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Physiological factors affecting mycelial growth of Cordyceps sobolifera
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Summary : Recently, the pharmaceutical effect of Vegetable caterpillar, “Toucyu-kaso" have attracted consid-
erable attention. The foundamental culture conditions affecting the mycelial growth of Cordyceps sobolifera,
a kind of Vegetable caterpillar, were investigated with the aim at culturing the mycelia in a liquid media.
C. sobolifera could grow in a range of 10-30 °C, but the optimal temperature was around 25 °C. Czapek
media were the most suitable for incubating C. sobolifera in chemically defined media, natural media as potato
extract were also good. Disaccharides, maltose and sucrose effectively accelerated the mycelial growth,
hexose was not bad. Potassium nitrate in nitrate nitrogen was more effective for growing than ammonium
nitrogen. Light irradiation inhibited the mycelial growth of C. sobolifera. The optimal pH was 6-7 in liquid
media.
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Glucose 50 10
Sucrose 30 50 50 30 10 | 150 50 50 10 25 20 20 20
KNO, 10 2 2 2 1
NaNO:x 2
NH.NO; 10 2.5 1.5 1.5 0.5
(NH.) .H.PO. 2
Asparagin 2.5
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MgSO.-7H-.0 0525|2505 0210305 1]25| 10 |0.2]0.2
KCl1 0.5
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I X ORFEEMICE T ARERKEEFR 21T
R BRI Tl b ERR D BAFTE o T2 D
L CzapekiZHITH VD, BHIZ X D HE RO EIX
ST dH o 7. D0 TTochinaifz T Dk E
DENS T, WAREEITH < A A 7. Pepton
B TIIEADMERRITSH D b OO, BEEITIE
WIS, [PEROREN RS Bolo. KK
e Clx, CzapekBFHlE & ClidZa v, &7 b
TX AEMOERREN R, BERBELIEFIC

£ 2. BHEEHTOY I X FrOEAKE

5 TEREEE | mgom
Czeapek 60.5 sk
Peeffer 36.0 sk
Richards 34.3 *skok
Hennerberg 43.8 K3k
Tochinai 50.8 *
Sucrose-asparagin 35.2 ek
Curri 10.8 %ok
Sucrose-asparagin 35.2 K3k
Hoppkins 39.1 S
Myer 35.9 sk
Myer-Smith 30.5 kosksk
Naegel 35.6 *esksk
Pepton 47.2 sk sk
Malt extraction 51.1 *
Onion decoction 33.3 kosksk
Potato decoction 56.9 *skok

R OERE © sk 5y kol IR skeksk ;) R
ARHT 3 MIFEBRAM KL, ZOWHMETRLE,

& 3. BRI X 2 EARRE DR

| o =—Ef (mm)
Arabinose 33.7
R HE Xylose 19.1
Ribose 41.9
Glucose 51.7
- Mannose 51.1
R
O Galactose 50.7
Fructose 43.5
Sucrose”® 52.8
Maltose 54.0
iy E%E
L Lactose 32.2
Trehalose 53.8
] Xylan 18.6
b W%E
SN Corn Starch 36.3
HEIIN 12.4
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CH;COONH. 35.4
(NH.)CO,-H.O 5.0
NH.H.PO. 19.6
e (NH.) »S0. 20.8
TOESTEER  (NH) .HPO, 43.6
NH.Cl 17.3
(NH.).C.H.0s 41.5
(NH.).C.0.,-H.0 42.3
KNO; 66.7
iR RE % R NaNO;* 65.8
KNO. 58.9
NaNO. 44.8
FHgReEE R CO(NH.) . 5.0
Pepton 34.4
N 56.4
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6. PHIZKZEARRE
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RT. RIAREE L C OB R E R IIpH 6 ~ 7 O
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SU TR THoT=. XX CIIERE ECIX
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UMM 1983, VL O 1994). L7=- T, ik
B TR LR T, B2 7 ORRKEIC
FIETpHD BT N F YT X4 & L REEOEA
Elpol-. E-vA #ri3pH 4.5~6.0 D55
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ENOCRHF LD THDLZ ERP LN E RS T,
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3) BRfLiEo Tlx, ~ L h—R, A7 u—
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B G L) B AT TS~ 7.
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HERH DI, WY U LARRETHhoT-.
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6) CzapekilZ{&E; 1 TpH 2.07> 5 8.0 D #iH T
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