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Research on the Use of Yellow Rice Wine Lees for the
Culture of Edible & Medicinal Fungus

PAN Xingxiang, SHAN Zhichu ,WEI Yixin ,XIA Zhanen and WU Wenjuan
(Zhejiang Pagoda Brand Shaoxing Rice Wine Co. Ltd., Shaoxing, Zhejiang 312032, China )

Abstract:Yellow rice wine lees is the solid residues in wine-brewing and mainly composed of glutinous rice, wheat starter, yeast and small
amount of alcohol residues. In this experiment, yellow rice wine lees was used as the culture medium substrate for edible & medicinal fungus such
as ganoderma lucidum, hericium, show Jane mushroom after the regulation of its carbon and nitrogen ratio. The experimental results was satisfac-
tory. The use of yellow rice wine lees could improve the added value of wine lees and realize green energy conservation and emission reduction.
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