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Abstract: [Background) Lentinula edodes, known as Xianggu, is one of the most important commercial edible mushrooms in
China. With Xianggu cultivation scale increasing, new technology and process such as liquid spawn were developed, and many
factories for artificial logs were built in past several years. The requirements for substrates and culture conditions are more stringent
in factory. The pH is one important factor for cultivation of Xianggu, and L. edodes is able to grow at pH 3.0-7.0, but the optimum
pH and influence of buffering remained unclear. [ Objective ] The optimum pH was determined and the effects of buffers in substrates
on mycelial growth of L. edodes were evaluated in this study, and the mechanism for inhibition of buffer to mycelia was elucidated.

[ Method] The optimum pH was investigated according to mycelial growth rate on PDA media, which were adjusted with HCL and
NaOH. The organic acids in sawdust especially acidified sawdust were identified with GC-MS and HPLC. The effects of organic

acids, calcium salts and the buffers on mycelial growth were researched. The change of media pH during mycelial growing was
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