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Characteristics of newly bred Lentinula edodes strain “Soohyangko”

Won-Chull Bak*, Young-Ae Park Bong-Hun Lee, and Kang-Hyeon Ka
Lab. of Forest Microbiology, Korea Forest Research Institute, Seoul 130-712, Korea

ABSTRACT : New shiitake (Lentinula edodes) strain “soohyangko” was bred for bed-log cultivation. Fruit-body

production of “soohyangko” was most at summer and autumn. The fruit-body is hemispherical shape, brown colored

and diameter of pileus is ca. 56 nm. Optimum temperature of fruit-body formation was 18~28°C, and the fruiting is

concentrated. The total amount of fruit-body production during 4 years (one generation) was 140kg/m’ log.
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Fig. 1. A, B, C : Confrontation culture was made between hybrid strain, “soohyangko” and its parent and control strains. Ar-

row indicates the zone-line formation showing that the hybrid strain is different from the parent strains KFRI 3(A),

KFRI 157(B) and control strain KFRI 404(C).
D : “Soohyangko” did not form pellicle.
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Fig. 2. Mycelial growth according to temperature 21~29C at 2T interval. The best mycelial growth was at 25C.
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Fig. 3. The weather data of maximum two point on fruiting body production value were maximum mean temperature 28 ‘C and lowest
temperature 18C, therefore diurnal temperature range was 10C.
A:°09.08.29~'09.09.07, Maximum mean temperature 27.8C - lowest tem. 19.3T
B:’09.05.25~'09.06.03, Maximum 27.47C - lowest tem. 17.3C

Table 1. Characteristics of new strain Soohyangko and control Sanlim 4ho.

Items Soohyangko Sanlim 4ho
Vertical section of pileus convex convex
Pileus diameter 55.9 mm 46 mm
Thickness of pileus 16.9 mm 14 mm
Thickness of stipe 13.7 mm 12 mm
Row of gill straight straight
mycelial growth speed 9.9 mm/day 6.3 mm/day
Fruiting temperature 18~28C 18~27TC
Fruiting season summer, autumn summer, autumn
Fruiting condition concentrated sporadic
Yield ca. 140kg/m’log’ ca. 140kg/m’log’

The size of log is ca. ®10cm*1.2m
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Fig. 4. Fruit bodies of new strain Soohyangko(A, B, C) and Sanlim 4ho(D, E, F).
A, D : whole view. B, E : lateral view and C, F : section view.
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