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Table 1. Effect of grain concentration on growth of liquid-
cultured Flammulina velutipes

Concentration  Dry cell weight
(%) (g/L)
117
3.39
3.78
3.48
0.82
2.87
311
3.05
133
301
3.63
3.26
145
3.09
3.46
3.06

Media

Foxtail millet

Barley

Defatted soybean

‘Wheat
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Table 2. Effect of initial pH on growth of liquid—cultured
Flammulina velutipes on barley medium

Initial pH Final pH Dry cell weight
(medium) (after cultivation) (g/L)
45 42 3.08
5.0 43 3.36
55 53 342
6.0 5.7 3.31
6.5 6.1 3.06
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Fig. 1. Fibrinolytic activity of grains (A} as control, pellet (B) and mycelial broth (C) obtained from liquid—cultured Flammulina

velulipes on grain media.

1, Corn; 2, Foxtail millet; 3, Wheat; 4, Defatted soybean; 5, Brown rice; 6, Barley; 7, Black bean.
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Table 3. Antibacterial activity of water extract of pellet
oblained from liquid—culiured Flammulina velutipes (mm)

Bacteria
Media A-3 A-7 A-12 A-20 A-23 A-27
Comn 0 0 0 0 0 0
Foxtail millet 0 0 0 0 102 O
Wheat 0 0 1 0 112 114
Defatted soybean 0 0 0 0 0 0
Brown rice 0 0 0 0 0 0
Barley 0 0 108 0 116 108
Black bean 0 0 106 0 0 0

A-3, Bacillus cereus; A-7, Pseudomonas aeruginosa, A-12,
Staphylococcus aureus; A-20, Klebsiella pneumoniae; A-23,
Lactobacillus plantarum; C-27, Escherichia coli.
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Fig. 2. Peroxide value of linoleic acid added with culture
broth of mycelial mushroom after autoxidation at 50°C for
2 days (O, No mushroom; W, Flammulina velutipes).

1, Distilled water; 2, Butylated hydroxytoluene; 3, Barley; 4,
Brown rice; 5, Wheat; 6, Corn; 7, Foxtail millet; 8, Defatted
soybean; 9, Black bean; 10, Potato dextrose broth.
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Fig. 3. Eftect of culture broth of mycelial mushroom on
proliferation of mouse spleen cell ({0, No mushroom; B,
Flammulina velutipes).
1, Distilled water; 2, Barley; 3, Brown rice; 4, Wheat; 5, Corn;
6, Foxtail millet; 7, Defatted soybean; 8, Black bean; 9, Potato
dextrose broth.
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Fig. 4. Effect of culture broth of mycelial mushroom on
proliferation of mouse spleen cell with ConA (0, No mush-
room; W, Flammulina velutipes).
1, Distilled water; 2, Barley; 3, Brown rice; 4, Wheat; 5, Corn;
6, Foxtail millet; 7, Defatted soybean; 8, Black bean; 9, Potato
dextrose broth.
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Fig. 5. Effect of culture broth of mycelial mushroom on pro-
liferation of mouse spleen cell with LLPS ({1, No mushroom;
®, Flammulina velutipes).

1, Distilled water; 2, Barley; 3, Brown rice; 4, Wheat; 5, Corn;
6, Foxtail millet; 7, Defatted soybean; 8, Black bean; 9, Potato
dextrose broth.
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