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Abstract: Inthis study, Ganoderma lucidum was cultured using bagasse and cottonseed hull as substrates, and the growth characteristics,
enzyme activity, and nutrients inthe fruiting body were compared. The results showed that G. lucidum cultivated on bagasse exhibited faster
my celium growth (1.82 +0.54 cm/d), higher biological efficiency (23.71 +1.49%), and a shorter growth cycle (less by a day) than G lucidum
cultivated on cottonseed hull. During cultivation on either substrate, the trend of changes in the enzyme activity of carboxy methy| cellulase
(CM Case), xylanase, and laccase intwo culture mediawere consistent. A single peak value for each of the three enzy me activities was obtained
for G lucidum cultivated on the two substrates in the mycelium and fruiting body stages. G. lucidum cultivated on bagasse showed higher
CM Case and xy lanase activities, but lower laccase activity whenthan G lucidum cultivated on cottonseed hull. Compared with the fruiting body
of G. lucidum cultivated on cottonseed hull, the fruiting body of G. lucidum cultivated on bagasse substrate showed higher content of crude
protein (22.04 +0.07%), crude fat (2.73 £0.03%), polysaccharide (4.15 £0.03%), crude fiber (34.19 +3.15%), lower content of amino acids
(10.409%), essential amino acids (4.25%), ash (3.94 +1.08%), and a lower ratio of essential amino acid to total amino acid (40.88%).
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Table 1 Comparison of growth characteristics of G lucidum cultivated on bagasse and cottonseed hull substrates

P I A HmAR  FEA L%
ARME R#d mE/C kmEath RH% AT ElQ #®Z(emd)  #Elg SE %
Burk  24~30 2542 - 65~75
RHE,E 30~34 3082 24 90~95

BEid HAeik 34~45 2842 24 70~80 150 1.8240.54 35624228 23.71H 4F
W& AR  45-57 3022 24 85~95
F AR 57~61 3042 24 85~95
BuAik 2733 2542 - 65~75
BAEME  33~36 302 24 90~95

todrE AMEK 36~46 2842 24 70~80 200 1.4330.47° 35.184256 17.64+132°
BEmIM  46-58 3022 24 85~95
FARIE 57~62 3042 24 85~95

E KT M AT HEASD, n=6; FF|F R E _LARF AR EHALR 49 £ 7R F (p<0.05).
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Fig.2 Comparison of xylanase activity of G. lucidum cultivated

Fig.3 Comparison of laccase activity of G. lucidum cultivated on
bagasse and cottonseed hull substrates
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Table 2 Comparison of nutrientsin the fruiting body of G.

lucidum cultivated on bagasse and cottonseed hull substrates
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Table 3 Comparison of amino acid content of G.lucidum

cultivated on bagasse and cottonseed hull substrates

HARBAT £ BEARI%  ARAT AR M
RARB (Asp) 0.618 0.863
4 R (Ser) 0.552 0.786
B2 (Glu) 0.534 0.874
H&E (Gly) 0.506 0.637
1A B (His) 0.434 0.546
RER (Ala) 0.581 0.791
Jit 28 (Pro) 0.446 0.692
FBEEEL (Cys) 0.090 0.084
BERER (Tyr) 0.480 0.714
A (Arg) 1.907 2.807
SR (Val) " 0.552 0.837
ERB (Met) ™ 0.227 0.367
AL (lys) © 0.467 0.664
FraE (le) ” 0.421 0.701
ZRE (Leu) 0.657 1.162
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FEBR (Thr) © 0.611 0.849
&R (Tp) © 1.027 1.541
RABRLEE 10.400 15.466
%F RARE 4.252 6.672
L RABRETIZAREE 40.885 43.140
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