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ABSTRACT: Ventilation effects of bottles(1,100m¢) for culturing Flammulina velutipeson its mycelial growth and mushroom production
were investigated. The degree of ventilation were controlled with hole positions, upper and under, and hole sizes in the bottle lids. The
ventilation effects were measured with the contents of carbon dioxide, free sugars, chitin, moisture in the bottles and with the amount
of produced mushrooms from the bottles. Carbon dioxide concentrations within the culturing bottles at exponential mycelial growth
period vertex were relatively high in the bottles with lids without both a sponge and an aeration hole, and in those with a smaller hole.
Free sugar contents in the mycelia were the highest in those with a 47mm hole on both sides, and in those with 26~33mm holes only
underside. Chitin content was the highest in those with a 26mm hole only underside. On the other hand, the lids with 42mm~47mm
holes on the both sides greatly lost water and decreased the mushroom production. In conclusion, the most efficient ventilation hole
sizes on the lids for bottle(1,100m¢) cultivation of Flammulina velutipes using 1,100m{ polypropylene bottle were 19mm on both sides of
the lid and 26mm on only underside. They produced more mushrooms than the control by 6~9 %.
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Upper—-Under perforation hole type of cap

Under perforation hole type of cap

Fig. 1. Upper-Under and Under perforation hole type of cap.
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Fig. 2. Thesummarythatsomeofcontrolgroupaboutthatconcentration
of carbon dioxide in the inner the bottle culture of upper—under
perforation hole in the Flammulina velutipes 1,100m{ bottle.
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Fig. 3. Thesummarythatsomeofcontrolgroupaboutthatconcentration
of carbon dioxide in the inner the bottle culture of under
perforation hole in the Flammulina velutipes 1,100ml bottle.
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Fig. 4. The concentration of carbon dioxide in the inner the bottle
culture during the aeration, in the existing (non sponge) cap of
the Flammulina velutipes 1,200ml bottle and under perforation
hole of 25mm(%).
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Fig. 6. The average moisture of upper medium bottle in the incubator
after ending of culture of Flammulina velutipes 1,100(1,200)m]
bottle(%).
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Fig. 5. The concentration of carbon dioxide of maximum peak in the
inner the bottle culture during the aeration in the Flammulina
velutipes 1,100(1,200)ml bottle(%).
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1,100(1,200)md, solid bottle by HPLC.
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