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ABSTRACT

Among agricultural products, environmental temperature and humidity is an important factor
that affects the growth of mushrooms. Mushrooms grow well in a certain temperature range, but
if mushrooms deviate from the appropriate temperature range, mushrooms growth and
development quality will become worse, and even stop growing. In this paper, the status of the
mushroom bacteria, the growth of the mycelium, the occurrence of the fruiting bodies and the
growth of the fungus were investigated, o as to provide reference for cultivation management
technology of mushroom precise cultivation.
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