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Effect on Mycelial Growth and Fruit Body Development According to Additives
and Mixing Ratio in Pot Cultivation of Pleurotus ostreatus
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Kwangju Mushrooms Experiment Station, Kyonggi-do Agricultural Research and Extention Services, Korea
{Received March 25, 2002)

ABSTRACT: This study was carried to investigate suitable additive materials and its mixing ratie in pot cultivation
of Pleurotus ostreatus. The main substrate for Pleurotus ostreatus cultivation was poplar sawdust plus with waste cot-
ton at the ratio 1: 1 (v/v). Using pot diameter and substrate weight were 12 cm and 1 kg/pot, respectively. The higher
amount of additives resulted in higher total nitrogen content and C/N ratio of substrate alse decreased according
to increasing mixing ratio of additives. The supplementation of cotton seed flour more than 20% caused the failure
of devolopment of fruit body. The hardness of substrate in supplementation of rice bran after mycelial growth was
highest any other additives. The ratic of harvest was highest in supplementation of beet pulp, 75~85%. The fruit
bodies yield and biclogical efficiency of supplemented with 20% beet pulp were highest during second flush.
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Table 1. Moisture content and chemical characteristics of substrates according to additives and mixing ratio

Additives Mixing ratio (%) Moisture content (%) pH (1:20) T-C (%) T-N {%) CIN
10 68.5 6.7 51.9 1.41 3n.8

Rice bran 20 66.3 6.3 522 1.59 328
30 62.3 64 514 1.80 8.6

[0 724 6.2 32.8 1.12 47.1

Beet pulp 20 71.8 5.9 524 1.17 44.8
30 73.5 5.6 527 1.21 43.6

10 67.9 6.6 522 3.02 173

d

CO‘E:;& 20 64.3 63 523 402 13.0
30 61.8 6.1 32.0 4.83 10.8

Control” 72.0 73 32.2 1.13 46.2

*Poplar sawdust + waste cotten=1: 1, v/v.
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Fig. 1. The hardness of substrate of Plewsotus ostreafus ac-
cording to additives and mixing ratio after mycelial
growth.
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Table 2. Cultivation days of Pleurotus ostreatus according to additive matirals and mixing ratio{unit : days}

Additives ~ Mixing ratio (%) Mycelial growth Pinhead formation Fruit body development Fruit body harvest  Total
10 28 3 5 26 62
Rice bran 20 27 4 5 30 66
30 28 4 4 28 64
10 25 3 4 26 58
Beet pulp 20 27 4 4 24 59
30 30 4 4 23 61
Cotten seed 10 2 3 5:: - o
flour 20 27 5 - - -
30 28 6 - - -
control® 25 3 5 30 63

“Poplar sawcdust + waste cotten =11, v/v.
"Nol detected.
“1st-2nd flush.
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Table 3. Yield and biological efficiency of Pleurotus ostreains according to additives and mixing ratio during second flush
ixi i Yield (g/pot Biological efficiency (%
Additives Mixing ratio {g/pot) g ¥ (%)
(%) 1st 2nd total Lst 2nd total
10 103.1 82.0 183.1 327 257 584
Rice bran 20 138.7 69.8 208.3 412 207 61.9
30 1439 66.5 2104 38.4 17.7 36.1
10 141.0 738 214.8 51.3 26.8 78.1
Beet pulp 20 171.5 00.3 261.8 60.8 2.0 92.8
30 147.4 %0.0 232.0 557 32.0 877
Cotten sced 10 71?,.6 1183 192.1 23.1 373 6.4
flour 20 B - -
30 - - - - - -
Control 100.4 58.4 158.8 35.8 20.9 56.7
‘Poplar sawdust + Waste cotten = 50 30, v/v.
"Nat detected,
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