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Abstract

Oak mushroom(Lentinus edodes(Berk) Sing) is one of the most important edible mushrooms, and its
production has been rapidly increased due to nutritional and medicinal effects. In this study, climatic
factors during the growing period of high-quality oak mushroom were analyzed and environmental
factors atfecting the quality of oak mushroom were discnssed. Three places (Changheung, Puyo and
Wonju) as mass producing areas of high-quality oak mushrooms and the 15 days of the growing
period in 1997-1998 were selected. Major climatic factors for analysis were average air temperature,
average relative humidity, ranges of daily air lemperature, relative humidity, and wind speed. During
the period, the daily average air temperature was 7~20°C with the diurnal air tcmperature(7-20°C)
and nocturnal air lemperature(0~-2°C). The relative humidity ranged between 50 and 70% with the
range of daily relative humidity(40~60%). Wind velocity was 1~4 m - 5. From the results, it is con-
cluded that the growing environmental conditions for high-quality oak muoshreom differed from the
optimom condilions for the high productivity of oak mushroom; environmental conditions such as
wide ranges ol air temperature and relative humidity, low humidity and wind speed might affect the

emergence of high-quality oak mushroom.
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Fig. 1. Types of ozk mushroom(Lensinus edodes(Berk) Sing)
A=WhaGo, B=DongGo, C=HyangGo, D=HyangShin.
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Table 1. Growing periods of high-quality oak mushroom
selected

(Oak mushroom growing period

Sample

Changheung Puyo Wonju
1 3/25~4/15  3/20~4/15  4/01~4/20
2 3/20~4/10  3/30~4/20  4/01~4/20
3 4/05~4/30  3/30~4/20  4/05~4/25
4 3/20~4/10  3/30~4/20 4/10~4/30
5 3/20~4/15  3/28~4/18  4/05~4/25
Selected period  3/25-4/15  3/28~4/18  4/05~4/25
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Fig. 2. Variation of average air temperature during the gro-
wing period of high-quality oak mushroom.
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Fig. 3. Variation of average minimum air temperature dur-
ing the growing period for three places, Vertical bars repre-
sent = SE, n=3.
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Fig. 4. Range of daily air temperature during the 7 days
except the precipitation days.
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Fig. 5. Variation of daily air temperature during the grow-
ing period of high quality oak mushroom.
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Fig. 6. Variation of minimum relative humidity during the

growing period of high-quality oak mushroom. Vertical bars

represent = SE, n=3.
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Fig. 7. Amount of precipitation during the growing period
of high-quality oak mushroom.
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Fig. 8. Variation of average relative humidity during the
growing period of high quality oak mushroom.
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Fig. 9. Range of daily relative humidity during the 7 days
excepl precipitation days.
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Fig. 10. Variation of daily relative humidity during the gro-
wing period of high quality oak mushroom.
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Fig. 11. Variation of average wind velocity during the grow-

ing period of high-quality oak mushroom.
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