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ABSTRACT

This study was carried out to research physiological activity and materials of
Large Oyster Mushroom (Pleurotus eryngii DC. ex Fr. Quel). Optimal liquid culture
media from fruit and vegetable juice was Tomato juice that sucrose grade was 5.0
°Brix, Vitamin C and proteins ratio were 17.18mg% and 0.40%. Cherry flavor
producted first after 6 days in liquid culture and stringiest after 13 days. Optimal
sucrose ratio(g/v) and air flow volume for liquid culture of P~ ernvngii was
non-treatmented sucrose and 1.0~ 1.5 vvm.
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