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ABSTRACT

1 .WIARTms AIRA MARIZ G., Bachelor of Science in Biology, College of Arts
and Sciences, Central Luzon State University, Science City of Munoz, Nueva Ecija,
Philippines, JUNE 2019, MYCELIAL GROWTH PERFORMANCE AND ANTI-

UK]])ANT PROPERTIES OF Lentinus tigrinus USING SELECTED ROOT CROP
BASED CULTURE MEDIA

Adviser: RICH MILTON R. DULAY, MSc.

Lentinus tigrinus is one of the promising mushroom species because of its
nutritional value, availability and versatility. This study evaluated the mycelial growth
performance of select root crop-based solid and liquid culture media, and antioxidant
properties. The DPPH radical scavenging activity and the total phenolic content of the
mycelia grown in the select root crop-based liquid media were investigated. Mycelia
grown on sweet potato decoction gulaman recorded the highest mycelial diameter with a
mean of 64.47 mm, which is statistically comparable to cassava and ube decoction
gulaman. However, 500g/L. concentration of media registered the highest mycelial
diameter with a mean of 57.16 mm, but not signihicantly different to 250 g/L. In liquid
culture, the heaviest mycelial biomass (0.12 g) and maximum volume loss (14.56 mL)
were observed in ube decoction which is statistically comparable to sweet potato

ecoction. Among the concentrations, 500g/L. exhibited the highest mycelial dry weight
with a mean of 0.13g. Moreover, extract of mycelia in sweet potato decoction showed the

highest radical scavenging activity of 30.36 % and total phenolic content of 22.96 mg

GAE/g sample.
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