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Bottle Cultivation of Pleurotus ostreatus and
Agrocybe aegerita using Agricultural by-product

He-Duck Lee*, Yong-Gyun Kim, Hong-Gyu Kim, Gye-Heng Han,
Chang-sick Moon and II-Bum Hur
Chungnam provincial R.D.A, Taejon 305-313, Korea

ABSTRACT: The cheaper and high-quality media are necessary to produce the year-round
mushroom. For low input and high productivity, this experiment was carried out to screen the
proper supplementary materials on media among agricultural by-products; bean-curd residues,
dried orange peel, chinese drug residues and celery cabbage leaf. Judging by chemico-physicals,
the used agricultural by-products was possible for an additives on mushroom media. Bean-curd
residues added to media raised the amount of organic matter, nitrogen and carbon. In Pleurotus
ostreatus, the conventional media yielded 20 pilus cap, 72g per a bottle, but adding 10 percent
bean-curd residues produced 12 pilus cap, 77g and an increase yielded 7%, and 10 percent
orange peel took 12 pilus cap and an increase yieled 11%. In Agrocybe aegerita, added to media,
except chinese drug residues, increased performance compared with conventional media, pro-
duced 98g per a bottle. Especially, the bean-curd residue increase 15 percent in productivity.

KEYWORDS: Agrocybe aegerita, agricultural by-products, bean-curd residues, chinese drug
residus, dried orange peel, Pleurotus ostreatus
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Table 1. Chemical composition of substrates (%)

pH Organic

Substrate (1:5) matters T-N T-C C/N
Orange peel 48 635 0.8 368 46:1
Bean-curd residue 55 694 29 40.3 14:1
Celery cabbage leaf 56 614 2.0 356 18:1
Chinese medicine 54 648 1.6 376 24:1
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Fig. 2. Yield of Pleurotus ostreatus and Agrocybe
aegerita
A: Control, B: Celery cabbage leaf 10%, C:
Orange peel 10%, D: Chinese medicine

sludge 10%, E: Bean-curd residue 10%, F:
Bean-curd residue 20%, G: Scrose 0.1%

s 2 B

OH=El2], HESO0| M4SN $HHY

]9} Zre A= FAtlA] wiR| kel w2 2t
o‘ 1\00‘__1_/;:7]. OJ/RJ‘%()] x.]o/kg mﬂ_%b:}_\: By

& 5 1996)9} AAFALES FA 20% H7H] =
elelu|Ale] o F5F 5 1996) st 3Fo] 5
APRALES] WA A S Ao FUIElR gloew
o]AAF A Fig. 204 ol=ele] 52 H
72g div] F¥)x] 10% A7}, #23 10% H7HA
7~10% 772} Z45lg]ch.

5 ul53) 10%, gkt 10%, 3814 20% 37}
T 23] W3 W 72g7} vt FAH- AR A
g o iR e Zhssigiet.

W Ego] afd et 98g diu] FH|A| 10%
HA7HA ¥ 113g2. 2 15% SEA L, 5 - oS

Bean—-curd residue

Fig. 1. Status of Pleurotus ostreatus using agricultural by-product.
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