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ABSTRACT: This experiment were carried out to investigate the effect of the rice bran added into spawn various
amounts on the cultivation. Our results show that 10 to 20 percent addition of the rice bran as a supplement results
in a good mycelial growth and density. However we didn't find a significant variance among the different species
of oyster mushroom using poplar sawdust as a medium. When it inoculated spawn with various amounts of rice
bran on the medium of rice straw, the mycelial density was increased according to the increase of the added sup-
plement, while there was no significant in the mycelial growth among the treatments. Through the field test it was
showed that 15 to 20 percent addition of the supplement results in the highest yield, the shortest days from spawing

to pinhead, and the lowest infection rate.
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Table 1. Effect of rice bran on mycelial growth of oyster mushroom
in sawdust medium

Content of Mycelial growth (mm/10 days)
rice bran Strains of oyster mushroom

(%, v/v) _AST 2001 2016 2018 2070 2072
0 100.5 104.5 1353 102.8 115.5
5 103.8 109.8 117.0 109.5 117.8
10 109.3 106.8 1135 109.8 121.5
15 97.0 100.3 108.5 107.0 1223
20 93.8 88.3 96.5 91.0 110.0
25 76.0 71.8 76.3 66.8 65.8
30 60.3 52.5 525 60.5 65.8
35 54.3 52.5 44.8 60.0 53.0

Fig. 1. Comparison of mycelial density of oyster mushroom on
different level of rice bran in sawdust medium.
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Table 2. Chemical content of oyster mushroom spawn different
level of rice bran added in sawdust

Table 3. Effect of rice bran of spawn on mycelial growth of oyster
mushroom with rice straw medium

Content of Chemical content (%) Mycelial growth (mm/10 days)
rice bran i i
@ o TC TN KO CaO0 MgO NaO PO, CN Strains Content of rice bran (%,v/v)

0 572 01 035 035 002 0.01 Trace 572.0

5 568 04 059 036 022 0.01 061 1420
10 562 0.7 082 033 038 Trace 1.05 80.3
15 558 07 096 0.29 050 Trace 1.38 79.7
20 555 08 1.09 025 059 Trace 1.62 69.4
25 550 1.0 123 025 071 Trace 190 55.0
30 548 1.0 131 024 078 Trace 2.09 548
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Fig. 2. Effect of rice bran on mycelial growth of oyster mushroom
on rice straw.
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Table 4. Effect of rice bran of spawn on mycelial density of oyster
mushroom with rice straw medium

Mycelial density

Strain Content of rice bran (%, v/v)
0 5 10 i5 20 25 30 35
ASI 2001 + R R
ASI 2016 + T o A e o I o
ASI 2018 + ++ A e A
ASI 2070 + I = I o S o i
ASI 2072 - + B I = o T o R o e

] Density of mycelium: -; poor, +; thin, ++; medium, +++; compact,
++++; very compact.

Table 5. Effect of rice bran of spawn on yield and infection rate
in oyster mushroom bed

Rice bran Yield Infection rate Days from spawning
(%, viv) (g/0.239 m’) (%) to pinhead (days)
0 755 21~30 54
5 2107 11~20 39
10 2113 1~10 38
15 2450 0 38
20 2470 0 39
25 2248 0 45
30 2080 11~20 41
35 1280 21~30 42
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