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Effects of Corn Steep Liquor Hydrolysate on Growth and Fruiting Body Quality of Lentinus edodes
SHI Jie,CAO Yujia, LI Guanlong, LIU Xiaolan
(College of Food and Biological Engineering, Qiqihar University, Qigihar 161006, Heilongjiang , China )

Abstract: To alleviate the decline in yield and biological efficiency of Lentinus edodes after the second flush,
corn steep liquor hydrolysate was applied as a water-replenishing nutrient solution at various concentrations.
The effects on mycelial enzyme activity , nutritional components, yield, and quality of fruiting bodies were evalu-
ated. Results showed that the 3.0% corn steep liquor hydrolysate treatment achieved the best fruiting body
quality, the 2.0% treatment gave the highest mycelial enzyme activity, and the 7.0% treatment produced the
maximum fruiting bodies yield. According to the comprehensive assessment, application of 2.0%-5.0% corn
steep liquor hydrolysate is optimal for Lentinus edodes cultivation bags after the second flush, which can simul-
taneously promote yield and enhance quality.
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Fig.4 Effect of corn steep liquor hydrolyzate on crude protein

content of Lentinus edodes fruiting bodies
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Fig.5 Effect of corn steep liquor hydrolysate on crude fat content

of Lentinus edodes fruiting bodies
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Fig.6 Effect of corn steep liquor hydrolysate on crude fiber

content of Lentinus edodes fruiting bodies
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Fig.8 Effect of corn steep liquor hydrolysate on ash content of

Lentinus edodes fruiting bodies
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Fig.9 Effect of corn steep liquor hydrolysate on total sugar

content of Lentinus edodes fruiting bodies
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Table 2 Effect of corn steep liquor hydrolysate on amino acids in

fruiting body of Lentinula edodes

PN IR %
BREMIR 0% 3.0% 5.0% 7.0%
TR (Val)* 0.67 0.76 0.78 0.76
T 2R (Met) * 1.12 1.23 1.06 1.21
SEot R (1e) * 0.55 0.58 0.61 0.59
LRI (Leu)* 0.92 1.03 1.06 1.01
RN A R (Phe )* 0.58 0.65 0.68 0.62
R (Lys) * 0.86 0.96 0.98 0.96
IR (Thr) * 0.65 0.74 0.75 0.73
KRAETR(Asp) 1.22 1.38 1.43 1.39
22 53R (Ser) 0.68 0.75 0.76 0.73
A28 (Glu) 3.67 3.29 3.64 3.62
H& & (Gly) 0.57 0.63 0.66 0.64
NER (Ala) 0.73 0.83 0.89 0.84
PR (Cys) 0.00 0.00 0.00 0.00
i 2R (Tyr) 0.23 0.24 0.22 0.30
ZH 2R (His ) 0.32 0.35 0.37 0.35
KRR (Arg) 0.81 0.94 0.99 1.00
Jifi % (Pro) 0.81 0.85 0.85 0.88
JENE e 14.36 15.21 15.74 15.61
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