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Excellent strain selection and optimal mycelial growth condition of Pleurotus cornucopiae
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ABSTRACT : Theresultsof examining sdection of optimal mycelial growth condition excellent strain for determining the

condition of Pleurotus cornucopiae are asfollows.

1) Mycdial growth and densty of P. cornucopiae wer ethe highest in the medium of MCM (87.8mm/10d) followed by the

order of PDA, YM, MEA and Czapek.

2) Optimal temperaturefor themycedlial growth and density of P. cornucopiae was shown to be 25C, but the hyphaewere
dead at 5C. The mycdlial growth and density of KNAC2003 strain was the highest at 25°C(87.8mm/10d) followed by the

order of 25,30, 20, 35, 10and 5C.

3) Optimal pH for themycdial growth and densty wasrevealed to be 6.0(88.3mm/10d), but the mycdial growth and densty

wer e shown to beretarded in above or below pH 6.0.
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Fig. 1. Microscope spore, basidia, hyphae structures of
Pleurotus cornucopiae
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Table 1. List of P. cornucopiae strains used this study
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Fig. 2. Fruiting body of selenium Pleurotus cornucopiae
cultivated in 850cc bottle.
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Strain number Scientific name

Common name Collection day and place

KNAC2001 Pleurotus cornucopiae
KNAC2002 Pleurotus cornucopiae
KNAC2003 Pleurotus cornucopiae
KNAC2004 Pleurotus cornucopiae

Gold oyster mushroom 1999, Jun., China
2001, Sep., Backdamsa
2003, Aug., Jilisan

2004, Jul., Sokrisan

Gold oyster mushroom
Gold oyster mushroom

Gold oyster mushroom




42 Al

Table 2. Composition of the media used
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Nutritional Medium
reagents PDA MCM* YM Czapek MEA
potato 20
dextrose 20
sucrose 30
glucose 20 10
peptone 2 5 5
MgSQs - 7H:0 0.5
KH2PO.
K2HPO: 1
malt extract 0.5 20
yeast extract 2
NaNO:s 2
KCl 0.5
FeSOs - 7H.0 0.01
agar 20 20 20 20 20

* MCM (Mushroom Complete Medium)

Lo s
Zn 2 oF

TEEleIHAIR Ol HHAIES0 [ AtE N 2
=

Hj 2] FFoll w2 A S KNAC 2001 ~2005%
2003757F MCM#i A ol Al 87.8mm/10Y & A -3}
UE7b 71 =9kt 5714 5 B MCMHEA]of| A] A}
Ao A7) 7b oo H, 1 the PDA YM, MEA,
Czapek 0|9t} w0l wet 27| A= o] dsront
2003, 2004, 2005, 2002, 2001 %omt}(ﬁ 3. &

Table 3. Mycelial growth and density of P. cornucopiae at different media
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(mm/10 days)
Media
PDA MCM* YM Czapek MEA
Strains(KNAC)
514 534 48.7 47.3 49.3
2001
++ +++ ++ ++ ++
57.8 62.8 56.9 55.6 58.4
2002
+++ +++ +++ ++ +++
83.1 87.8 811 80.7 75.9
2003
+++ +++ +++ +++ +++
68.5 75.2 56.3 59.7 57.1
2004
+++ +++ +++ ++ +++
58.9 64.6 56.9 53.8 50.7
2005
++ +++ ++ ++ ++

* PDA: Potato Dextrose Agar, MEA: Malt Extract Agar, MCM: Mushroom Complete Media, YM: Y east Extract Media

* Mycelia density: +; Poor, ++; Good , +++; Excellent
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Table 4. Mycelial growth and density of P. cornucopiae on the basal medium at different temperatures
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(mm/10 days)
Temperature
(€) 5 10 15 20 25 30 35 40
Strain(KNAC)
2003 0 45.3 65.1 825 87.8 81.5 53.2 59
+ ++ +++ +++ +++ +++ ++ +
* Mycelia density : +; Poor, ++; Good, +++; Excellent.
Table 5. Mycelial growth and density of P. cornucopiae on the basal medium at different pH (mm/10 days)
pH
5.0 6.0 7.0 8.0 9.0 10.0
Strain (KNAC)
74.5 88.3 735 56.7 43.9 331
2003
++ +++ +++ ++ ++ ++

Mycelia density : +; Poor ++; Good +++; Excellent
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