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Progressin edible fungus by submerged fer mentation
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ABSTRACT: Edible fungus have rich nutrient substances, delicious tastes and high medicinal value. The
market demand of edible fungus is increasing year by year. Conventional solid culture for edible fungus cannot
fulfill the increasing needs, and new producing methods are deserved to be developed. Mycelium fermentation
technology has become the main fermentation method. Fermentor provides stable fermentation conditions and
suitable environment for the growth of mycelium. Culturing in fermentors can aso shorten the fermentation
period and is restrict to seasonal change. This kind of culturing method can also benefit to expandable
production and convenient for inoculation. Liquid fermentation methods have been widely applied in industrial
production and get high commercial benefits aready. This study analyzed the main factors for liquid
fermentation process of edible fungus and its fermentation kinetics, and summarized the applications of edible
fungus liquid fermentation in industries like feed, health care and so on.
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