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NGHIEN CUU SAN XUAT PROTEIN PON BAO BANG SGI NAM BAO
NGU (PLEUROTUS) TU ROM VA BA MiA
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B6 mdn Céng nghé sinh hoc, khoa Sinh hoc, Trugng BH Khoa hoc ty nhién, PHQG-HCM
(Bai nhdn ngay 28 thdng 3 ndm 2002, hoan chinh sita chita ngay 03 thdang 5 ndm 2002)

TOM TAT: Nghién citu nhdm sit dung khd ndng tdng sinh khéi nhanh ciia soi to ndm
bao ngu Pleurotus trén rom va bda mia dé sdn xudt ché phdm protein don bao lam
nguoén dinh dudng cho chdn nudi va thily sdn. Thi nghiém so tuyén tir 3 chiing ndm bao
ngu nhdp ndi va 23 chiing phdn ldp trong nudc cho thdy Pleurotus sajor-caju cho hiéu
qua tét nhat.

Viéc b8 sung urea (1%) lam tdang ddng k&€ ham lugng protein thé (12,3% & ba mia va
8,92% & rom ra) va riit ngdn ddng ké thoi gian i to ndm. Thi nghiém tiép theo bé sung DAP
(1%), urea (1%) va SA (1%) cho thdy sgi to ndm phdt trién nhanh nhdt véi DAP (1%). PE ting
ham lugng amino acid tu do c¢é thé xit Iy nhiét d¢ cao (16t nhét é 50°C, 18 gio) dé sgi to ndm
ty phan (autolysis) mét phan.

Thit nghiém vdi quy mé lon hon bdng sgi to ndm Pleurotus sajor-caju cho thdy: thoi
gian i t6t nhdt la 6 ngay cho bda mia va rom, nong dg véi tét nhdt la 1 — 1,5%, gieo meo vdi ti
1¢ 5-10% tirng lop la t6t nhdt. Budc ddu xdy dung quy trinh sdn xudt va ché phdm cé thé thay
thé 20 — 30% b{t cd trong thiéc dn cho nudi cd ré phi va cd tap.

MG PAU

Protein ddn bao (Single Cell Protein - SCP) tifc sinh khdi clia vi khudn va nim sdi
dude nhidu nudc sdn xudt chli y&u phuc vu chin nudi. Nhiéu nudc phét trién da sin xuit
cong nghiép tir cdc loai nguyén liéu nhu n-alcanes, methanol, mat ri dudng, nudc thiy gidi
gd,... (1,2, 3,4). :

Nudc ta 1a nuSc nong nghiép, c6é nhi€u loai phé€ liéu néng nghiép (rom ra, ba mia,...)
phan tdn khdp ndi, nén cin c6 bién phép thich hgp lam ting gid tri dinh dudng thanh ngudn
thitc An cho chin nudi va thiy san.

Sgi ndm bao ngu Pleurotus c6 nhugc diém 12 ting trudng chdm hon so véi cdc vi
khuin va nim mdc ding sdn xuit protein don bao. Nhung né c6 nhiéu wu th€ khic nhu: sdi to
clia ndm in it sg c6 doc 8, ¢6 thé sdn xudt gia dinh v6i ngudn nguyén liéu phén tén, thong
khi it, ch& bi€n thanh phdm don gidn nhu phdi kho hodc sdy. Nghién citu nhiim tao ché phim
protein don bao tif ph& liéu ndng nghiép bdng nudi sgi td nim bao ngu.

VAT LIEU VA PHUONG PHAP.

Cdc chiing ndm va méi trudng nhéan giong:
Cdc chiing nim thi nghiém gém 3 ching Pleurotus nhip ndi (tr Phdp, INRA
Bordeaux): Pleurotus pulmonarius, Pleurotus sajor-caju, Pleurotus HM va 23 chiing c6 hinh
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th4i khdc nhau rd phin lap tai TP HCM tif min cua cao su va gd muc. 23 chling ndi dia ky
hiéu: Pleurotus sp; dén PLsp;; va Pleurotus sp26. M&i truing nhin gidng:

— CidpL thach khoai tdy (PGA) trong 6ng nghiém.

— Cap II: Iia hoidc gao ltc ndu chin trong bich PP (10 x15c¢m) khit trung 4 121°C 2

gio.

Xit Iy nguyén li¢u:

Cédc nguyén lidu dudc 1am nhd t6i kich thude khodng 3-5mm gdm: rdm (R), clii bip
(C), mat cua (M), bd mia (B). Thi nghiém chia 1am 2 16 véi 2 diéu kién:

— V6 tring (VT): Nguyén liéu 0 trong 24 gid, cho vao mdi hdp Petri 30 gram va 300
gr /bich nylon PP kich thuéc 20 x 35 cm. Hip khif tring & 1 atm, 1 gid.

— Th6 (Khdng khit triing - K): Nguyén liéu dugc G trong 120 gid (sau 72 gid ddo
tron), mbi hop Petri 30 gr va 300 gr/bich nylon PP (20 x 35 cm), khong khit tring va cdy
meo.

MB&i 16 thi nghiém 1am 3 h6p Petri hodc 3 bich PP va thi nghiém dudc lip lai 3 1an.
Sau sd tuyén, cdc thi nghiém ti€p theo chi thuc hién véi ching ndm Pleurotus sajor-caju trén
2 loai nguyén li€u rom ra va ba mia.

Phuong phdp xdc dinh ham lugng dam tong s6:

Xdc dinh dam téng s6 theo phuong phdp Kjeldahl.

Cdc chdt bé sung vao bd mia va rom ra:

— Urea (4m 20%) v6i ti 18 : 0,0%, 0,5%, 1.0%,1,5%, 2.0%.

— Thit ngiém bd sung cdc chat dgt 2: DAP (Diammonium Phosphate) - 1%; Urea -
1%; SA (Sulfate ammonium) - 1%. M&i 16 thi nghiém 12 5 bich va lap lai 3 1an.

— Véi s6ng (CaO hoa vao nudc thanh Ca(OH), ) ding x{ 1§ nguyén liéu khdng khit
tring vdi ti 1&: 0,0%, 0,5%, 1.0%,1,5%, 2.0%.

Ty I¢ gieo meo: 5%, 10%, 15%, 20%, 25% so vdi lugng cd chdt da xit 1y.

KET QUA VA BIEN LUAN
1. Xdc dinh ham lvgng dam téng s6 trong tai ndm.

Budc ddu tién 1 xdc dinh ham lugng dam tdng sd cla cdc ching nAim dé sd b chon
chiing t5t hon. K&t qua phén tich cho thdy Pleurotus pulmonarius c6 dam tdng s6 cao nhat 1a
28,32% trong lugng khd, P. sajor-caju 26,5%, mGt loai Pleurotus sp;s VN dat 28,61%. Tat cd
cdc ching VN khéc déu dudi 25%.

2. P4nh gid midc d lan to tuong doi.

Tir k&t qua trén, cdc thi nghiém ti€p theo thuc hién vdi cdc chiing nAm bao ngu
Pleurotus pulmonarius, P. sajor-ca]u va Pleurotus spss VN dé ddnh gid mic do lan to twong
d6i. Su lan nhanh ciia sdi td ndm & ddy dugc ddnh gid tuong ddi theo s6 do trén nguyén liéu
trong hop Petri. Budc sd tuyén thi hai nay, nhim chon chling moc nhanh va loai nguyén li¢u
thich hgp, cin thi€t cho sdn xuit 16n sau nay. Sau 3 1an l4p lai thi nghiém, thu dugc két qua
4 bang 1:
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Bdng 1. Miic d6 lan to tuong d6i trén nguyén liéu khdc nhau trong Petri sau 7 ngay

TT | Nguyén liéu v Chiling ndm * Mtic lan to Pénh gid: vo tring
tring va khong trung binh (mm) (VT), khdng (T)

1. Rom-vé trung | PL. pulmonarius 28,111

2. Rdm-khong < 8,778

3. | Cuibidp-vo tring ¥ 8,511 Thép nhit (VT)

4. Cui bip-khong . 8,267 Thap nhit (K)

3. B3 mia-vo trung = 40,056

6. Ba mia-khong e 12,278

¥ Mat cua-vd triing “ 42,831 Cao nhit (VT)

8. Mat cuwa-khéng = 18,053 Cao nhat (K)

9. Rom-vé tring Pl. sajor-caju 74,611 Cao nhat (VT)

10. Rom-khong % 21,278 Cao nhat (K)

11. | Chibdp-v6 tring “ 24,880 Thip nhdt (VT) |

12. Cui bdp-khong “ 9,167 Thap nhat (K)

13. | B3 mia-v0 tring 5 45,554

14. Ba mia-khong “ 12,389

15. | Mat cua-vd tring “ 65,222

16. Mat cua-khéng “ 15,556

Il Rom-v6 trung Pleurotus sp.j. 24,889

18. Rom-khéng “ 10,944

19. | Cui bdp-vo tring " 22,056 Thap nhdt (VT)

20. Cui bidp-khong . 10,056 Thip nhit (K)

21. | Ba mia-v0 tring “ 38,222

22. Ba mia-khdéng # 11,445

23. | Matcua-vé triing « 45,222 Cao nhédt (VT)

24. | Mat cua-khong it 16,222 Cao nhi't (K)

* §& ligu trung binh 3 hép Petri ciia 3 ldn thi nghiém.

S@ liéu trén cho thdy P.sajor-caju.cé tdc d6 lan td nhanh hon cd va 2 loai nguyén liéu
phd bién & phan 16n n6éng thon 12 rom va ba mia thich hgp cho cdc nghién citu ti€p theo.

3. Pdnh gid sy bi€n ddi ham lugng protein thé.
Bi&n d8i ham lugng protein thd & bang 2 (b mia - hinh 2) v 3 (rdm — hinh 3) cho

thay:

— Ham lugng protein thd & 16 ¢6 khit tring & bd mia va rom ra khdng ddi.

- Ham lugng protein thd & 16 doi chiing va khong khit tring & bd mia va rom ra déu
ting.

— Ham lugng protein thdé & 16 khong khit triing ting nhanh hon. Cdn ¢ vao hiéu s6 thi
dat cao nhét vao ngay 20 & bd mia va 30 & rdm ra.
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Hinh 1. Bich ba mia to sau 10 va 20 ngay cdy Hinh 2. Bich rdm khoéng khit triing ¢6 sdi td
sgi td nam. nim.

Sy gia ting ham lugng protein tho & 16 ddi chiing c6 thé gidi thich do cdc vi sinh vt c¢d dinh
dam trong nguyén ﬁéu. Su gia ting nhiéu hon & 16 khéng khit tring 12 mdt hién tugng dac
biét & ndm bao ngu ma mot s tac gid (5) di c6 nhic d€n: c6 vi sinh vat ¢d dinh dam cdng
sinh v6i ndm bao ngu. Pay cling 12 m6t vu diém khi sit dung s¢i td ndm bao ngu lam protein
don bao v6i nguyén liéu khong khi triing.

Bdng 2. So sanh ham lugng protein thd (% trong lugng khd) trén ba@ mia cé khi tring
va khong khtt tring da c6 s¢i td ndm P.sajor-caju.

L6 thi nghiém Thdi gian (ngay)

0 10 15 20 25 30 35
Khtt triing 125 1125 1 12511251 1253125 | 125
Khéng khi¥ triing 125 1343 {487 |1 5,18 |1 5.18-1 5,18 | 5,18
P3&i chitng 12541143 11,711 1,921 215 [ 2.56°]| 2,96
Hiéu s6 gita khong khit | 0,0 | 2,0 | 3,16 | 3,26 | 3,03 | 2,62 | 2,22
tring — doi chiing :

Bdng 3. So sénh ham lugng protein (% trong lugng kho) trén rom ra c6 khit tring va khong
c¢6 khit tring dd c6 sgi td nAm P.sajor-caju

L0 thi nghiém Thdi gian (ngay)

5 10 20 30 40 50
Kht triing 127 1 121} 127 1 V.21 | 127 | 1,27
Khong khit tring 1,27 | 2,86 | 3,24 | 425 | 4,25 | 4,25
Dai ching 1271157 1’180 | 2.21 1.2,55 | 2,83
Hiéu sd giita khong khit | 0 1,29 | 1,35 | 2,04 | 1,70 | 1,32 |
tring — d6i chiing

4. Anh huéng lidu lugng urea bd sung 1&én ham lugng protein thd.

Thi nghiém dAu tién b sung urea vao nguyén liéu. K&t qua trinh bay trén bdng 4 cho
thdy b8 sung 1% urea 1am ting lugng protein thd cao nhat: 12,41% & b mia va 8,92% 4 rom
ra.
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Bdng 4. Anh hudng liéu lugng urea bd sung 1én ham lugng protein thd cia P.sajor-caju trdng
trén b mia va rom ra (vao lic 20 ngay tudi).

Nghiém Urea (%) Protein thd trung binh
thidc (% trong lugng khd)
Bia mia Rom ra
X 0,0 5,18 4,25
11 0,5 7,81 7,05
111 1,0 12,41 8,92
IV 1.5 8,14 6,25
\% 2,0 6,12 4,68

Khi phén tich, khé dédnh gid du lugng urea b sung, n€u c6 thi & 2 ndng dd bd sung
1,5% va 2,0% s& c6 du lugng cao hon. Trén thuc t€, sy gia ting ham Iugng protein thd trdi
hon hdn, so vdi 2 ndng dd bd sung cao hon kia, chitng t sy gia ting sinh khéi 13 do sdi td

nam hap thy t5t hon va phan du lugng néu c6 1a khong ddng ké.

5. Anh hudng cdc chat bd sung Ién ting trudng td nAm.

Céc thi nghiém ti€p theo dugc thuc hién ddng thdi vdi DAP,
urea va SA. Do s& lugng mau nhiéu nén ddnh gid dinh tinh tuong
d6i theo mic d6 lan to theo chiéu dai 6ng nghiém (hinh 3) va thoi
gian 0 ndm moc day bich ndm (xem hinh 1 va 2). K&t qua trinh
bay d bang 5.

K&t qué cho thdy bd sung DAP 1% cho hiéu qui t5t nhat cd
trong 6ng nghiém va trong bich ndm. Sdi ndm moc trén rom ra

nhanh hon.

Hinh 3. Miic dd lan to khéc
nhau trén nguyén liéu da
khit tring theo chiéu dai

&ng nghiém.

Bdng 5. Anh hudng cilia cdc chit bd sung vao nguyén liéu 1én sinh trudng ctia td ndm.

Nghiém | Chatbd | Chiéu dai trung binh (cm) ciia S8 ngay td ndm moc ddy
thic sung td nim trén 6ng nghiém* bich**
Ba mia Rom ra Ba mia Rom
1 Khong 5.2 8.5 21 14
II DAP (1%) 8,1 98 14 9
111 Urea (1%) T 9,7 16 11
I\ SA (1%) 6,5 9,1 19 13

* Chiéu dai trén 6ng nghiém sau 10 ngay c4y gidng, mdi 1dn 3 &ng, 14p lai 3 1in.

** Mbi nghiém thitc 5 bich, 14p lai 3 lan.

6. Anh hudng cta nhiét d9 1én qua trinh ty phin cda to nam.

bé ché phim dé tiéu héa hon, qué trinh ty phin & nhiét d6 cao vdi nhitng thoi gian
khdc nhau dugc nghién citu. K€t qua § bang 6 va 7 cho thiy 50 °C trong 18 gidy 12 t&t nha'.
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Bdng 6. Anh hudng cda nhiét do 1én qué trinh tu phan clia td ndm moc trén rom va ba mia.

Nhiét do tu phan °C Ham lugng nitd formol (% chat kho)
Bi mia Rom ra
40 0,31 0,29
45 0,35 0,33
50 0,48 : 0,44
55 0,40 0,39
60 0,33 0,30
' 65 0,27 0,26
70 0,21 0,20

Bdng 7. Su bi€n thién cla nitd formol theo thdi gian ty phan (h)

Thdi gian (h) 4 8 12 16 18 22 24
Him lugng nitd formol | 0,08 | 0,19 0,25] 0,37 | 0,49 | 0,49 | 0,49

7. Anh huéng ctia thdi gian G bd mia va rom ra truéce khi cdy gidng ndm.

Trong trdng ndm, 4 nguyén liéu (hinh 4) 12 mot k§ thudt thong dung ¢6 nhitng 1¢i thé:
— Thay th& hap khi¥ triing vi cdc xa khuén chiu nhiét phét
trién bi&n ddi rom ra va b mia thanh thiic in t6t cho nim trong.
— Nhiét sinh ra khi G d&ng s& tidu diét mot s6 mam bénh.
— Pic biét, khi khong khit triing sdi td ndm bao ngu c6 thé
cong sinh vdi cdc vi sinh vt cd dinh dam lam ting dam.
— Quy trinh don gidn, ngudi din d& 4p dung, nhung cé nhugc
diém 12 d& bi nhiém tap do khdng khit triing.
K&t qué trén bang 8 cho thdy sgi td ndm moc day bich ba
mia nhanh hon bich rom va @ 6 ngay 1a t5t va t 1& nhim 1a thdp
nhat. T1 1& nhi€m thap nhat c6 1& do nhiét d6 G cao.

Hinh 4. Bong rdm ra 4.

Bdng 8. Anh hudng ciia thdi gian G nguyén liéu 1&n sinh trudng cia td nim va nhiém tap.

Nghiém | S8 ngay| Nhiétdd | S& ngay to nfm moc day bich | Ti 1€ bich nhi€m (/12)
thiic il déng 1 (°C) Bi mia Rom ra B3 mia Rom ra
1 0 34 17 27 6/12 5/12
11 3 48 15 26 3112 3112
I 6 53 14 24 1/12 1/12
IV 9 45 16 23 al12 2/12
Vv 12 40 19 28 3/12 3/12

8. Anh huéng clia ndng dd véi ding x& Iy 1&n sinh trudng cia td ndm

V6i (Ca0) dudc diing x& Iy nhiim diét mot phin cdc vi sinh vat gdy nhiém va lam
gidm d6 chua ciia nguyén lidu. K&t qua & bang 9 cho thay xit 1y ndng do voi 1% la tot nhat.

Trang 26




TAP CHi PHAT TRIEN KHCN, TAP 5, S0 8/2002

Bdng 9. Anh hudng ctia ndng d6 voi xit Iy 1&n sy sinh trudng ctia ndm P.sajor-caju

Nghiém| Néong | Thdi gian trung Quan sit dic di€m ting trudng cla td ndm
thitc dé | binh td moc diy
voi bich (ngay)
(%) | Ba mia|Romra Ba mia Romra
I 0 22 30 |To moc y€u, nhiéu mdc | Td moc binh thudng lic
xanh, den xué't hién diu, sau chim lai, thinh
thodng nhiém mdoc la
II 0,5 18 26 | Td moc trung binh, thinh | Td moc t6t vao thdi gian
thodng bi nhiém mdc diu, sau td moc chim lai,
td vudn khdng khde
111 1 15 24 | To moc tot, mdt d¢ to day, | To vuon khée, moc tot.
to viion khde Téc dp moc cang vé sau
cang nhanh
v 15 16 25 Td moc t6t, mit dj to day, | Td vudn khde, moc t5t. g
td vuon khde vé sau (d cang lan nhanh
v 2 18 27 Moc trung binh, vuon khde, | Td vuon khde, moc chdm
mat do thua lic diu, sau nhanh hon
VI 2.5 20 28 | Td moc chdm lic ddu, gin | Td moc rit chim lic dau,
cudi nhanh hon sau moc nhanh hon

9. Anh hudng ciia cdch gieo meo va ti 1& meo.

Céch gieo meo va ti 1& meo ¢6 4nh hudng ddng ké dén trdng nim. K&t qua trén bang

10 va 11 cho thdy gieo meo theo 18p vdi ti 16 meo 10% la t5t nhat.

Bdng 10. Anh hudng clia cdch gieo meo 1én sinh trudng clia ndm P.sajor-caju

Céch gieo meo Thai gian trung binh (s6 ngay) to moc ddy bich
Bd mia Rdr;ra

Gieo meo bé mit 21 28

Gieo meo theo lop 14 24

Gieo meo tron déu 25 30

Bdng 11. Anh hudng ciia ti 1€ gieo meo [&n sinh trudng cia t6 ndm P.sajor-caju
(8 nhiét do binh thudng 27-30°C)

Ti 1€ meo (% trong Thdi gian trung binh (ngdy) td moc day bich
lugng nguyén liéu 4m) Bi mia Rom ra
5 23 3l
10 14 22
15 15 23
20 18 26
25 20 28
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10. Quy trinh sdn xudt.

T cdc k&t qua nghién citu dat duge c6 thé sd b dé ra quy trinh sin xuft ch€ phdm
protein don bao bing s¢i td ndm bao ngu tif bd mia va rom ra:

Nguyén ligu khé (c6 thé cdt nhd) —> Trén nudc véi 1% dat dj dm nguyén ligu

65 - 70% —> i déng to 5 — 6 ngay —> bd sung urea 1% hodc DAP 1% —> Cho vao bich nylon

to —> Gieo meo 10% theo ldp —> Sau 20 — 25 ngay sgi to ndm moc ddy —> U tiép 10 ngay -
>DPuwa vao nhiét dj 50°C, 18 gir —> Phai hodc sdy khé.

11. Thanh phén ch& phim thé.

Ché phdm nghién nhd dugc dua di phan tich & Vién Pasteur TP HCM dé€ c6 dénh gié
khach quan. K&t qua phan tich dam t8ng s8 (%), ti 1& (%) protein va chat xd (%) néu & béng
12,

Bdng 12. Mot s thanh phin ciin bdn ctia ch€ phdm tho.

Trudc khi trong Khi td lan ddy bich | Ch& phdm (10 ngay sau
day bich)
B4 mia Rdm B3 mia Rom Ba mia Rom
% N 0,22 0,40 0,97 1,09 1,04 3,25
% Protein 0,96 1.75 4,25 4,77 4,56 14,24
% Chitxs | 31,60 38,40 16,92 15,84 10,76 6,00

12. Thi nghiém nudi ca.

Céc thit nghiém diing ch€ phim 1am thifc 4n cho c4 di dudc ti€n hanh. Ch€ phim c6
téc dung vira cung c&p mot phin dinh dudng, vira c6 tic dong gidn ti€p nhd hoat tinh cla cdc
enzyme phén hily chit xd clia ndm giup tiéu héa thifc &n cho c4 tt hon.

K&t qua thu dugc cho thdy:

— Ch& phim c6 thé thay th€ dugc 30% lugng bdt c4, 1am gidm duge-mot lugng bot cd
dang k& khi nudi nhiing lodi ¢4 #n tap. ,

— Ché& pham khong thé thay th€ hoan toan thic dn cho cd.

— Thay th& 20% bdt cd thi cé 10 phi c6 trong lugng va chiéu dai binh thudng.

— Sit dung ch& phdm cho nudi c4 lam gia ting cdc sinh vit phil du, ma it gay & nhiém
mdi trudng nude hon so vdi bén phan.

KET LUAN

Tir céc thi nghiém trén, c6 thé rit ra cdc k&t ludn sau:

— C6 thé skt dung sinh khdi ciia sgi td ndm bao ngu Pleurotus moc trén rom va ba mia
dé sin xuat ché& phdm protein don bao lam ngudn dinh dudng cho chdn nudi va thdy sén.

— Thi nghiém sd tuyén tif 3 ching ndm bao ngu nhdp ndi va 23 ching phan lap trong
nudc cho thdy Pleurotus sajor-caju cho hiéu qué t5t v& ham lugng protein va tdc dd lan td
nhanh.
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— B0 sung urea (1%) lam ting ddng k€ ham lugng protein thd (12,3% & ba mia va
8,92% & rom) va rit ngdn ddng k€ thdi gian G to ndm. Thi nghiém ti€p theo b3 sung DAP
(1%), urea (1%) va SA (1%) cho thiy sdi td ndm phat trién nhanh nhit vdi DAP (1%). D&
ting ham lugng amino acid ty do ¢6 thé xi 1§ nhiét d6 cao (t6t nhat & 50°C, 18 gid) dé svi td
ndm ty phin (autolysis) mdt phan.

— Thit nghiém: vdi quy m6 16n hon bing sgi td ndm Plenrotus sajor-caju cho thiy: thdi
gian 1 5t nhdt 1a 6 ngay cho bd mia va rom, ndng d¢ voi t5t nhit 1a 1 - 1,5%, gieo meo timg
16p v6i ti 18 5 — 10% 12 t6t nhat. '

— Budc dau xay dung quy trinh sdn xut va ch€ phim c6 thé thay th& 20 — 30% bt c4
trong thitc dn cho nudi cd rd phi va c4 tap.

STUDY ON THE PRODUCTION OF SINGLE CELL PROTEIN OF PLEUROTUS
MYCELIUM FROM RICE STRAW AND SUGARCANE BAGASSE

Pham Thanh Ho
Department of Biotechnology, Faculty of Biology, University of Natural Sciences,
Vietnam National University — Ho Chi Minh City.

ABSTRACT: The study aimed at using the ability of rapid growth of Pleurotus mushroom
mycelia on rice straw and sugarcane bagasse to produce a single cell protein product which
can be used as food for animal and aquaculture specieses. A screening on 3 foreign and 23
domestical strains showed that the Pleurotus sajor-caju gave the highest growth ability. The
_ addition of 1% of urea increased remarkably the raw protein content of the mycelia to 12%
in the case of sugarcane bagasse and 8,92% in the case of rice straw respectively. The
addition of 1% of DAP also showed the highest growth ability. In order to increase the amino
acid content of ‘the product, a heat treatment (optimally at 50°C in 18 hrs) to induce the
partial autolysis of the mycelia was applicable. _

Pilct-scale experiment on culture of Pleurotus sajor-caju mycelia showed that the
optimal culture time, calcium hydroxide concentration and inoculate (spawn) volume were 6
days, 1-1,5% and 10%, respectively.

A process for prodution of the mycelia product which could replace 20-30% of fish
powder in the feed components was established.
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