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Fig. 1 Effect of concentrations of R. gastrodiae ethanol
extract on mycelia biomass by submerged culture of

Grifola frondosa
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Fig. 2 Effect of concentrations of R. gastrodiae ethanol

extract on mycelia polysaccharides and B-glucan by

submerged culture of Grifola frondosa
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Fig.5 Effect of characteristic components of R. gastrodiae
ethanol extract on mycelia biomass by submerged
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