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Table 1. The effect of cropping temperature on the yield of Pleurotus eryngii grown on rice straw substrate®.

T . Yield(g/bag)? N .
verage
emperature = 2 3 4 5 6 7 8
18~19°C 375 395 365 320 360 315 300 320 342.8
17~18°C 440 390 385 470 405 520 410 380 425.0

*Air-dried rice straw was cut into pieces about 1 inch in length and watered sufficiently, followed by

adding calcium hydroxide and heaped for 20days. The straw was then filled into minutely perforated

plastic bags and soaked in boiling water for 6 hrs. After cooling down, the straw was squeezed with

hand to remove excessive water. Theree kg of the obtained straw was mixed with wheat grain spawn
(about 50g) and filled into a black polyethylene bag. Each has a bed surface of 203cm?. After spawn

running through the substrate, the surface was cased with a mixture of 1 part of peat moss with 5 parts

of soil by volume.

*The relative humidity of the cropping room was maintained at 85~90% with a light intensity of 200lux.

The cropping duration was 35 days.

*L.S. D. 00s=45.3 L. S. D. 0.00=62.8.

®2. TRERETHEREREERCBE

Table 2. Comparison of productivity between the two strains of Pleurotus eryngii grown on rice straw®.

] Yield (g/bag)¥
Strain Average*
1 2 3 4 5 6 7 8
ATCC 36047 440 390 385 470 405 520 410 380 425.0
CCRC 36037 150 195 180 100 180 115 85 90 137.5

*The substrate was prepared and cased as described in Table 1.

*The cropping condition was maintained at 85~90% in relative humidity, under 200lux light intensity,
and 17~18°C in temperature. The cropping duration was 35 days.

*L. S. D. 00s=50.4 L. S. D. 0.0:1=69.9.
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Table 3. The effect of heat treatment of the rice straw substrate on the productivity of Pleurotus eryngii’.

Heat treatment Yield (g/bag)” Average*
time (hrs) 1 9 3 4 5 5
6 220 180 170 120 120 210 170.0 b
445 405 450 340 330 325 382.5a
480 405 320 365 260 250 346.7 a

z Air dried rice straw was treated with the similar method as described in Table 1, except the heaping
duration was 2 months and the perforated plastic bags containing straw was soaked in boiling water
for 2, 4 or 6 hrs. After cooling down, the straw was centrifuged at low speed to remove excessive water.
Three kg of the obtained straw (water content about 70%) was mixed with wheat grain spawn
(about 50g) and filled into each black polyethylene bag. The bed surface of each bag was 203cm?.
After spawn runing through the substrate, the surface was cased as described in Table 1.

Y The cropping condition was maintained at 85~90% in relative humidity, under 200 lux in light
intensity, and 17~18°C in temperature. The cropping duration was 35 days.

* Means with the same letter of a column are not significantly different at 5% level by Duncan’s multiple
range test.

1. #ffEEE ATCC36047 BEIMREREER (FARERR20X - 95~ 100°CHVKIREE 6 /NFF) ZHIFEHT

Fig. 1. Fruitbodies of the strain ATCC 36047 of Pleurotus eryngii grown on rice straw which had
been heaped for 20 days and soaked in boiling water for 6 hours.
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The Cultivation of Pleurotus eryngii(DC. . Fr.)Quél. on
Rice Straw Substrate’

Jin-Torng Peng?

Summary

Air-dried rice straw was cut into short pieces about linch in length and watered
sufficiently. After being added with calcium hydroxide, the straw was heaped for 20 days
without adding any other nutrient. The straw was then filled into minutely perforated
plastic bags and soaked in boiling water for 6 hrs. The resulted substrate was found to be
able to grow Pleurotus eryngii.After spawning and spawn running, 3kg of this straw
containing 70% of warer could produce 425.0 g and 137.5 g of fruitbodies for the strain ATCC
36047 and CCRC 36037, respectively, in 35 days when cropped at 17~18°C. If the rice straw
was heaped for 2 months followed by soaking in boiling water for 2, 4, or 6 hrs, 3kg of the
treated straw containing 68% of water could produce, respectively, 346.7 g, 382.5, and 170.0
g of fruitbodies in 35 days when cropped at 17~18°C. The treatment of 6 hrs’ soaking in
boiling water resulted in much less fruitbody yield because the straw was severely infected
by Trichoderma spp. after the mushroom mycelium had grown throughout the substrate.

Key words : Pleurotus eryngii, Cultivation, Rice straw.
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