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ABSTRACT : Changes of fruiting body yield and morphology according to growing temperatures in Pleurotusstrains were investigated.
In this study, twelve commercial strains divided into low, medium and high temperature groups were tested. On the basis of fruiting
body yield, they showed best in their own temperature properties. On the other hand, they didn’t have any fixed tendency to growing
temperatures on morphological characteristics. Thicknesses of pilei were best at 10 C, having nothing to do with strains. Lengths of stipes
were increased with the progress of cultivation temperatures in five strains including ‘Sambok’. The other strains showed differences
on this trait. Thicknesses of stipes were decreased with the progress of cultivation temperatures in other strains excepting ‘Sambok and
ASI2029’. Days for harvest were extended as temperature decreased, even though the shortest days were different according to strains.
Sometimes there were abnormal shapes of fruiting bodies in response to temperatures in some strains. In ‘Suhan-1°, white cilia fully
covered onto the surface of pilei were observed macroscopically at the early stage and then disappeared or remained a little later at
10°C cultivation. In ‘Chunchu-2’, their stipes were twisted and bent over 20°C cultivation.
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Table 1. Weight of fruiting body per tray according to growing
temperatures

Yield of mushroom(g/0.2 m?)

Strains Growing temperature(C)

10.0 15.0 17.5 20.0 25.0

ASI2029 2917 5045 733 56.0 0.0

Sambok 307.3 7125 5800 576.0 6103
Suhan—1 756.0 1,006.0 688.0 7125 580.0
Sinnong-46 749.5 691.8 6565 9383 1550
Yeorem—1 34.3 8945 10858 12225 880

Weonhyeong—1 389.0 809.3 4913 718 0.0
Weonhyeong-2 ~ 620.8 6153 5050 1023 0.0
cheongdo—21 5688 1,167.8 1,3045 12173 5324
Chunchu-2 7369 9975 8756 614.0 4407
Heukijinju 339.0 8523 890 0.0 0.0
Heukyeong 568.5 5940 6620 1808 0.0
Jangan—-PK 6978 5980 1218 775 0.0
Average 504.1 787.0 5944 480.8 200.5
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Table 3. Thicknesses of pileus according to growing temperatures

Thickness of pileus(mm)

Strains Temperature of cultivation('C)

10.0 15.0 17.5 20.0 25.0

ASI2029 0.8 0.8 0.58 0.7 -
Sambok 0.9 0.7 0.57 0.7 0.5
Suhan—1 0.9 0.7 0.6 0.7 0.4
Sinnong-46 0.8 0.8 0.6 0.7 0.3
Yeorem—1 1.2 0.8 0.8 0.7 0.5

Weonhyeong—1 1.1 0.8 0.6 0.8 -

Weonhyeong—2 1.0 1.0 0.6 1.0 -
cheongdo—21 0.9 0.8 0.7 0.6 0.4
Chunchu-2 0.8 0.8 0.5 0.7 0.3

Heukjinju 0.9 0.7 0.4 - -

Heukyeong 0.9 0.7 0.5 0.7 -

Jangan—PK 1.0 0.8 0.5 - -
Average 0.93 0.78 0.58 0.73 0.40

Table 4. Lengths of stipes according to growing temperatures

Diameter of pileus(mm)

Lengths of stipes(mm)

Strains Temperature of cultivation('C) Strains Temperature of cultivation('C)

10.0 15.0 17.5 20.0 25.0 10.0 15.0 17.5 20.0 25.0

ASI2029 5.3 4.8 3.8 4.5 - ASI2029 4.8 4.2 6.7 5.5 -
Sambok 4.6 4.0 4.5 55 4.4 Sambok 0.9 3.3 4.7 4.9 6.0
Suhan—1 52 4.7 4.4 5.2 2.9 Suhan-1 3.1 3.2 52 6.5 6.9
Sinnong-46 53 4.5 3.3 47 2.5 Sinnong-46 3.0 3.6 55 6.4 8.3
Yeorem—1 5.9 6.2 5.5 4.5 5.1 Yeorem—1 1.4 2.9 3.9 5.3 4.6

Weonhyeong—1 4.8 5.8 4.0 4.9 - Weonhyeong—1 3.7 4.3 7.0 4.8 -

Weonhyeong—2 4.9 59 3.5 54 - Weonhyeong—2 3.7 3.8 7.6 4.9 -
cheongdo—21 4.9 53 4.0 3.9 2.8 cheongdo—21 4.3 4.5 7.3 6.2 10.0
Chunchu-2 4.8 5.1 3.0 5.1 1.9 Chunchu-2 3.7 52 6.9 6.1 8.0

Heukjinju 5.7 5.6 3.0 - - Heukjinju 3.8 5.7 7.5 - -

Heukyeong 5.4 4.4 3.0 4.7 - Heukyeong 3.2 3.6 59 4.8 -

Jangan—PK 4.9 6.6 2.7 - - Jangan—PK 2.0 2.6 6.0 - -
Average 5.1 52 3.7 4.8 3.3 Average 3.13 3.91 6.18 5.54 7.30
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Fig. 1. Growth shapes of fruiting body according to growing
temperatures. left: 10C, right : 20C
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Table 5. Thicknesses of stipes according to growing temperatures

Thickness of stipes(mm)

Strains Growing temperature(C)
10.0 15.0 17.5 20.0 25.0
ASI2029 1.5 1.4 1.4 1.5 -
Sambok 0.9 1.2 1.2 1.2 0.9
Suhan-1 1.7 1.6 1.7 1.4 1.3
Sinnong—46 1.6 1.9 1.5 1.5 1.2
Yeorem—1 1.6 1.7 1.6 1.6 0.8
Weonhyeong—1 2.0 1.7 1.3 1.3 -
Weonhyeong—2 1.9 1.6 1.2 1.3 -
cheongdo—21 1.5 1.6 1.5 1.6 1.1
Chunchu-2 1.4 1.8 1.2 1.3 1.3
Heukjinju 1.9 1.8 1.5 - -
Heukyeong 1.5 1.4 1.6 1.4 -
Jangan—-PK 1.8 1.5 1.5 - -
Average 1.61 1.60 1.43 1.41 1.10

Table 6. Days for harvest according to growing temperatures

Days for harvest (day)

Strains Growing temperature (C)

10.0 15.0 17.5 20.0 25.0

ASI2029 36.3 345 36.5 37.3 -
Sambok 40.3 25.0 17.3 16.0 15.8
Suhan—1 37.0 33.3 31.3 31.0 35.0
Sinnong—46 37.0 29.5 30.3 285 38.3
Yeorem—1 39.5 24.8 218 22.3 28.0

Weonhyeong—1 39.0 34.5 36.0 36.5 -

Weonhyeong—2 39.0 33.3 37.7 35.0 -
cheongdo—21 30.8 21.5 20.3 20.0 18.5
Chunchu—2 33.0 25.3 29.0 31.3 36.0

Heukjinju 39.0 33.5 40.7  -43.3 -

Heukyeong 41.8 35.8 39.7 38.5 -

Jangan—PK 41.0 35.0 42.8 - -
Average 37.8 30.5 32.0 23.0 28.6
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Table 7. Abnormal shapes of fruiting bodies in response to temperatures in this experiment

Strains Temperature threshold

Symptom

Suhant Under 13T

White cilia fully covered onto the surface of pilei were observed macroscopical at the early

satge and then disappeared or remained a little later at 10°C cultivation

Chunchu? Above 20T

The stipes of fruiting body were twisted bent over 20°C cultivation. Gill overgrowth at lower

stipes and pilei color was light gray and white
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Fig. 2. Microscopic observation of white cilia of oyster mushroom
‘Suhant”. A, White cilia at the early satge B. White cilia at
edge of mature Fruitbody C. The observation of white cilia by
SEM(2000 %) D. Observation of white cilia by common micro—
scope(1000X) E. Theobservation of white cilialby SEM(100X),
F. Surface of normal Fruitbody by SEM(2000X)
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