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Cultural characteristics of commercial strain Kunneutari #3 of Pleurotus eryngii
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ABSTRACT : This experiment was carried out to examine on the physiological and cultural characteristics of
commercial grain Kunneutari #3 of Pleurotus eryngii. The optimal medium suitable for mycelial growth was YM, and
followed by MCM and PDA. Also this strain more faster mycdlial growth as 6.1 cm/7days compared with commercial
grain P. eryngii #1. The optimal mycedlial growth temperaturewas 25~30C . Thefruitbody yield wasincreased 54% with
117%16 ¢/850m¢ and the fruitbody shape and qualities of this strain was good. And individual weight was 41127 g.
Spawn run of P. eryngii #3 in bottle cultivation took 30 days and also it took 21 days from scratching of inoculum to
harvest that was shorter 3 daysthan P. eryngii #1, respectively. Therefore, it is expected that cultivation for P. eryngii #3
strain will improve farmer's income by enhancing efficiency of facilities and shorten 6 days on cultivation period, in

addition, getting moregrowing cycleof P. eryngii.
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Table. 1. Effects of various media on mycelial growth of
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Table 2. Influence of temperature on the mycelial growth of
Pleurotus eryngii ASI 2394 and 2302

) Mycelia growth (mm/10 days)
Strain

15T 20C 25T 30T 35T
ASI 2394 33+0.1 40£0.3 79+0.4 80*0.0 5+0.0
ASI 2302 38+0.2 5104 80+0.1 79+0.3 5+0.0
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EWE R ek 7o) 3Y A% ©EE QITH(Table 3).
Ty AAFFE AFT F o do], oA
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g&x =eAle] 15~18Y, HoluAle] 18~25% 0]
Hlsto] A7|7ko] AQEP R wjekEel Fate] 22k2.0]
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Table 3. Cultivation period of Pleurotus eryngii(ASI 2394)

on different spawns type (unit : days)

Spawn run Days from removed old spawn to

Pleurotus eryngii ASI 2394 and 2302 Spawn (da&y)  Primordia Cap formation Harvest
Strain Mycelia growth (mm/10 days) Liquid 27 8 11 17
MEA YM MCM’  PDA Sawdust 30 8 11 17
ASI 2394 61+t85 7800 74+74 74+40
ASI 2302 39+17 76+t42 61+21 80+t42 o] freld 1o s ddker)

'"MEA(malt extract 20 g, peptone 5 g, agar 20 g), Y M(yeast
extract 3 g, malt extract 3 g, peptone 5 g, sugar 10 g, agar 20 g),
MCM (sugar 20 g, yesast extract 2 g, KH:PO: 0.4 g, K:HPO: 1 g,
MgSO: 0.5 g, agar 20 g), PDA (potato 200 g, sugar 20 g, agar 20 g)

| 2] o A =
Hj 2T
AR S H Akt 2945 B 25~30T°|9
ow, 20T ]3] &:ollA ASI 2394+ ASI 23021
= e Rl Z}E}L ZA8Fo] ATt} (Table 2). E3HH Ajw)
Al HjeF Aol A SE ol ot wjdE W 22deS
ekl AU Eg #AHE A2 1o v #elsta
ol=t), 1€ty ASI 2394 #59 Z-9 wjka &%
FaatA A #elstd 9388 @A o] A=
RovZ A H4471A HAFEF 156~18Y Ao
g Ul F-o 7t ARGy HARE Wl 25~
0CE FAst= AL wokd 2xaes & JdQv)

H A & b= Aot (Table 1).

= mlm

w

Al 713k

R HANIAl AST 2394+ wjF713o] oF 30U AL
T2 ASI 230290 B3l 3Y AE @&, WAl
AE717ME 2194 % 2850 ASI 23028t 3%0] &
5= Aoty 8- ASI 23947F Bt 117 /850

o u

117.0
1200 mASI 2394

mASI 2302
90 r

30 33
°l IH‘ H” |
: a il

Spawn run
(days) lo harvesl

Days from primordia Fruitbody yield

(g/850 mt)

Fig. 1. Cultural characteristics of two strains of Pleurotus
eryngii
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Table 4. Characteristics of fruiting body of Pleurotus eryngii

Suain Individual Stipe Cap
weight(g) Length (cm) Diameter (mm) Diameter (cm) Thickness(mm)
ASI 2394 405+26.8 87+21 23.3+6.9 40+1.4 36+17
ASI 2302 194+ 9.6 84+2.4 16.2+3.8 32+12 2.7+10

Table 5. Farmers' test on yield of Pleurotus eryngii

Days from Daysfrom Number of Fruitbody
Place Strain cold treatment primordiato available yield
to primordia harvest stipes (g/850ml)
ASI 2394 9 10 2 111+12
Chun-An
ASI 2302 12 12 3 75+ 16
ASI 2394 10 10 2 94+14
In-Chun
ASI 2302 13 14 3 71+10
ASI 2394 10 10 2 100+15
Average
ASI 2302 12 13 3 73+13

Fig. 2. Comparison of ASI 2394 and ASI 2302 on the morphological characteristics of Pleurotus eryngii.
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