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Evaluation system of cultivating suitability for the productive

strains of Morchella mushrooms
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Abstract : Morchella mushrooms are edible and medicinal mushrooms appreciated worldwide. Since 2012, the scale
of morel artificial cultivation has been increasing year after year in China. However, the instability of morel culti-
vation has been frustrating morel farming. The industrial instability may be closely related to the imperfection of
strain evaluation system of cultivating suitability and the resulted implication of poor quality and unstable spawns in
practical cultivation. Compared with most mushrooms belonging to Basidiomycota, the ascomycetes of morels own
special characteristics in species diversity, deletion of mating type genes, and rapid strain aging, which put forward
special request for systematic detection of relevant characteristics in cultivated strains. Based on long-term fundamen-
tal research and practical experiences, an IMV evaluation system of cultivating suitability for productive strains of
Morchella mushrooms, including identity recognition, detection of mating types and assay of vitality, was proposed in
this paper. The technological necessity and the detailed procedure were sorted out. Given the application of the eval-
uation system in field cultivation in two seasons, the potential morel productive strains may be scientifically and sys-
tematically screened and assessed to confirm the use of suitable strains in cultivation, which will strengthen the stabil-
ity of morel cultivation, and thus promote the sustainable and stable development of morel industry.
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Enzymatic modification of wheat bran and its effect on flour
farinograph properties and dough extensograph properties

GUO Yanyan, LI Hua,ZHU Xuanxuan
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Abstract ; The wheat bran was passed through an 80-mesh sieve, and it was modified enzymatically with cellulase.
The modification process conditions were optimized through single factor test and orthogonal test. The modified
wheat bran was added to the flour and the farinographical property of the flour and the extensographical properties of
the dough were explored. The results showed that the optimal process conditions for the enzymatic modification of
wheat bran were cellulase addition 1. 0%, reaction temperature 65 C, reaction time 4.0 h, and pH value 4. 0.
Under these conditions, the extraction rate of SDF was 12. 59%. With the increase of modified wheat bran addi-
tion, the water absorption rate of the flour increased, the dough formation time and weakening degree increased
slowly, the stabilization time , extensibility and tensile area of the dough decreased, and the tensile resistance and
tensile ratio showed a trend of first increasing and then decreasing. After waking 90 and 135 min, the tensile
resistance and tensile ratio of the dough increased with the addition of modified wheat bran, reaching the highest
values at 4% and 8%, respectively.
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