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Abstract
Temperature conditions in the mushroom cultivating room affected color, yield,
pinheading rate, growth rate and other characteristics of fruitbody. These results
seemed to tell the quality of mushroom. Carbon dioxide gas generated from respiration
of mushroom also made stipe length long and pilei size small. High concentration of
carbon dioxide could make fruitbody abnormal or dead. Mycelial shapes in fruitbody
inner tissue were different according to the part and the size of fruitbody.
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Fig.1. Morphological characteristics of fruitbody in different growth temperatures
and by shift in the different temperature rooms.
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TZoAe Wolx HEY YFREA wAlo] WSy, vto] wiio] @i,
10-16To A&ofA HHNA LAY3}e, w]to] HHEo] Aol gITh(Tab. 1).

Table 1. Duration and extent for first pinheading in the different temperature (Suhan Neutari,
ASI 2504)

Characters on Temperature(C)
pinheading 10.0 13.0 16.5 20.0 23.0
Duration 5 4 4 3 3
Extent T ++++ +++ +++ ++

% ++ : Parcially appeared, +++ : Normal, ++++ ; Good
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Fig. 2. Carbon dioxide concentration behavior and morphological characteristics of fruitbody
by respiration of mushroom on the growth chamber.
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Fig. 3. Scanning electron microscopic observation of mycelial shapes according to the
parts and sizes in fruitbody inner tissue
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