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Research on the Application of Distiller’s Grains in the
Culture of Agrocybe cylindracea

YOU Ling', WANG Tao', ZHU Xiao-bo', QIU Fang', CHEN Ze-jun* and ZHOU Rui-ping’
(1. Sichuan University Key Lab of Fermentation Resources & Application, Yibin College, Yibin, Sichuan 644000;
2. Technical Center of Xufu Wine Industry Co.Ltd., Yibin, Sichuan 644000, China)

Abstract: The culture experiment of Agrocybe cylindracea was carried out with 90 % fresh distiller's grains of multiple-grains Luzhou-flavor
liquor, 2 % cottonseed shell, 5 % wheat bran, and 1 % calcium superphosphate, 1 % calcium carbonate, and 1 % plaster powder as the culture
medium. The experimental results showed that the mycelial growth was satisfactory because distiller's grians (main compositions in the culture
medium) contained rich organic nitrogen which could greatly reduce production cost. The use of distiller's grains could produce A grocybe cylin-
dracea (2,000 RMB/t) in accord with organic food requirements and the produced bacterial chaft could be further used for feedstuff production,
which was a new approach to comprehensive utilization of distiller's grains.
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