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Quantified Method for Morchella Submerged Fermentation
Based on BP Neural Network
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Abstract; The growth curve of liquid seeds were drawed by the way of computer image treatment
and ANN after studying the shape characteristic of Morchella. The quantified method of judging
inoculating age of Morchella were established, which has avoided human error and the result was
satisfactory,
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Fig.1 Structure of BP artificial neural network
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Fig.2 Schematic illustration of Mycelium
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Fig.3 Schematic illustration of photograph device
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Fig.4 Curve of model error
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Tab.1 Contrast of the predicted values with the experimental

values of Morchella weight

KRS Yi y a/%
1 0.143 7 0.149 6 —4.11
2 0.245 4 0.243 2 0.9
3 0.312 3 0.3205 —2.64
4 0.3528 0.345 5 2.07
5 0.3915 0.380 1 2.92
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Fig. 5 Growth curve of Morchella liquid seed
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