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A method of cultivating Antrodia cinnamomea comprises: providing Antrodia cinnamomea; providing
a pumpkin; and inoculating Antrodia cinnamomea into the pumpkin, followed by culturing for 3-6 weeks
at 24-26°C so that Antrodia cinnamomea can grow up according to nutrients of the pumpkin. Accordingly,
the time for cultivating Antrodia cinnamomea is decreased and the cost for cultivating Antrodia cinnamomea
is also diminished due to the method being free from the expensive apparatus or the wood segments difficult
to obtain. Moreover, cultivating Antrodia cinnamomea by the nutrients provided by the pumpkin can obtain
Antrodia cinnamomea with triterpenoids, and therefore the Antrodia cinnamomea rich in nutrients can be

rapidly and produced.
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A method of cultivating Antrodia cinnamomea comprises: providing

(2066.01)

Antrodia cinnamomea; providing a pumpkin; and inoculating Antrodia
cinnamomea into the pumpkin, followed by culturing for 3-6 weeks at 24-26°C
so that Antrodia cinnamomea can grow up according to nutrients .of the
pumpkin. Accordingly, the time for cultivating Antrodia cinnamomea 1is
decreased and the cost for cultivating Antrodia cinnamomea is also diminished
due to the méthod being free from the expensive apparatus or the wood
segments difficult to obtain. Moreover, cultivating Antrodia cinnamomea by
the nutrients provided by the pumpkin can obtain Antrodia cinnamomea with
triterpenoids, and therefore the Antrodia cinnamomea rich in nutrients can be

rapidly and produced.
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