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Relationship between mycelium morphology and laccase
production of Pleurotus ferulae in submerged cultivation
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Abstract: In this study, the relationship between mycelium morphology and laccase production was studied. The results
indicated that the morphology of P. ferulae pellets was changed when glass beads were added. Laccase production showed higher
with spherical mycelium than with filamentous or flocculent mycelium. In addition, the spherical mycelium with a diameter of
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0.2-0.4 mm highly affected laccase production. Effect of the composition of culture medium on pellets was investigated and

results indicated that various concentrations of glucose, corn meal and wheat bran were important to the formation of pellets in

diameter of 0.2-0.4 mm. Besides nutrients, the addition of non-nutritional substrates influenced the distribution of P. ferulae

pellets. However, the production of laccase was not promoted by non-nutritional substrates.
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Fig. 1 Effect of glass beads on morphology of P. ferulae.

(A) No glass bead. (B) 5 glass beads. (C) 10 glass beads.
(D) 20 glass beads.
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Fig. 2 Effect of different concentration of nutritional
factors on morphology and laccase of P. ferulae. (A)
Glucose. (B) Corn meal. (C) Wheat bran powder. (D)
Wheat bran draw-off juice.
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Fig. 3 Effect of different concentration of talc and
montmorillonite on morphology and laccase of P. ferulae.
(A) Talc. (B) Montmorillonite.
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