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Resear ch progress on submerged fermentation of macroscopic edible fungi

WANG Qian®, HU Wei-Jing
(College of Life Science, Hebei College, Baoding 071002, China)

ABSTRACT: Researches on biological characteristics of macroscopic edible fungi and its application with
submerge fermented method have become a new focus of the modern agriculture. Fermentation technology is
an important part of biological technology. The principle of fermentation engineering using for the production
of edible fungi has gradually become the trend of the development of modern industry. This paper summarized
the history of submerged fermentation of macroscopic edible fungi, fermentation process and characteristics.
Submerged fermentation of macroscopic edible fungi had a wide range of applications including preparation of
liquid strains using for edible fungi cultivation, preparation of health food and medicine using fermentation
products, producing food or feed protein by metabolites, preparation of health and beauty cosmetics and
cultivating edible fungi fruiting body. Using submerged fermentation, edible fungi mycelium and metabolite
could get in the short term. Its production efficiency was far greater than the agricultura cultivation method. In
addition, the metabolites could be extracted more easily and effectively from the fermentation broth by
submerged culture. Therefore, submerged culture would become the modern trend of edible and medicinal
fungi production.
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Table2 Some macroscopic edible fungi which are suitable for submerged fer mentation

Lentinus edodes
Pleurotus sp.
Pholiota adiposa
Hedcium erinacius
Flammulina velutipea
Ganoderma lucidum
\olvariella volvacea
Auricularia auricula
Gloeostereum incarnatum
Agrocybe cylindracea

Tremella fuciformis
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Fig. 1 Technology process of submerge fermentation of
macroscopic edible fungi
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Table3 Pharmacological action and clinical application of culture solution of some macroscopic edible fungi
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