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Characterization of a new variety Auricularia polytricha (Mont.)

Sacc.’Geonrt’

Kil-Ja Kim*, Sook-Jae Lee, Myeong-Seok Kim, Ho-Sub An, Oh-Do Kwon, and Heung-Gyu Park

Crop Research Division, Jeollanamdo Agricultural Research and Extension Services, Naju 58213, Korea

ABSTRACT: Geoni, a new variety of Auricularia polytricha, was bred in JARES(Jeollanamdo Agricultural Research and Extension
Services) in 2012. Geoni was selected through the monospore hybridization with JNM21008 and JNM21014 in 2010. Based
on a performance test conducted from 2011 to 2012, the Geoni was selected from a line showing an excellent light brown
pileus and strong pest resistance. Geoni has a favorable chewiness, light brown and smooth pileus. In addition, Geoni was rich
in dietary fiber. MCM(mushroom complete medium), Malt and PDA(Potato Dextrose Agar) mediums were suitable for
cultivating the Geoni. The number of effective stipes was 39 ea/0.9 kg and minor axis and major axis of pileus were 6.9 cm
and 8.7 cm respectively. The yield of Geoni was 291 g/0.9 kg in plastic bag. Geoni was required 40~54 days for culture at
20°C and 24days for the primordia and growth period, which is longer than that of the control(Pung-un). Somatic
incompatibility was formed between parental strains and Geoni. Analysis of the genetic diversity of the new variety
"Geoni”revealed a different profile from the parental strains when RAPD(random Amplified Polymorphic DNA) primers were

used.

KEYWORDS: Auricularia polytricha (Mont.) Sacc., Geoni, Mushroom

M E
BomAle BYE k2ol 44 YR vk 7149
of ZASHE BAl PEA MR I, AR, FF 5
[©)

HAAAH o2 BE5H (Park and Lee, 1999) A&7
2 Bo|& (duriculariales) 5-°13}(Auriculariaceae) Z-©
2 (Auricularia)®l %30}, 109452 HolF 7k Ho

—_ =

J. Mushrooms 2016 December, 14(4):211-214
http://dx.doi.org/10.14480/JM.2016.14.4.211
Print ISSN 1738-0294, Online ISSN 2288-8853
© The Korean Society of Mushroom Science

*Corresponding author
E-mail : kjkim6517 @korea.kr
Tel : +82-61-330-2534, Fax: +82-61-336-8177

Received November 17, 2016
Revised ~ November 21, 2016
Accepted November 23, 2016

This is an Open-Access article distributed under the terms of the
Creative Commons Attribution Non-Commercial License (http://
creativecommons.org/licenses/by-nc/3.0)  which  permits  unrestricted
non-commercial use, distribution, and reproduction in any medium,
provided the original work is properly cited.

211

(Auricularia auricula)®t BE-°|(Auricularia polytricha)
7F 7P & ded wAlolH (Lowy, 1971) S5°] AlF
< Folgtal do. ¢yt 1980 FEX
oA FolHAl Auiy NE AFE AR %
TEd7IEdodA Au

g

=~
2 EESY A7 49

ATk, T3 1980 ZHHEE HolmAle] ket
B3k AF So] o]RojH O (Lee et al, 1981)
A FEE 7 &40 gt Be a3 dgt
o]Zo]Fth(Chang et al, 1998) AL e

BH BAZoR BolR | AW 7HE BEz

BUSAAE BY FERYL FAsGOH A
A GEo] 3%, Bo] 23 EFRTZ AL, £
AT E Al sk Aol i o] FRE YR
o] Aol® FEol tld SANAH 4L 2whstn
s},
a
M= & S8
479



212 AR - olsAl - AWA - ABY - AED - DOE - uE

95 53 A wosdesl FAKAE £
= &Y (KACC) i 45

g Bkl & 7]%% F=33th. 20073 FE 2008
77HA] ﬁ%%‘ﬁﬂ%%«ﬂw A B o] 53t H4F TF

= Adste] wrREo 2 Sgeint. 20100 INM-Mi-
21008 (NAAS01031)2 INM-Mi-21014(NAAS01239)<]
9xAl wEE 2 Ao FF7bed 948 INM-Mi-
2495 Adste] AP, AHEAl A5 B ¥ 54
A TE. 20115-E 201239 AX S 9 FFEA
ZAFe A3t INM-Mi-2497} Ztao] dzbalo| . wlj ¥+
o 71540 =om Ao =31 Ao|Adsr) FH3)

e 7 e r AdEo] RS F5om AA6

o},

e J1m o o

AHalx| R xHul SHHE

AT AP AR A flsiA PDA
(Potato Dextrose Agar, Difco), MCM(Mushroom Complete
Medium), YM(Yeast Malt), Malt(Malt extrast agar) %3
121 (@ 90 mm)oll 455 FE T 25°C 2794 10
A7F viFste] S-S AT Ao FR
5 AHEA EAxARE SlE ASuiAle FohE
9 40%, HEUEEY 40% 2 97 20%E EH35I
AL, A A S feiA sk s A HrekleH, B4
w1 ] A= 900 go & SkATE. wiA] S| At 105°Cell
A SAIZE AAIAAL, SRS WA § Fdol F
a2 HFsIAT. " wiAE 20°C 70%, fHEolA Hi
FolAL, AHAZ & F 2= 20-24°C, FE 95% =
ZollA 1Y 13] #53HT

=LY Ed 4 7|sd 24

7154 AR HE dstd FEs %2 Folin-
DeniestiS  ©] &3l s AAFols
(DPPHH)S.Z ZHE] A& 0.5mLE 3 & 0.15mM
DPPH(1,1-diphenyl-2-picryl hydrazyl)&% 4.5mL& 7}
sted 2 42 &
X FFLE AT 2 o] d-f= Prosky H<
ate] 1% A& 1 g¥E 73] phosphate buffer(pH 6.0)
50mLE 7}t & amylase, protease, amyloglucosidaseS
o]-g3st] 2 e & ztzbe] whuld gl SR
TFE At Holdf FEFE etk 23S
Texture AnalyzerE AFE3te] ZA A (hardness), X3
/) (chewiness), -3 4] (springiness)E 53] WHE =% &
Biaks FAEITH Aes AR (JS-555)2 AHESt
o L(Lightness), a(redness), b(yellowness)#< =73}

ATt

517 nm<] UV-visible spectrophotometer
ol-&

DNA LM ZA}
S4ETO 44 2RSS HAS5s] Sls) awj R R

SAEES 7ol o] AHAZHFE genomic DNAE FE3}
A3 URP Random primerE A3l PCRZE FZA|Z
t}. SZAEL A719%5359 3L Polymorphism band %
< HaLske] Hybrid o175 SISkt

2m o o

XHadX| HElX Sy

7ol FAMIA =& PDA wiA|o)A] 25~30°C HH
7} Ay o] Wl AL == 19-26°C, 2 Askz
*“011 03_%‘3301 %‘MH =g E Al vl 71:<‘zé

FJ} B A J& 1°i‘jr(Table 1)

A FS MCMulA| 9} Hjopufx]of| ] tAREZo] 7}
& rstel 7P AR wiA = A wsksivh(Fig. 2).

BAAuel we o] FFe] M 54d= iz
FeHTh 29 wgkom Zwo] 7|7k 99% dEESTH
FEar AAA] G UG 2042 F 76U0] L8E 0 o)
Z2FE 2ok wjr)zte] g Aupr)zke sk o 1 A
Aol 9le FFoltt. Table 4= A4 AF2= 2L 9
g A EAAR 26°ColA AsldlS A T 3 AFol
-] Fol A% 20°C B} o] & 204 A

H{H

m\l

Table 1. Unique qualities of new Variety ‘Geoni’

Pileus growth Primordia
Variety & o &Growth Pileus color
temprate("C) o
temperature("C)
‘Geoni’ 25~30 19~26 Light brown
‘Pung-Un’(con.) 25~30 19~26 Dark brown

Table 2. Mycelial growth according to cultural medium

Length of mycelial growth”(cm)

Variety
PDA MCM YM Malt
‘Geoni’ 42+0.05 5.840.47 3.5+0.20 5.6+0.26
Pung-Un’(con.) 3.5+0.36 6.7+0.17 5.840.10 7.0+0.05

YCulture period : 10days, @ 90 mm culture in Petri dish pH6, 25°C

Table 3. Spawn culture and growth period

Primoldia

Spawn run . Growing Total
.23  formation . o
7 time period period  cultivation
(day) (day) (day)  period(day)
‘Geoni’ 54 9 20 76
‘Pung-Un’(con.) 56 9 19 77

? Culture condition: temperature 20?, humidity 70+5%
? Medium mixture ratio : An oak sawdust 40%+Willow saw-
dust40%+Rice bran20%
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Table 4. Yield and cultural characteristics depending on various temperature in plastic bag cultivation of ‘Geoni’

Temperature Culture period ~ Primoldia formation =~ Growing period  Total cultivaion Effective stipes No. Yield
(°C) (day) period(day) (day) period(day) (ea) (g/0.9 kg)
20£1 11.0 14.5 85.0 10.9 205.3
23%1 51.5 10.5 14.0 83.0 13.0 219.5
26x1 9.5 13.5 79.0 12.6 242.8
Table 5. Morphological characteristics on fruit-body of ‘Geoni' in the Plastic bag culture
- ) . - - - -
Variety Effeczle\:j ()sg;;(e;)No. er(lcorlr‘l ;1x1s Ma():;l z)1x15 T}Z;l:ll)ess Shape Wrinkle
Geoni 39.2+0.70 6.9+0.37 8.7+0.42 1.21+0.42 ear X
Pung-Un(con.) 28.8+1.01 7.7+0.84 9.6+0.31 1.31+0.50 ear O
“Medium mixture ratio : An oak sawdust40%+Willow sawdust40%-+Rice bran20%
Table 6. Texture profiles on fruit-body of ‘Geoni’
Texture Huntre’s color value
Variety
Hardness (g) Springiness Chewness LY a® b” E®
Geoni 710 3.58 2,192 27.2 8.04 8.27 11.53
Pung-Un(con.) 896 3.08 1,867 27.4 7.56 6.75 10.13
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L : degree of whiteness, “a : degree of redness, ”b :
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Table 7. Functional composition on fruit-body of ‘Geoni’

degree of yellowness, YAE :

Total dietary ~ Total
Variety fiber polyphenol

(%) (mg/g)

Antioxidant Flavonoids

(%) (mg/g)

‘Geon{’ 0.94+0.008 0.70+0.00 13.4+0.06 0.39+0.03

‘Pung-Un’(con.) 0.88+0.028 0.95+0.07 16.6+0.79 0.98+0.10

Table 8. The prevalence rate of disease
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Table 9. Fruiting body yield of ‘Geoni’ in plastic bag cultivation

. Secondary Varie Yield(g/0.9kg)
Variety Green mold(%) mycelium(%) v Lst 2nd 3rd Average
‘Geon{’ 0 0 ‘Geoni’ 224 332 318 291
‘Pung-Un’(con.) 0 0 ‘Pung-Un’(con.) 231 319 306 285
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Fig. 1. DNA profile analysis of hybridization strain by RAPD
[SM; 400bp ladder, 1;]NM21008, 2; Geoni 3; JNM21014].

RAPD PCR 2% EaFe¢hs fAAoR tis &
+ AQeH (Fig. 1) HEFFH] AQL S
(Fig. 2).
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Fig. 2. Formation of somatic incompatibility (Left: Pung-
Un(con.), Light: Geoni).

Fig. 3. Morphological classification of new variety ‘Geoni’ A,
B : Geoni, C : Pung un(con.), D : Fruit body of Geoni, E :
Yong fruit body(Left : Pung un(con.), Right : Geoni).
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