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Production ot food protein and mushroom
products from the large quantity of carbohydrate
waste 1s creating worldwide interest. The problem
ot foed and dictary supplements production from
waste involves economic, technological, and
medico-biological aspects. The edible and medic-
inal mushroom genus Plewrotus 1s cspecially
highly acclaimed for its nutritional and phar-
macological value and cconomic advantages.
Polysaccharides isolated from mycelia and cul-
tural broth Plewrorus species have shown anti-
tumor, antiviral, and other activities. As a matter
of course, in this case it is necessary to use sterol-
submerged conditions for the organism growth,

Uising 31 and 10l fermenters we investigated
the growth parameters and factors affecting the
biomass yicld, chemical composition, and extra-
cellular mectabolite preduction of P ostreatus
(Jacq.: Fr.)) Kumm, in submerged condittons. Asa
result, complex and chemically defined nutritient
media for laboratory and pilot-scale cultivation
were optimized and proposed. A method for csti-
mating the effectiveness of the complex nutrient
media was devised. Tt ensures the accumulation
of 16—18 g of dry biomass per liter during 4—35
days of cultivation.

Some technological investigations were car-
ricd out in stainless steel fermenters LKB “Elec-
trolux.” and some in the pilot-scale 240- and 630-
liter fermenters. The effect of seed homogeniza-
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tion and factors affecting the structure of pellets
were defined. During cultivation the following
parameters were monitored: pH, temperature, ve-
focity of stirrer revolution, aerating air inlet, and
partial pressure of dissolved oxygen. The ob-
tained data were used to elaborate the process.
The technological aspects of large-scale produc-
tion of mushroom biomass were solved.

The medico-biological aspects of the prob-
lem deal with the chemical composition of nu-
trients, nutritional and biological value, color,
taste, and safety of dry mushroom powder, pro-
duced by nontraditional technology. The results
of 5-year estimations in animal cxperiments
showed the safety of this mushroom product and
its antisclerotic and radioprotective actions.

The dry biomass is a standardized bio-
technological product obtained in sterile condi-
tions in liquid nutrient media. A well-balanced
amino acid composition, complex of B vitamins,
macro- and microclements, and other biologically
active compounds make the biomass of Pleurotus
ostreaius suitable as food additive, or dietary sup-
plement. Depending on the technology, some fer-
mentation byproducts, such as extracellular poly-
saccharides, may be extracted from liquid broth.
The antitumor and interferon induction effects of
extracellular polysaccharides of P astreatus were
determined.
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