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Summary

Almost edible fungi of Agaricus spp. and Ganoderma spp. which belonged
to Basidiomycetes are mycelial growth without sporulating in culture medium.
Mutation and loss of good genetic characteristics of cultivation are hap-
pened very often within time of subculturing preservation. Therefore, these
cultures except that arthrospore-and blastospore-reproducing ones are not
suitable for preservation with silica gel and freeze drying method. It is best
to maintain them by mineral oil stored at room temperature or in liquid
nitrogen. We have achieved in preserving 24 isolates mycelial spawn of
edible fungi in 9 genera of Basidiomycetes through freezing at —80°C and
cryogenic storage at liquid nitrogen temp. as low as —196°C. After 3 months
storage, more than 809 of survivals could be obtained. The results showed
that 1095 glycerol was better than DMSO, dextrose, sucrose and distilled
water as a cryoprotectant for reduction of freezing injury to get the highest
recoverable vitality. It took shorter time for mycelial growth before fructifi-
cation of cultures preserved in liquid nitrogen, and got more amount of
cultivation than those maintained by subculturing and —80°C refrigeration

method.
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