of different medium on myceli-

um growth of Termitomyces

ButkTE/g
HRE

Th-213 Tr-702

PD 4,23 3.90

PDY 10. 78 10. 56
PDYB 11. 20 9.32
PSDY 12.70 11. 24
PSDYB 13.58 12.53
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BREHFERHLY BAFH FRM=FHBNE
BE@EORY, ARIERBETHTH. P HREL
B, AR W By P R, X 5 R R AR O bk (8]
BRRENEELZRUAERESFARPHRE
RoAARHERE-SHE.

BHEEIER. FEFSEKEF, B#R
HEXKX . BSFON . AIR.ZHBZN . L/

C AEREHERANIEER") AL R B PEBHK

N .BE8E. VB . VB X ZEEKEHRANE
#HER. BFREN B EAERIEEENB
HE4EH K, 7 PDY,PSDY i A VB, (30 mg/L).
VB (60 mg/L)Bf BIREA R, FRNEBHAR
NeE, RAEERTHNELERCEREREELE
KWEE, EPDYPMATHE L= 8iH#—
SREENERRVERENRELC/N WA
SHEEFRER B M, B, ] 417 R oA R
BOTORENNEBRSEESEREENFHAR,
XFEHERLAKEEM pHEABER X
MEFE—EER BERSYRBEBSIHH L&
BERENRERE pH ER 6~7"7, AXMELR
HZRERLRETRFENETHME LB,
RIVAN S NEHELBEEMN pH HEEE 4.0~
4.7 20,
AXRSHEREF R RASERFII,
MNARFEEERN B MR RER L, R T xTF 5
ARFHRFEMHE R mE T H @k L EHR
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