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ABSTRACT

ESGUERH:}, JAKE CARLO A., Department of Biological Sciences, College of
Arts and Sciences, Central Luzon State University, Science City of Munoz, Nueva FEcija,
Philippines, MAY 2019. OPTIMUM LIQUID CULTURE CONDITION FOR

MYC!L_'LULL GROWTH AND NUTRACEUTICAL ATTRIBUTES OF Pleurotus
eryngii

Adviser: Sofronio P, Kalaw, Ph. D.

This study was undertaken to evaluate the optimum culture condition for secondary
mycelial growth and determine the nutraceutical atiributes of P. eryngii. Various
indigenous media such as potato dextrose broth, coconut water, rice bran broth, com grit
broth and soybean broth were evaluated. The effect of pH, temperature, illumination and
agitation were determined. Dry weight of mycelia and volume loss after 10 days of
incubation period were assessed to determine the optimum growth condition.

The secondary mycelia grew best on potato dextrose broth at a pH range of 5.0-8.5
incubated in air-conditioned (23°C), altemating light and dark and agitated condition.
Based on the mycochemical analysis, the mycelia contain essential oils, triterpenes,
coumarins, falty acids, antraquinones, tannins, steroids, phenols and alkaloids. However,
anthrones, phenolic compounds and flavonoids were not detected. It alsc exhibited radical

scavenging activity of 61.19% and contain a total phenolic of 22.29 mg GAE/g of sample.
Moreover, the ethanolic extract did not exhibit antibacterial activity against E. coli and S.
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