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Cultural characteristics of Auricularia polytricha ‘Geoni” in a

high temperature growth room
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ABSTRACT: We assessed the growth characteristics of Auricularia polytricha ‘Geoni’ cultivated in a simple greenhouse constructed
of polyethylene (PE) without air conditioning (high temperature) and in an air conditioned mushroomhouse. The successful
cultivation of A. polytricha ‘Ceoni’ at high temperatures can reduce energy and facility investment costs. The comparison of
growth characteristics of the fungi grown under the different temperature conditions revealed that fruit bodies were larger in the
higher temperature condition, but were brighter in the lower temperature condition. Additionally, fruit body physiology was found
to be not affected by temperature. In the PE greenhouse, the fresh weight of fruit body was higher in mid-June and early July.
Therefore, it was possible to effectively control the growth period of the mushrooms during a high-temperature period. The
findings indicate the potential to cultivate A. polytricha ‘Geoni’in a simple PE greenhouse that is not cooled in summer, thus

reducing energy costs.
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Fig. 1. Changes of temperature on simple-typed PE film mushroom house for growth period
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Fig. 2. Changes of humidity on simple-typed PE filmmushroom house for growth period
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Fig. 3. Changes of average CO, on simple-typed PE film mushroom house for growth period
Table 1. Physical properties of the fruiting body of Auricularia polytricha “Geoni’in differences cultivation house
Cultivation house Hardness (g) Springiness Cohesiveness Gumminess Chewiness Resilience
Air conditioning 1,004+391° 1.01+0.17 0.55+0.11 517+160 507+128 0.35+0.07
PE film Simple type 925+68 1.13+0.21 0.60+0.05 552+40 620+89 0.49+0.03
* standard deviation
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Fig. 4. The fruiting body of A. polytricha “Geoni” in different
cultivation house (Left : air conditioning house, Right : PE
film Simple type house)

Table 2. Hunters value of the dried fruiting body of A.
polytricha“Geoni” in different cultivation house

Hunter’s value®

Cultivation house

L a b
Air conditioning 39+3.9 6.5£1.95 7.5£1.82
PE film Simple type 30+4.6 5.5+1.22 3.9+0.86

" L : Lightness, a : redness, b : yellowness
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Table 3. Characteristics and yield of Auricularia polytricha “Geoni’by different cultivation house at high temperature season.

Growth Harvest Major axis Minor axis Thickness Yield
Start date (mm) (mm) (mm) (g/0.9kg)
date PEF” AC” PEF AC PEF AC PEF AC
6/15 7/11 61.9 58.3 49.3 47.4 0.91 1.38 362 290
6/18 7/11 63.8 62.8 493 48.9 0.93 1.28 386 257
6/21 7/12 63.6 55.5 48.3 44.2 0.60 1.32 279 356
6/24 7/14 68.2 61.1 52.1 45.2 0.76 1.25 275 303
6/27 7/17 68.4 55.0 51.2 46.1 0.80 1.09 317 280
6/30 7/20 54.7 45.1 39.1 32.7 0.93 1.29 371 251
7/4 7/24 56.1 35.1 44.9 25.8 0.79 1.20 309 131
717 7126 50.4 36.6 37.8 31.1 0.55 1.12 167 150
Average 60.89 51.19 46.50 40.17 0.78 1.24 308 252

* Z: PE film Simple type house, Y: air conditioning house
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